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DELICIOUS  FOR  BREAKFAST 
& AFTER  DINNER. 
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In  making,  use  less  quantity,  it  being  much  stronger  than  ordinary  COFFEE 
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Perfect  Flavour. 
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In  flat  A.  tall  tin*, 

pack'd  from  the  finest  selected  Fish  only, 

A cannot  be  surpassed. 
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“ Soft,  Mellow,  Delightful. 
Carries  the  Wild  Rough  Scent 
of  the  Highland  Breeze." 
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When  buying  Corn  Flour,  remember  this  — 


marks  the  standard  in  point  of  flavour,  purity  and 
concentrated  strength. 

This  Corn  Flour  goes  so  much  farther  and 


although  it  is  a trifle  higher  in  cost,  it  is  often 
cheapest  in  the  end.  Remember 

Brown  & Poison’s 

“ Patent  ” 

and  refuse  substitutes. 


The  A B C of  Cake  Making. 


Make  your  cakes  at  home  with  Paisley  Flour.  Mixing 
the  ingredients  yourself,  you  know  that  they  are  clean, 


mixtures,  you  achieve  light,  wholesome  and  digestible  cakes. 

“ Paisley  Flour  ” — the  sure  raising  powder — is  made  by 
Brown  & Poison  and  is  to  be  mixed  1 part  with  8 parts 
ordinary  flour.  Thus  1 d.  packet  will  raise  a pound  of  flour. 


Brown  & Poison’s  “ Patent  ” Corn  Flour  is  the 
product  of  50  years  of  expert  manufacturing,  and 


serves  you  so  much  better  than  others  that,  even 


sound  and  wholesome.  Using 


( Trade  Mark) 


instead  of  baking  powder,  self-raising  flour,  or  cake 


Id.,  3\d.  and  Id.  packets . 


PREFACE 


This  book  is  intended  to  supply  menus  for  every  day  in  the 
year,  with  recipes  for  the  dishes  recommended,  and  practical 
instructions  for  their  preparation.  So  far  as  I know,  no  work 
of  the  kind  on  this  plan  exists.  I have  specially  addressed 
myself  to  people  of  moderate  income,  with  moderate  domestic 
help  and  ordinary  kitchen  utensils.  I have  endeavoured  to 
show  how  waste  may  be  avoided,  and  also  how,  by  thinking 
beforehand,  by  making  one  day  work  in  with  another,  and  by 
choosing  materials  that  are  in  season,  and  therefore  likely  to 
be  reasonable  in  price,  a family  might,  throughout  the  year, 
be  provided  daily  with  food  excellent  in  quality,  varjed  in  its 
nature,  well  cooked  and  well  served,  at  a reasonable  cost. 

The  ideal  family  that  I have  had  before  me  has  consisted 
of  about  half  a dozen  persons.  I have  tried,  however,  to  cal- 
culate the  quantities  and  to  give  the  recipes  in  such  a way 
that  the  marketing  lists  can  lie  easily  altered  to  suit  varying 
circumstances. 

No  particular  year  has  been  taken.  The  book  begins 
where  it  does,  simply  because  it  would  not  be  easy,  on  account 
of  Sunday,  to  commence  providing  for  a family  either  at  the 
beginning  or  the  end  of  the  week.  The  movable  feasts  are 
put  down  at  a likely  time  of  the  year,  because  of  the  special 
dishes  that  are  connected  with  them.  In  any  year,  therefore, 
in  order  to  follow  the  course,  it  will  be  necessary  only  to  note 
the  first  Sunday  in  the  year^  and^  work  from  that. 
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Three  meals  have  been  provided  for  daily : Breakfast, 
Luncheon,  and  Dinner.  Those,  however,  who  dine  in  the 
middle  of  the  day,  and  who  require  Supper,  will  find  that  very 
nearly  all  the  luncheon  dishes  may  he  served  at  Supper. 

It  will  be  seen  that  I have  largely  recommended  soups  in 
this  volume.  I have  done  so  because  I believe  their  more 
frequent  use  amongst  us  would  tend  to  promote  both  health 
and  economy. 

In  drawing  up  the  marketing  lists  I have  only  named 
perishable  articles  usually  bought  from  day  to  day.  Such 
things  as  groceries  of  all  kinds,  flour,  butter,  cheese,  eggs, 
and  flavourings,  may  be  bought  in  quantities,  and  are,  there- 
fore, not  mentioned. 

I have  said  that  ordinary  kitchen  utensils  would  be  suffi- 
cient to  work  out  these  recipes.  I shall  be  glad  if  it  may  be 
understood  that  these  include  a wire  or  a hair  sieve  and  a 
frying-basket.  The  former  is  indispensable ; purees  must  be 
rubbed  through  a sieve  if  they  are  to  be  worth  anything ; the 
latter  is  desirable.  Both  can  be  bought  for  a trifling  sum. 

Those  who  do  not  care  to  follow  the  menus  in  their 
entirety  may  find  recipes  for  particular  dishes  by  consulting 
the  Index  at  the  end  of  the  work. 

In  a book  of  this  nature  it  is  exceedingly  difficult  to  be 
quite  exact  in  every  detail.  I have  had  tested  afresh  every 
recipe  here  given,  but  I shall  esteem  it  a favour  if  any  of  my 
readers  will  favour  me,  through  my  publishers,  with  any 
improvements  their  experience  in  working  out  these  menus 
may  suggest. 

I have  added  to  this  edition,  in  the  form  of  an  appendix, 
a new  chapter  on  Food  for  Invalids. 


Phyllis  Browne. 


A Year’s  Cookery 


January  1st. 


Breakfast. 

Luncheon. 

Dinner. 

8avoury  Ecgs. 
Potted  Beef. 

Hot  Rolls  or  Toast. 
Honey. 

Bread  and  Butter. 
Porridge. 

Baked  Rabbit. 
Italian  Macaroni. 
Bread  and  Butter. 

Fried  Cod. 

Stewed  Steak. 

Potatoes  and  Brussels 

Sprouts. 

Boiled  Apple  Dumpling  with 
Sweet  Sauce. 

Cheese  and  Celery. 

Marketing. 

For  tho  Day.— Five  slices,  h^lf  an  inch  thick,  from  tho  middle  of  a largo  Cod ; 
threo  pounds  tender  Steak;  two  moderate-sized  Rabbits  ; ono  pound  rashers 
of  Bacon  ; Potatoes,  Brussels  Sprouts,  Celery ; half  a pound  of  Macaroni. 
Macaroni  should  be  bought  in  small  quantities.  Six  ounces  of  firm  Beef 
Suet. 

The  flesh  of  the  fish  should  bo  firm  to  tho  touch,  and  should  rise  immediately 
when  pressed  with  the  finger.  (Sec  Marketing,  January  3rd.) 

Rump  steak  is  tho  best  steak  that  can  bo  chosen  for  this  purpose,  but  it  is 
expensive,  and  on  this  account  buttock  steak  may  be  used  in  its  plnco. 
Meat  is  likely  to  bo  tender  when  it  yields  to  pressure,  and  when  a little  taken 
between  the  finger  and  thumb  can  bo  crumbled.  The  steak  should  be  cut 
evenly,  and  should  be  about  an  inch  and  a half  in  thickness.  If  there  is  any 
fear  that  it  will  not  be  tender,  it  may  bo  brushed  lightly  over  with  vinegar 
before  being  used.  ,S'ee  also  recipe  for  Sea  Pie  (March  11th ). 

For  hints  upon  the  choice  of  rabbits,  see  January  21th. 

The  larger  portion  of  the  bacon  is  for  tho  Babbits,  tho  remainder  for  the 
Kidneys.  (Before  choosing  bacon,  see  January  3rd.) 

For  To-morrow.— Four  Sheep's  Kidneys— fine,  plump,  and  perfectly  fresh;  a 
large  Neck  of  Mutton,  as  free  from  fat  as  possible  (the  neck  should  be  hung 
in  an  airy  place) ; Sardines.  (Sec  January  12th.) 


Breakfast. — Savoury  Eygt. — Take  as  many  small  tins  as  tliere 
are  eggs  to  be  cooked — one  for  each  person  and  one  over  is  a 
usual  allowance.  Dariole  moulds  will  be  suitable  for  the  purpose; 
but,  wanting  these,  queen-cake  tins  or  deep  patty-pans  may  be  used. 
Butter  the  tins  well  inside,  and  sprinkle  in  them  a savoury  mixture, 
made  by  mincing  a slice  of  cold  boiled  ham  (fat  and  lean  together), 
parsley,  pepper,  and  salt.  Two  ounces  of  ham  and  a tea-spoonful  of 
chopped  parsley  will  be  sufficient  for  three  eggs.  Break  an  egg  care- 
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fully  into  each  tin,  put  them  side  by  side  into  a saucepan  of  fast- 
boiling water,  and  poach  them  gently  till  the  white  is  thoroughly  set. 
Have  ready,  ini’a  hot  dish,  small  circles  of  toasted  bread,  one  for  each 
egg.  Turn  the  eggs  carefully  upon  these,  and  serve.  If  liked,  a 
small  piece  of  broiled  ham  can  be  substituted  for  the  buttered  toast. 
Potted  Beef  (January  23rd)  • Porridge  (January  25th). 

Luncheon. — Baked  Rabbit,  (July  8th) : Italian  Macaroni  (July  7th). 

Dinnek. — Fried  God. — Sprinkle  the  slices  of  cod  with  pepper  and 
salt,  and  let  them  lie  for  an  hour.  Dip  them  in  milk  on  a plate, 
and  flour  them  thoroughly.  Fry  them  in  plenty  of  hot  fat  (January 
17th).  They  will  take  about  twenty  minutes.  When  done  enough, 
drain  them  on  kitchen  paper  and  place  them  on  a hot  dish,  with 
maitre  d’hdtel  butter  under  them  and  maitre  d’hotel  sauce  round 
them  (April  15th,  May  6th).  If  preferred,  Caper  Sauce  can  be  used 
(March  19th).  Stewed  Steak  (January  31st) ; Boiled  Apple  Dumpling 
(July  19tli) ; Sweet  Sauce  (July  19th) ; Potatoes  (April  7th) ; Brussels 
Sprouts  (June  4th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Pour  the  fat  used  for  frying  into  a basin  as  soon  as  it  is  done 
with.  If  left  on  the  fire  it  will  spoiL 

2.  The  outer  sticks  of  celery  ought  always  to  be  preserved,  as  also 
should  be  the  rind  of  the  bacon  and  the  remains  of  the  fish  and  sauce. 

3.  Let  the  cook  after  every  meal  look  carefully  over  the  fragments 
left  from  the  meaL  The  pieces  of  fat  should  be  put  on  one  dish,  and 
afterwards  melted  down  for  frying  purposes  (Note  5,  February  19th). 
The  meat,  bones,  skin,  and  gristle  should  be  put  on  another  dish, 
to  be  afterwards  stewed  for  stock.  This  business  should  be  done 
every  day  ; it  will  prevent  waste,  and  will,  during  the  year,  save  the 
purchase  of  many  a pound  of  gravy-beef  and  lard  for  frying.  There 
is  nothing  disagreeable  about  it,  because,  of  course,  the  remnants  will 
not  have  been  touched  with  anything  more  objectionable  than  a 
knife1  and  fork.* 

4.  Stew  the  bones  and  inferior  parts  of  the  rabbit  with  the  bacon- 
rind,  scalded  and  scraped,  in  three  pints  and  a half  of  water.  Stew 
till  the  liquid  is  reduced  to’  a little  more  than  a quart  (Stock, 
February  13th).  Pour  it  out  and  leave  it  in  a cool  place. 

5.  ( See  Remarks  on  Broken  Bread,  January  2nd.) 


* Every  one  will  understand  that  it  is  not  for  one  moment  supposed  that  stock  made 
from  hones  and  remnants  is  equal  to  stock  made  from  fresh  meat.  Nevertheless,  this 
stock  is  both  palatable  and  nourishing,  and  excellent  soup  may  be  made  of  it  (see 
Preface).  'J’o  mako  stock  from  fresh  meat  (July  30th) ; from  bones  (February  13th). 
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January  2nd. 


Breakfast. 

Sardines. 

Kidneys  and  Bacon. 
Toast. 

Marmalade. 

Bread  and  Butter. 
Milk  Porridge. 


Luncheon. 

Cod  Pie. 

Pancakes. 


Dinner. 

Celery  Soup. 

Irish  Stow. 

Potatoes  and  Savoy. 
Lemon  Pudding. 

Cheese  and  Watercress. 


Marketing. 

For  the  Day.— Three  Lemons : one  dozen  large  Oysters  for  the  Cod  Pie.  If 
native  oysters  may  not  be  afforded,  Portuguese  or  American  oysters  may  bo 
used  ; or,  if  these  cannot  be  procured,  tinned  oysters  will  answer  for  the  pur- 
pose. If  a little  sauce  were  left  as  well  as  fish,  the  oysters  can  be  dispensed 
with  altogether.  If  scallop-shells  are  not  in  the  house,  half-a-dozen  of  the 
deep  shells  of  the  oysters  should  be  scoured  and  taken  care  of  ; they  will  do 
for  scalloped  fish,  vegetables— Potatoes,  Savoy,  and  Watercress. 

For  To-morrow.— Bloaters  (one  will  probably  be  enough  for  each  person) ; one 
tin  Collared  Tongue ; four  pounds  of  the  Fillet  of  the  Rump  of  Beef.  ( See 
Marketing,  January  10th.)  Tongues  are  now  to  be  procured  in  tins  already 
cooked;  they  need  only  to  be  turned  out.  to  have  a napkin  or  frill  pinned  round 
them,  and  to  be  garnished  with  parsley.  They  are  very  good,  and  it  is 
cheaper  in  the  first  instance  to  buy  them  in  this  way  than  to  prepare  them 
at  home,  although  the  bought  tongues  are  so  mellow  that  they  do  not  “go” 
very  far.  (See  also  February  4th.) 

The  fillet  of  the  rump  of  beef  is  a very  tender  piece  of  meat.  It  generally  is  sold 
at  a price  very  little  below  that  asked  for  rump  steak,  but  there  is  no  bone  or 
skin  Delonging  to  it,  so  that  it  cannot  be  called  an  expensive  joint.  If  there  is 
any  difficulty  about  getting  this  weight  of  the  fillet  (and  there  very  likely  will 
be),  the  butcher  may  be  toid  to  cut  through  and  give  a portion  of  the  rump 
also.  There  will  then  be  a small  piece  of  skirting,  a little  fat,  and  a very  little 
bone,  and  the  meat  ought  to  be  charged  2d.  or  3a.  less  per  pound.  As  soon  as 
it  is  sent  home,  it  should  be  brushed  all  over  with  a tabic-spoonful  of  vinegar, 
have  a little  pepper  and  salt  sprinkled  lightly  over  it,  and  be  hung  in  a cool, 
airy  place.  Of  course  the  hook  must  not  he  stuck  into  the  fleshy  part  of  the 
meat,  but  into  a portion  of  the  skin. 


Breakfast. — Kidneys  and  Bacon. — Trim  away  the  fat ; skin  and 
cut  each  kidney  into  slices  the  round  way.  Mix  on  a plate  a table- 
spoonful of  flour,  a salt-spoonful  of  salt,  and  half  a salt-spoonful  of 
pepper.  Dip  each  slice  into  the  mixture.  Melt  a little  bacon  fat  or 
nutter  in  the  frying-pan.  When  it  is  melted,  put  in  the  rashers  of 
bacon  procured  for  the  purpose  yesterday.  They  must  be  cut  very 
thinly  into  small  pieces  convenient  for  serving.  Fry  them  very  gently 
over  a slow  fire,  and  turn  them  repeatedly.  When  done  enough, 
put  them  on  the  dish  on  which  they  are  to  be  served,  and  fry 
the  slices  of  kidney  in  the  same  fat.  In  one  minute  turn  them  • 
in  about  four  minutes  they  will  be  done  enough,  and  may  be  put 
on  the  dish  with  the  bacon.  They  ought  to  be  slightly  under- 
done. Pour  away  the  superabundant  fat,  sprinkle  a tea-spoonful  of 
flour  into  the  remainder,  and  mix  it  thoroughly,  beating  it  smooth 
with  the  back  of  a wooden  spoon.  Add  gradually  as  much  water  as 
will  make  a tolerably  thick  sauce.  Stir  tins  over  the  fire  till  it  boils. 
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then  strain  it  over  the  kidneys.  A dessert-spoonful  of  mushroom 
ketchup  may  be  added  to  the  gravy,  and,  if  liked,  a table-spoonful  of 
claret  may  be  thrown  in.  Kidneys  cooked  in  this  way  will  go  half  as 
far  again  as  broiled  kidneys.  Milk  Porridge  (June  13th) ; Sardines 
(see  Marketing,  January  12th). 

Every  day,  after  breakfast,  the  mistress  of  a house  should  go  on  a 
tour  of  inspection  through  the  kitchens  and  pantries.  She  can  then 
see  what  was  left  from  yesterday,  and  can  easily  arrange  what  is  to 
be  done  for  the  day.  One  great  means  of  avoiding  waste  is  to  use 
what  is  on  hand  before  purchasing  fresh  materials.  It  is  most  pro- 
bable that  to-day  there  will  be  found  in  the  pantry  the  remains  of  the 
cold  cod ; the  stock  produced  by  stewing  the  rabbit-bones  and  bacon- 
rind  ; the  outer  sticks  of  celery ; and  the  neck  of  mutton.  This  being 
the  case,  she  will  do  well  to  order  Cod  Pie  to  be  made  of  the  remnants 
of  cod,  Celery  Soup  of  the  stock  and  celery,  and  Irish  Stew  of  the  best 
end  of  the  neck  of  mutton.  The  scrag  end  should  be  boiled  separately, 
and  used  as  hereafter  directed.  The  batter  for  the  pancakes  should 
be  made  early  in  the  day,  because  it  is  so  much  better  for  standing  a 
few  hours.  Broken  pieces  of  bread  should  be  collected  every  day, 
for  they  constitute  a fruitful  source  of  waste  in  many  households, 
although  in  others  they  are  scarcely  to  be  seen.  They  may  be  used 
to  make  bread-crumbs  for  frying  fish,  and  for  this  purpose  they  should 
be  put  into  a cool  oven,  dried  thoroughly,  and  lightly  crisped,  then 
crushed  with  a rolling-pin  and  passed  through  a hue  wire-sieve. 
They  should  then  be  put  into  a perfectly  dry  bottle,  and  stored  for 
use.  It  is  often  very  inconvenient  to  be  obliged  to  prepare  bread- 
crumbs each  time  they  are  wanted  ; and  if  the  cook  will  make  them 
beforehand,  when  she  has  time,  she  will  find  it  a great  help.  Stale 
bread  may  be  used  in  many  other  ways  ( see  Index). 

Luncheon. — God  Pie. — Take  the  flesh  from  the  bones  of  cod,  and 
be  careful  that  no  bones  or  little  bits  of  skin  are  left  in  it.  Beard  the 
oysters,  and  stew  the  skin  and  the  bones  of  the  fish  and  the  beards  in 
a little  water.  When  the  goodness  is  drawn  from  them,  boil  the 
liquid  quickly  till  it  is  very  much  reduced.  Strain  it,  add  to  it  the 
oyster  liquor  and  an  equal  quantity  of  milk,  and  thicken  it  by  adding 
to  it  a little  flour  mixed  with  a small  quantity  of  water.  Stir  into 
this  sauce  a few  drops  of  essence  of  anchovy,  put  the  oysters  into  a 
strainer,  and  hold  them  in  the  sauce  for  three  seconds.  Butter  a pie- 
dish,  lay  the  pieces  of  fish  in  it,  pour  the  sauce  over,  and  add  the 
oysters.  Spread  over  the  top  a covering  of  mashed  potatoes  which 
have  either  been  left  from  yesterday  or  nave  been  boiled  for  the  pur- 
pose. Make  the  top  of  the  potato  rough  with  a fork,  bake  it  in  a 
moderate  oven,  and  send  it  to  table  lightly  browned.  If  any  fish 
sauce  were  left,  it  can  be  poured  over  the  fish  instead  of  the  oysters. 
When  tinned  oysters  are  used,  the  liquor  can  be  mixed  with  the 
sauce,  but  the  oysters  need  not  be  boiled  in  it.  This  pie  must  not  bo 
moist  when  sent  to  table.  For  Pancakes,  see  February  24th. 

Dinner. — Celery  Soup  (December  3rd);  Irish  Stew  (March  10th); 
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Potatoes  (May  12th) ; Savoy  (June  4th)  ; Lemon  Pudding  (August 
12th)  ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  The  bacon  and  kidney  must  be  fried  slowly.  If  cooked  quickly 
they  will  be  hard  and  indigestible. 

2.  The  bloaters  must  be  put  far  away  from  all  other  food,  as  any- 
thing that  they  come  in  contact  with  will  taste  of  them. 

3.  Su<rar  browning  is  wanted  in  the  house.  It  may  be  made 
to-day.  Put  a quarter  of  a pound  of  brown  sugar  into  an  old  but 
clean  saucepan,  and  stir  it  over  the  fire  till  it  melts  and  becomes 
slightly  coloured.  Draw  it  back  and  let  it  bake  slowly,  stirring  it 
every  now  and  then  till  it  is  nearly  black,  without  being  at  all  burnt. 
Pour  upon  it  a pint  of  water,  let  it  boil  for  five  or  six  minutes,  strain 
it  through  muslin  into  a glass  bottle,  cork  it  up,  and  keep  it  for  use. 
This  browning  is  so  useful  that  a store  should  always  be  kept  on 
hand.  An  easier  way  of  making  browning  is  to  pour  a quart  of 
boiling  water  upon  a quarter  of  a pound  of  chicory.  Let  it  stand.  In 
half  an  hour  the  liquid  will  be  ready  to  be  poured  off  and  bottled 
for  use  This  browning,  however,  does  not  keep  well 

4.  It  Is  a good  plan  for  the  cook  to  make  a point  every  Friday  of 
making  pastry  (April  17th),  fruit  pies,  plain  cakes,  rolls,  buns,  Vienna 
bread,  scones,  <tc.,  that  will  be  required  for  three  or  four  days.  It  is 
a great  help  to  have  little  things  of  this  kind  in  the  house  ; and  if 
the  work  is  so  arranged  that  the  business  is  done  regularly  there  will 
be  no  difficulty  about  it.  To-day  a cranberry  tart  (August  7th), 
Vienna  bread  (August  26th),  Mutton  Pies  (January  3rd),  and  a Plain 
Cake  (June  26th)  can  be  made. 


January  3rd. 


Breakfast. 

Luncheon. 

Dinner. 

B loaf-era. 

Collared  Tongue. 
Vienna  3read. 
Marmalade 
Bread  and  Butter. 
Bread  and  Milk. 

Mutton  Pics,  jf" 
Rice  Pudding. 

Milk  Soup. 

Fillet  of  Beef. 

Vegetables — BakedPotntoec 
and  Mashed  Parsnips. 
Ttoiled  Batter  Pudding. 
Cheese  and  Celery. 

Marketing. 

For  the  Day.— Potatoes,  Parsnips.  Celery. 

For  To-morrow.  - Half  a pound  of  Streaky  Bncon  eut  into  thin  rnshers: 
one  bottle  of  Cortona  Anchovies;  one  lurge  dried  Haddock;  ono  pair  or 
moderate-sized  hut  tiiick  Soles;  the  best  end  of  a Loin  of  Mutton,  as  free 
ironi  fat  as  may  he;  a quarter  of  a pound  of  Kidney  Suet;  a quarter 
?!  J}  Pound  of  German  Sausage  (March  28t,h);  Celery;  Apples;  ono  stick 
oi  .Horse-radish ; Jerusalem  Artichokes;  Potatoes;  two  Data vian  Endive;  one 
A* 
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Beet-root ; one-pennyworth  of  Parsley.  Parsley  Is  wanted  so  continually  in 
cookery  and  for  garnishing  dishes,  that  when  it  cannot  be  grown  (and  this 
can  be  done  easily  with  ever  such  a small  piece  of  ground)  a point  should  be 
made  of  buying  a pennyworth  twice  a week,  say  on  Wednesdays  and  Satur- 
days. If  the  stalks  are  put  in  water,  the  parsley  will  keep  fresh  for  two  or 
three  days.  Some  people  dry  parsley,  and  this  is  wise,  but  for  garnishing  dishes 
it  is  better  to  be  fresh,  and  it  can  be  obtained  in  most  places  without  much 
difficulty  all  the  year  round.  When  bacon  is  to  be  used,  the  quantity  required 
is  given  in  the  marketing  column  for  the  day.  It  is  not,  however,  recom- 
mended that  bacon  should  be  bought  a few  ounces  at  a time.  It  is  a good 
plan  to  keep  it  in  the  house,  so  that  when  a little  is  wanted  it  can  be  cut  off 
as  required.  Bacon  should  have  fine  skin,  and  should  possess  an  agreeable 
odour.  The  lean  should  be  of  a bright  red  colour,  and  intermixed  with  fibres 
of  fat ; whilst  raw,  it  should  adhere  strongly  to  the  bone.  The  fat  should  be 
firm  and  white,  with  a slightly  reddish  tinge. 

In  deciding  upon  the  kind  of  fish  to  be  procured,  the  state  of  the  market  should 
always  be  considered.  The  supply  of  fish  is  so  uncertain  and  its  price  so 
variable,  that  the  housekeeper  will  find  it  to  bo  the  wisest  plan  to  pay  a visit 
to  the  fishmonger  and  see  what  lies  upon  his  slab  before  deciding  upon  the 
kind  of  fish  to  be  bought.  In  drawing  up  these  menus,  fish  has  been  fixed 
upon  that  is  in  full  season,  and  therefore  likely  to  be  in  good  condition  and 
reasonable  in  price  at  the  date  given.  If,  however,  it  is  found  that,  owing  to 
unforeseen  circumstances,  the  particular  variety  named  is  scarce  on  a certain 
day,  it  will  be  better  and  more  economical  to  choose  a kind  that  is  plenti- 
ful, and  leave  the  other  for  another  time.  The  whereabouts  of  the  recipes  for 
cooking  different  varieties  of  fish  may  be  discovered  by  looking  in  the  Index. 
It  should  be  remembered  that  whiting,  mackerel,  and  fresh  herrings  must 
be  cooked  when  fresh,  as  they  very  quickly  decompose.  Nearly  all  fish  is  best 
when  fresh ; but  there  are  some  kinds,  and  soles  are  amongst  them,  which  in 
cold  weather  can  be  kept  until  the  second  day  without  much  harm  being 
done  ; and,  therefore,  when  soles  can  be  obtained  quite  fresh  on  the  Saturday 
(as  in  towns  they  usually  can  be),  they  may  be  kept  for  Sunday.  Soles  should 
be  firm  as  well  as  thick.  It  is  one  sign  of  freshness  when  the  skin  is  difficult 
to  draw  off.  Fish  is  fresh  when  it  feels  firm  and  stiff,  when  the  gills  are 
bright  red  and  the  eyes  bright.  If  the  eyes  are  dull  and  the  flesh  flabby  the 
fish  is  good  for  nothing. 

A loin  of  mutton,  like  a saddle  of  mutton,  Is  generally  considered  an  expensive 
dish,  and  so  It  is  if  very  fat.  The  butcher  should  be  asked  to  supply  well- 
hung  mutton,  to  bone  the  joint,  to  trim  away  as  much  fat  as  he  can,  and  to 
detach  the  fillet  from  the  under-side.  If  when  it  is  brought  home  there  is  still 
more  fat  on  it  than  is  likely  to  be  eaten,  let  it  be  cut  away  and  rendered  for 
frying  purposes.  Suet  should  be  firm,  hard,  and  close.  Beef  kidney  suet  is 
the  best. 


Breakfast. — Bloaters. — Cut  off  the  heads  of  the  fish,  split  them 
operand  grill  them  upon  a gridiron.  It  is  usual  to  broil  bloaters  whole ; 
and  if  perfect  cleanliness  could  be  secured  that  would  be  the  best  way. 
It  is  not  every  cook,  however,  who  possesses  the  knack  of  cleansing 
the  fish  whole,  and  therefore  it  is  safest  to  have  them  opened.  Rub 
the  gridiron  with  a piece  of  mutton  fat,  place  the  bloaters  on  it,  and 
broil  them  over  a gentle  fire  for  four  or,  at  most,  five  minutes,  l’lace 
them  on  a hot  dish,  skin  downwards,  rub  them  over  with  a lump  of 
butter,  or,  better  still,  a little  viaitre  d’kutel  butter  (April  15tli),  and 
they  are  ready  to  serve.  If  more  convenient,  they  can  be  baked 
instead  of  being  broiled.  Collared  Tongue  (Marketing,  January  2nd) ; 
Vienna  Bread  (August  26th)  ; Bread  and  Milk  (January  25th). 

Luncheon. — Mutton  Pies. — Pick  the  meat  carefully  from  the 
scrag  end  of  the  neck  of  mutton  that  was  boiled  separately  when  the 
Irish  stew  was  made.  Free  it  from  skin  and  fat,  mince  it  not  too 
finely,  and  put  it  in  a basin.  Supposing  there  is  half  a pound  of 


A YEAR'S  COOKERY. 


T 


meat,  add  two  table-spoonfuls  of  strong  gravy  (made  by  boiling  the 
bones  and  rapidly  reducing  the  liquor),  a little  pepper  and  salt,  a few 
drops  of  essence  of  anchovy,  and  a dessert-spoonful  of  chopped 
parsley.  Mix  thoroughly  together.  Line  some  tartlet  or  patty- 
pans with  good  short  crust  (June  19th),  fill  them  with  the  prepared 
mince,  cover  them  with  paste,  ornament  them  in  the  usual  way,  egg 
them  over,  and  bake  in  a quick  oven.  They  will  take  from  twenty 
minutes  to  half  an  hour.  Serve  very  hot,  neatly  arranged  on  a dish 
covered  with  a napkin.  If  liked,  the  mutton  can  be  flavoured  with  a 
little  piece  of  shallot  and  two  or  three  mushrooms  ed  small,  and 


this  will  make  an  agreeable  variety.  If  Dastiy  is  e on  Friday, 
these  pies  could  be  made  at  the  same  time.  Rice  Pudding  (February 
24th). 

Dinner. — Milk  Soup. — Put  a quart  of  water  on  the  fire.  Peel 
and  throw  into  cold  water  two  large  potatoes,  or  three  small  ones, 
and  one  leek  ; the  white  part  only  of  the  leek  should  be  taken.  If  a 
leek  cannot  be  procured,  a small  onion  may  be  used  instead,  but  the 
flavour  will  not  be  so  delicate.  When  the  water  boils,  throw  in  the 
vegetables,  add  an  ounce  of  butter  and  a little  pepper  and  salt.  Boil 
for  an  hour.  Pass  the  soup  through  a colander,  and  press  the  vegetables 
through  with  the  back  of  a wooden  spoon.  Return  pulp  and  soup  to 
the  saucepan,  add  three-quarters  of  a pint  of  milk,  and  stir  till  it 
boils.  Sprinkle  in  gradually  a heaped  table-spoonful  of  crushed 
tapioca,  and  boil  for  about  a quarter  of  an  hour  ; keep  stirring  all  the 
time,  or  the  tapioca  may  get  into  lumps.  This  crushed  tapioca  may 
be  bought  in  packets  specially  prepared  for  purposes  of  this  kind,  or, 
if  preferred,  tapioca  siftings  can  be  bought  by  the  pound  of  the  corn- 
chandler.  Serve  the  soup  as  hot  as  possible.  Fillet  of  Beef  (February 
llthh  Boiled  Batter  Pudding  (May  18th);  Baked  Potatoes  (May  4th); 
Masned  Parsnips.  [Proceed  as  for  Mashed  Turnips  (September  30th), 
but  scrape  the  Parsnips  instead  of  paring  them].  Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Make  a hole  in  the  centre  of  each  little  mutton  pie,  to  keep  it 
from  bursting  whilst  it  is  being  baked. 

2.  When  carving  the  collared  tongue,  cut  a tolerably  thick  slice 
straight  from  the  top  ; lay  this  aside,  and  put  it  in  its  place  again 
before  putting  the  tongue  away.  This  will  help  to  keep  the  meat 
from  getting  dry.  The  slice  of  tongue  can  be  used  afterwards  in 
another  way. 
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Sunday,  January  4th. 

On  Sunday  it  is  very  usual  for  families  who  dine  late  on  other  days  to  have  an 
early  dinner , tea,  and  supper.  This  arrangement  is  therefore  followed  here. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Dried  Haddock. 

Filleted  Soles. 

Hot  Buttered  Toast. 

Cold  Mutton. 

Toasted  Bacon. 

Rolled  Loin  ol 

Dry  Toast. 

Pickles. 

Honey. 

Mutton. 

Bread  and  Butter. 

Endive  Salad. 

Vienna  Bread. 

Mashed  Potatoes. 

Jam. 

Baked  Apples. 

Dried  Toast. 
Bread  and  Butter. 
Corn  Flour  Milk. 

Jerusalem  Arti- 
chokes. 

Chocolate  Pudding. 
Cheese. 

Plain  Cake. 

Cheese. 

Breakfast. — The  beverage  served  at  breakfast  must  be  deter- 
mined by  the  taste  of  the  members  of  the  family.  Tea  and  coffee 
are  the  most  popular,  although' cocoa  and  chocolate  are  now  very 
extensively  taken  also.  Almost  every  housekeeper  believes  that  she 
understands  thoroughly  how  to  make  these  simple  beverages,  and, 
doubtless,  the  majority  are  right  in  this  belief ; nevertheless,  a few 
simple  rules  on  the  best  way  of  making  each  may  be  useful. 

Tea. — A very  important  item  in  the  preparation  of  tea  is  the  tea- 
pot. It  is  very  commonly  said  that  an  earthenware  tea-pot  is  to  be 
preferred  to  a metal  one;  but  let  any  housekeeper  try  the  two  and 
compare  the  infusions,  and  she  will  not  long  retain  this  opinion.  The 
only  reason  why  an  earthenware  tea-pot  is  to  be  recommended  is  that 
it  is  easily  kept  clean  ; and  if  a little  pains  is  taken  to  keep  the 
metal  tea-pot  clean,  very  much  better  tea  can  be  made  out  of  the 
latter  than  out  of  the  former,  with  an  equal  quantity  of  the  dried  leaf. 
A tea-pot  should  be  rinsed  out  with  clean  boiling  water,  and  after- 
wards dried  thoroughly  each  time  it  is  used,  and  the  inside  should  be 
as  bright  as  the  outside.  Two  or  three  minutes  before  the  tea  is 
made  a little  boiling  water  should  be  poured  into  the  pot  to  heat  the 
metal,  then  drained  off  before  the  tea  is  put  in.  By  tliis  means  less 
heat  will  be  abstracted  from  the  infusion.  As  to  the  quantity  of  tea 
to  be  used,  perhaps  no  better  rule  can  be  given  than  the  old-fashioned 
one  of  allowing  “ a spoonful  of  tea  for  each  person  and  one  for  the 
pot.”  Another  good  old  rule,  known  to  every  one,  is  that  the  water 
must  be  boiling — “ Unless  the  kettle  boiling  be,  filling  the  tea-pot 
spoils  the  tea.”  It  is  not  so  generally  known,  however,  that  tliis 
water  should  be  freshly  boiled.  If  the  kettle  has  been  steaming  away 
for  ever  so  long,  the  water  in  it  is  not  fit  for  making  tea ; and  in 
order  to  extract  the  full  aroma  from  the  leaf  the  water  should  not 
have  boiled  more  than  one  minute.  Good  tea  cannot  be  made  with 
hard  water.  When  soft  water  cannot  be  obtained,  a very  tiny  pinch 
of  soda  may  be  dropped  into  the  tea-pot  after  the  water  is  poured  on 
the  leaves.  Soda  should,  however,  be  most  sparingly  used  : if  too 
much  is  put  into  the  tea-pot  the  tea  will  be  entirely  spoilt.  Boiling 
water  should  be  poured  very  gently  upon  the  dried  leaves,  and  in 
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quantity  sufficient  to  half  fill  the  tea-pot.  The  lid  should  at  once  be 
shut  down,  and  a “ cosy”  put  over  the  vessel,  and  after  this  the  tea 
is  left  to  “ draw.”  The  length  of  time  given  to  this  process  must 
vary  with  the  quality  of  the  tea.  Tea  of  superior  quality  may  stand 
for  ten  minutes  before  the  tea-pot  is  filled  up  ; for  the  coarser  kinds 
of  tea  five  minutes  will  be  enough ; and  if  a longer  time  is  given  it  is 
likely  that  the  infusion  will  be  bitter  rather  than  fragrant.  Fine  tea 
can  very  rarely  be  purchased  at  a cheap  rate  ; and  it  is  so  frequently 
adulterated  that  it  is  only  safe  to  buy  the  article  of  a respectable 
dealer.  Black  tea  is  generally  supposed  to  be  purer  than  green  tea, 
although  a mixture  of  the  two  is  frequently  preferred.  When  the 
quantity  of  tea  provided  is  not  sufficient,  and  it  is  necessary  to  make 
fresh  tea,  the  old  leaves  should  be  turned  quite  out,  the  tea-pot  rinsed 
with  boiling  rvater,  and  the  whole  process  commenced  anew.  Unless 
this  is  done,  the  bitterness  of  the  old  leaves  will  overpower  the 
flavour  of  the  new  ones.  So  long  as  additional  wrater  is  to  be  added, 
the  tea-pot  should  never  be  quite  drained  before  being  re-filled. 
Dried  Haddock  (January  27th)  • Toasted  Bacon  (January  19th) ; also 
Fried  Bacon  (January  2nd);  Vienna  Bread  (August  26th);  Corn 
Flour  Milk  (June  19th). 

Dinner. — Filleted  SolcsSautes. — It  is  most  economical  to  fillet 
the  soles  at  home,  as  nourishing  fish  stock  for  sauce  can  be  made  of 
the  skin  and  bones.  Prepare  the  fish  an  hour  or  two  before  it  is  .to 
be  dressed.  Wash  the  sole  and  lay  it  on  a board.  Cut  off  with  a 
sharp  knife  the  head,  tail,  and  outer  fins,  and  draw  off  the  skin  from 
the  tail  to  the  head,  first  cutting  through  a little  piece  of  the  skin 
near  the  tail,  so  as  to  get  hold  of  it.  Make  a deep  incision  all  down 
the  spinal  bone,  then  dexterously  slip  the  knife  between  the  flesh  and 
the  bone,  and  remove  the  flesh  entire,  and  as  free  from  jags  as  pos- 
sible. Do  this  to  both  sides  of  the  fish  alike,  thus  obtaining  four  long 
fillets  from  each  sole.  Trim  the  fillets  neatly,  and  divide  each  one 
across  the  centre.  Sprinkle  pepper  and  salt  lightly  on  them,  flour 
them  well,  and  wrap  them  in  a cloth,  and  leave  them  in  the  kitchen 
for  an  hour  or  more.  This  is  to  dry  them  thoroughly  before  cooking 
them.  Unless  it  is  done  the  egg  and  bread-crumbs  will  not  adhere 
to  the  fish.  Beat  the  yolk  and  a little  of  the  white  of  an  egg  in  a 
plate,  and  put  a large  breakfast-cupful  of  properly- prepared  bread- 
crumbs (January  2nd  and  February  1st)  in  some  paper.  Pass  the 
fish  through  the  egg  on  both  sides,  and  throw  the  crumbs  wrell  over 
it.  Melt  a slice  of  butter  in  the  frying-pan,  put  in  the  fillets,  and 
cook  them  gently  till  they  are  brown  on  one  side,  then  turn  them, 
and  brown  them  upon  the  other.  Put  them  between  sheets  of  kitchen 
paper  to  free  them  from  grease,  and  dish  them  like  cutlets,  with 
one  fillet  overlapping  another.  Pour  over  them  a little  maitre  d’hdtel 
(May  6th)  or  shrimp  sauce  (January  30th),  or,  if  it  may  be  afforded, 
some  Dutch  sauce  (May  14th).  All  kinds  of  flat  fish  can  be  cooked 
in  this  way.  If  preferred,  the  egg  and  bread-crumbs  can  be  omitted, 
and  the  fillets  floured  aud  dried  by  being  wrapped  in  a cloth  for  an 
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hour  or  two  before  being  cooked.  Rolled  Mutton  (April  22nd); 
Mashed  Potatoes  (May  12th)  ; Jerusalem  Artichokes  (November 
30th) ; Chocolate  Pudding  (July  24th) ; Cheese  (June  8th). 

Tea. — Plain  Cake  (June  26th). 

Supper. — Endive  Salad  (March  13th) ; Baked  Apples  (February 
9th).  

Things  that  must  not  be  Forgotten. 

1.  Take  care  of  the  bacon  fat. 

2.  Stew  the  skin  and  bones  of  the  fish,  and  make  the  fish  sauce 
with  the  stock. 

3.  Before  sending  the  cold  mutton  up  to  supper  put  it  on  a clean 
dish  and  garnish  it  with  parsley.  Carefully  preserve  any  gravy  that 
may  have  run  from  it. 


January  5th. 

Breakfast. 

Luncheon. 

Dinner. 

Collared  Tongue. 

Boiled  Eggs. 

(If  any  filleted  Sole  wero 
left,  it  could  he  prepared 
according  to  the  recipe 
(Jan.  2nd),  and  served  in- 
stead of  the  boiled  eggs. ) 

Brown  and  White  Bread  and 
Butter. 

Marmalade. 

Milk  Toast. 

Hambro’  Salad. 
Royal  Sandwiches. 
Cranberry  Tart. 

Crecy  Soup. 

Beef,  with  Sharp  Sauce ; or, 
if  the  Beef  is  used,  Steak, 
with  Onions. 

Potatoes  and  Winter 

Greens. 

Brown  Bread  Pudding. 
Cheese  and  Rusks. 

Marketing. 

Monday  is  not  a good  day  for  marketing.  Customers  who  make  large  purchases 
on  this  day  (unless  they  buy  what  is  wanted  of  large  first-class  dealers)  stand 
in  danger  of  having  the  surplus  stock  left  from  Saturday  presented  to  their 
notice.  Where  there  is  a family  to  provide  for,  it  will,  of  course,  be  necessary 
to  make  some  purchases,  but  the  housekeeper  will  do  well  to  defer  buying 
anything  that  is  very  important  until  Tuesday.  A Melton  Mowbray  Pork 
Pie  should  be  bought  for  breakfast  to-morrow,  and  a small  salad  for  to-day. 


Breakfast. — The  collared  tongue  left  on  Saturday  may  be  served 
again  to-day,  and  Boiled  Eggs  can  be  added  as  an  accompaniment. 
As  in  the  case  of  savoury  eggs,  one  egg  should  be  allowed  for  each 
person,  and  one  over.  One  would  think  that  it  was  the  easiest 
thing  in  the  world  to  boil  eggs  properly,  yet  there  are  not  many 
cooks  who  are  certain  to  send  them  up  alivays  right.  Perhaps  the 
reason  of  this  is  that  the  quality  of  the  egg  is  not  considered  in 
calculating  the  time  required  for  boiling,  but  the  orthodox  three 
minutes  is  allotted  to  all  eggs,  new-laid  and  stale  alike.  New-laid 
eggs  need  four  minutes  to  “ set eggs  that  have  been  kept  for  some 
days  will  need  oidy  three  minutes.  Eggs  should  be  put  into  boiling 
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water,  and  should  be  quite  covered  ; unless  this  is  done  they  will 
not  be  equally  cooked.  They  should  be  gently  boiled.  Eggs  with 
very  thin  shells  are  less  likely  to  burst  if  they  are  put  into  cold 
water  and  brought  gently  to  the  boiling  point.  They  will  be  lightly 
set  when  the  water  boils.  If  wanted  well  done,  they  should  be  left 
in  the  hot  water  off  the  fire  for  a minute.  An  egg  that  has  been  laid 
twelve  hours  will  generally  be  preferred  to  one  that  is  perfectly  fresh 
— warm  from  the  nest.  Milk  Toast  (June  17th). 

Luncheon. — Royal  Sandwiches. — Put  three  eggs  into  boiling 
water,  and  boil  them  gently,  for  ten  minutes.  Take  them  up,  and 
put  them  into  a basin  of  cold  water  for  five  minutes.  Take  six 
anchovies,  wash  them,  wipe  them  in  a cloth,  cut  off  the  heads  and 
fins,  and  scrape  away  the  skin.  With  the  fingers  and  thumb  split 
them  open  down  the  back,  and  take  the  fillets  or  sides  from  the  back- 
bone. Clean  and  dry  perfectly  the  small  salad.  Cut  six  thin  slices 
of  stale  brown  bread,  free  from  crust.  Butter  these  well,  qnd  lay 
between  each  two  one  of  the  eggs,  shelled  and  cut  into  thin  slices,  a 
layer  of  small  salad  cut  up  small,  and  the  fillets  of  two  anchovies. 
Press  the  slices  together,  with  a sharp  knife  divide  them  into  small 
squares,  and  arrange  them  neatly  on  a dish  covered  with  a napkin. 
Hambro’  Salad  (August  8th)  • Cranberry  Tart  (August  7th). 

Dinner. — Crecy  Soup. — Scrape  and  cut  up  in  slices  eight  good- 
sized  carrots.  Put  these  in  a stew-pan  with  a slice  of  butter  or 
dripping,  the  pieces  of  bacon-rind  left  from  Sunday,  two  onions,  six 
or  eight  peppercorns,  and  four  or  five  outer  sticks  of  celery  left  from 
Saturday.  Shake  the  vegetables  over  the  fire  for  three  or  four 
minutes,  then  put  a good-sized  crust  of  stale  bread  with  them,  and 
pour  upon  them  a pint  of  the  stock  made  from  the  mutton  bones, 
and  let  them  simmer  gently  until  quite  soft.  Drain  them,  bruise 
them  in  a mortar,  and  rub  them  through  a hair-sieve  with  the  back 
of  a wooden  spoon,  moistening  them  frequently  with  the  liquor  in 
which  they  were  stewed.  Put  pulp,  liquor  and  all,  into  a stew- 
pan,  add  an  additional  quart  of  stock,  and  stir  the  soup  over  the 
are  till  it  boils.  Draw  it  to  the  side  of  the  fire,  and  let  it  simmer 
gently  to  throw  up  the  grease,  and  skim  this  away  carefully  as  it 
rises.  Add  a pinch  of  sugar,  pepper  and  salt  to'taste,  and  a (lessert- 
spoonful  of  the  rich  gravy  which  lies  under  the  cake  of  fat  poured 
from  the  roast  beef.  Serve  very  hot,  and  send  bread,  toasted  and 
cut  into  dice,  to  table  on  a separate  dish.  This  soup  ought  to  be 
as  thick  as  cream,  and  of  a deep  red  colour.  Beef  with  Acid  Sauce 
can  be  made  of  the  remains  of  the  cold  beef,  cut  into  neat  slices 
the  third  of  an  inch  thick,  free  from  fat  and  gristle.  If  there  is  not 
sufficient  cold  beef  left  for  this,  three  pounds  of  steak  must  be 
bought  for  dinner,  and  may  be  stewed  with  onions  according  to  the 
recipe  given.  Those  who  do  not  like  the  flavour  of  onions  should 
avoid  this  dish,  and  then  the  fresh  beef  can  be  stewed  in  the  usual 
way  (January  31st).  Whether  there  are  plenty  of  slices  of  cold  beef 
or  not,  there  is  sure  to  be  plenty  of  meat  upon  the  bone,  and  every 
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bit  of  this  should  be  cut  olf.  The  fat  portions  should  be  put  aside 
to  be  rendered,  and  the  skin  and  gristle  stewed  with  the  bone.  The 
lean  portions  of  broken  beef  can  be  made  into  rissoles  for  luncheon 
to-morrow.  They  should  be  kept  covered  until  they  are  to  be  made, 
to  prevent  their  getting  dry.  The  remains  of  collared  tongue  can  be 
put  with  them.  Beef  with  Sharp  Sauce  (December  4th) ; Beef  stewed 
with  Onions  (November  3rd) ; Potatoes  (May  12th)  ; Winter  Greens 
(June  4th)  ; Brown  Bread  Pudding  (July  20th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Purges  like  the  one  mentioned  above  must  be  rubbed  through  a 
sieve.  The  process  calls  both  for  time  and  patience,  but  the  result 
amply  repays  both. 

2.  Before  putting  the  bacon-rind  into  the  stew-pan,  scald  it  in 
boiling  water,  and  scrape  the  rough  part  with  a sharp  knife. 

3.  Break  the  beef  bone  into  small  pieces,  and  stew  these  for  stock 
according  to  the  recipe  given  (February  13th).  This  stock  can  be 
used  to  make  parsnip  soup  for  January  8tli. 

4.  Keep  the  anchovies  closely  corked  down  and  covered  with 
liquor. 


January  6th. 


Breakfast. 

Luncheon. 

Dinner. 

Eggs  in  Brown  Butter. 
Melton  Mowbray  Pork  Pie. 
Hot  and  Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Porridge. 

Rissoles. 

Fried  Potatoes. 

Compdle  of  Ajiplus. 

(Any  remains  of  the  Brown 
Bread  Pudding  can  he 
used  instead  of  the 
Apples.  See  Remains  of 
Pudding  Toasted,  March 
6th.) 

Cod’s  Head  and  Shoulders. 
Roast  Loin  of  Pork,  with 
Savoury  Pudding. 

Mashed  Potatoes,  Savoy. 
Semolina  Pudding. 

Cheese 

Marketing. 

For  the  Day.— About  six  pounds  of  Cod.  Choose  a fish  that  is  thick  about  the 
neck,  plump  and  round  near  the  tail,  with  the  hollow  behind  tho  head  deep, 
the  eyes  bright  and  full,  and  the  flesh  firm  and  white.  Bo  careful  that  a 
portion  of  the  liver  and  of  the  roe  is  sent  with  the  fish.  Apples,  Potatoes, 
Savoy. 

A Loin  of  Pork.  Thore  is  no  meat  that  requires  to  be  chosen  so  carefully  ns  nork ; 
for  if  the  animal  from  which  it  is  taken  were  diseased  or  badly  fed,  the 
llesli  will  be  most  unwholesome,  and  is  almost  certain  to  produce  illness.  Tho 
safest  plan  is  to  buy  the  meat  of  the  feeder,  or,  when  this  cannot  be,  it  should 
be  purchased  of  a thoroughly  respectable  dealer.  Good  pork  is  firm  and  finely 
grained,  with  the  lean  of  a clear  pinkish  white,  delicately  veined  with  fat 
and  cool  to  the  touch,  and  the  fat  line  and  white.  The  skin  should  be  thin 
and  elastic  to  the  touch.  Pork  should  be  quite  fresh  ; it  will  not  keep  unless 
salted.  It  is  economical  to  buy  a whole  fore  loin  ; roast  the  best  end,  and  use 
the  chump  end  for  sausages. 

For  To-morrow.— Order  to  bo  sent  in  tho  morning  two  plump  young  Ostend 
Babbits,  trussed ; half  a pound  of  strips  of  Bacon  (see  Marketing,  January 
3rd);  six  or  eight  small  Soles— “ slips’'  (see  January  3rd);  Mullins  (January 
29th) ; Hominy  (Marketing,  February  10th). 
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Breakfast.—  £(J<JS  in  Brown  Butler— Allow  one  egg  for  each 
person,  and  one  over*  duke  either  an  earthen  ware  dish  that  will 
stand  the  tire  or  a tin  dish.  The  earthenware  dish  is  to  be  preferred, 
because  the  eggs  may  be  sent  to  table  upon  it.  _ Put  in  this  a little 
bacon  fat  (preserved  from  Sunday)  : an  ounce  will  be  enough  lor  lour 
egu's.  If  the  bacon  fat  has  been  used,  butter  must  be  taken  instead. 
Le't  this  not  only  melt  in  the  oven,  but  become  a rich  brown  without 
being  at  all  burnt.  Break  the  eggs  into  it  carefully,  so  as  not  to 
break  the  yolks,  and  let  them  cook  slowly  till  they  arc  set.  Sprinkle 
a little  pepper  over  them,  pour  upon  them  a table-spoonful  ol  hot 
vinegar,  ana  serve.  If  butter  is  used  instead  of  bacon  fat,  salt  and 
pepper  must  be  sprinkled  over  the  eggs.  The  pork  pie  should  be 
served  on  a dish,  covered  with  a napkin.  Porridge  (J anuary  25th). 


Luncheon. — liissoles. — Take  the  pieces  of  beel  and  the  remains 
of  the  collared  tongue,  and  mince  all  well  together,  leaving  out  the 
skin  and  gristle.  Add  a pinch  of  finely-miuced  shallot,  or,  wanting 
this,  of  onion  boiled  till  tender,  a little  pepper  and  salt,  and  a few 
drops  of  the  essence  of  anchovy.  Melt  an  ounce  of  butter  in  a small 
saucepan,  stir  in  a heaped  table-spoonful  of  flour,  and  beat  the 
mixture  with  the  back  of  a wooden  spoon.  Add  one  gill  of  stock, 
milk,  or  water,  and  mix  thoroughly.  Stir  in  the  minced  meat,  turn 
the  preparation  upon  a dish,  and  leave  it  till  cold.  Make  a small 
quantity  of  good  pastry,  roll  it  out  to  the  thickness  of  the  eighth  of 
an  inch,  and  divide  it  into  two  parts.  Put  little  balls  of  the  minced 
meat  upon  one-half,  leaving  about  two  inches  distance  between  each. 
Moisten  the  paste  round  each  ball  with  water,  and  cover  the  whole 
with  the  unused  piece  of  pastry.  Press  the  edges  of  pastry  closely 
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together  round  each  ball  of  meat.  Stamp  them  out  in  rounds  with  a 
cutter,  place  them  on  a floured  dish ; place  them  side  by  side  in  a frying- 
basket,  and  fry  them  in  plenty  of  hot  fat,  as  fish  is  fried  (January  17th) 
If  a frying-basket  is  not  at  hand,  it  may  be  dispensed  with.  The 
appearance  of  the  rissoles  will  be  improved  if  they  are  brushed  over 
with  beaten  egg  and  dipped  into  crushed  vermicelli  before  being  fried. 
If  preferred,  the  pastry  can  be  omitted  altogether,  and  the  minced 
meat  can  be  made  into  balls  about  the  size  of  large  walnuts,  and 
dipped  in  egg  and  bread-crumbs  before  being  fried,  thus  making 
croquettes  instead  of  rissoles.  Serve  either  croquettes  or  rissoles  hot 
on  a dish  covered  with  a napkin,  and  garnish  with  fried  parsley 
(January  13th).  If  liked,  a little  good  brown  gravy  can  be  sent  to 
table  in  a tureen.  Fried  Potatoes  (February  2nd)  ; Compote  of 
Apples  (August  5th  and  Note  3,  September  12th). 

Dinner. — Cod’s  Head  and  Shoulders  (December  6th) ; Roast  Pork 
(March  4th)  ; Savoury  Pudding  (September  29th) ; Mashed  Potatoes 
(May  12th) ; Savoy  (June  4th) : Semolina  Pudding  (March  12th) ; 
Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Drain  the  rissoles  and  the  fried  potatoes  on  kitchen  paper  as 
soon  as  they  are  taken  out  of  the  fat,  in  order  to  free  them  from 
grease. 

2.  Preserve  the  stock  in.  which  the  cod  is  boiled. 

3.  Cut  the  meat  off  the  chump  end  of  the  loin  of  pork,  and  make 
it  into  sausages  (March  18th).  Stew  the  bones  of  the  pork  for  stock, 
and  keep  this  stock  in  a separate  vessel. 

4.  Thickening,  or  Roux,  is  wanted  in  the  house,  and  may  be  made 
to-day.  Take  equal  quantities  of  flour  and  good  butter  ; it  is  no 
economy  to  use  common  butter,  because  common  butter  is  generally 
adulterated,  and  a good  deal  of  it  will  be  lost  in  clarification.  Spread 
the  flour  on  a paper,  and  put  it  before  the  lire  to  dry ; then  pass  it 
through  a fine  wire-sieve,  so  as  to  have  it  free  from  lumps.  Clarify 
the  butter  ; that  is,  melt  it,  and  when  it  has  stood  to  settle  for  a 
while,  skim  the  surface,  and  pour  away  the  pure  oily  portion,  leaving 
untouched  the  thick  curd-like  substance  that  will  have  settled  at  the 
bottom.  This  pure  oil  is  the  only  part  that  should  be  used  for  the 
roux.  Put  the  oiled  butter  into  an  enamelled  saucepan,  and  mix  the 
flour  with  it  gradually,  stirring  it  briskly  to  make  it  quite  smooth. 
Keep  stirring  it  over  the  fire  till  it  is  well  cooked,  but  not  at  all 
coloured,  then  pour  half  of  it  into  a clean  earthenware  jar.  This  will 
be  white  thickening,  and  may  be  used  for  white  sauces.  Keep  stirring 
the  remainder  over  the  fire  till  it  is  brightly  coloured  ; then  draw  it 
back,  and  let  it  stand  till  it  ceases  to  bubble,  when  it  may  be  at  once 
poured  into  another  jar.  This  thickening  will  take  a long  time  to 
make — perhaps  a couple  of  hours  ; but  when  once  made  it  will  keep 
for  months,  Sauce  that  is  thickened  with  it  should  always  be  allowed 


A YEAR'S  COOKERY. 


15 


to  simmer  gently  for  twenty  minutes  or  half  an  hour  to  “ throw  up 
the  grease,”  as  it  is  called,  which  grease  must  be  carefully  removed  as 
it  rises.  The  roux  may  be  mixed  with  either  hot  or  cold  liquor.  If 
cold,  it  should  be  stirred  till  it  boils ; if  hot,  the  roux  should  be 
moistened  with  a little  of  the  liquor  off  the  fire,  then  poured  into  the 
remainder,  and  stirred  till  it  boils.  The  sauce  or  soup  thickened 
with  it  will  only  acquire  its  proper  consistency  after  it  has  been 
stirred  and  boiled.  No  good  cook  should  be  without  this  roux  in  the 
house ; and  therefore  it  is  understood  that  when  the  quantity  made 
is  finished,  it  shall  be  renewed  without  further  reminder.  If  unfor- 
tunately it  should  happen  that  it  is  all  used,  and  a little  is  wanted 
for  immediate  use,  melt  half  an  ounce  of  butter  over  the  fire,  and  mix 
smoothly  with  it  (with  a wooden  spoon)  a table-spoonful  of  flour. 
Stir  it  quickly  over  a gentle  fire  for  three  minutes,  moisten  it 
gradually  with  the  liquid  to  be  thickened,  and  boil  it,  stirring  it  all 
the  time.  This  quantity  will  be  sufficient  for  a pint  of  stock.  Gravy 
thickened  with  raw  flour  is  liable  to  have  a puddingy  taste. 

5.  Soak  some  hominy  in  cold  water  (February  10th). 


Breakfast. 

Baked  Soles. 

Sausages  with  Fried  Bread. 
Hot  Buttered  Toast. 

Dry  Toast. 

Muffins. 

Marmalade. 

Boiled  Hominy. 


January  7th. 


Luncheon. 

Remains  of  Cod,  Scalloped. 
Toad  in  the  Hole. 


Dinner. 

Oyster  Soup,  made  of  the 
Fish  Stock. 

Boiled  Rabbits  with  Onion 
Sauce. 

Fried  Bacon. 

Potatoes  and  Brussels 
Sprouts. 

Vermicelli  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— One  dozen  large  Oysters,  or  if  this  will  not  be  afforded,  one  tin  of 
Oysters ; one-pennyworth  of  Parsley.  (See  January  3rd.)  Potatoes,  Brussels 
Sprouts. 

For  To-morrow.  One  tin  Bovill's  Potted  Grouse.  This  potted  grouse  is  most 
delicious  in  flavour;  it  will,  however,  have  a better  appearance  if  it  is  taken 
out  of  the  small  tin  in  which  it  is  sold,  and  is  pressed  into  two  or  more  of  the 
small  jars  usually  used  for  preparations  of  this  kind,  then  covered  with  clarified 
butter.  If  this  is  done  it  will  serve  for  two  or  three  breakfasts,  and  will  look 
and  taste  well  to  the  last.  If  it  is  pressed  into  one. jar  it  should  be  turned  into 
a fresh  one  after  it  has  once  been  used,  and  should  be  sent  to  table  with  the 
jar  covered  with  a paper  frill,  and  the  meat  garnished  with  pursley.  Half  a 
Pigs  Head,  and  two  Pig’s  Feet  for  brawn.  (See  Marketing,  January  6th.)  The 
pork-butcher  should  be  asked  to  cut  away  the  cheek,  I bat  it  may  bo  pickled 
separately,  leaving  the  rest  of  the  head  for  brawn.  Rolls  (September  4th). 


Breakfast. — Baked  Boles. — Scrape  the  soles,  but  do  not  skin 
them,  roll  them  in  a soft  cloth  for  awhile  to  dry  them  thoroughly, 
and  brush  them  over  on  the  white  side  with  dissolved  butter, 
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Cover  tliem  with  prepared  bread-crumbs,  lay  them  white  side  upper 
most  in  a baking-tin  in  which  a little  butter  has  been  dissolved,  and 
bake  them  in  a brisk  oven.  They  will  be  done  enough  in  about 
twenty  minutes.  They  should  be  brown  on  the  top,  and  if  they  are 
not  the  tin  containing  them  must  be  held  before  the  fire  for  a minute 
or  two.  Prepared  in  this  way  the  soles  will  not  require  any  sauce. 

Sausages  on  Toast. — Take  about  one-half  of  the  sausages  made 
yesterday  from  the  chump  end  of  the  loin  of  pork.  Put  a little  drip- 
ping in  the  frying-pan,  and  before  it  is  melted  put  in  the  sausages. 
Let  them  get  hot  very  gradually,  shake  the  pan  frequently,  and  keep 
turning  the  sausages  till  they  are  equally  browned  all  over.  Cook 
them  gently  ; they  will  take  from  fifteen  to  twenty  minutes.  Put  the 
sausages  on  a hot  dish.  Fry  some  pieces  of  bread  in  the  fat  that  has 
drained  from  them,  and  put  these  round  them  as  a garnish.  Muffins 
(January  30th);  Boiled  Hominy  (February  11th). 

Luncheon. — Scalloped  God. — Remove  the  flesh  from  the  remains 
of  the  cold  cod,  and  free  it  from  skin  and  bone  ; season  it  with  salt, 
white  pepper,  and  a very  little  grated  nutmeg.  Weigh  the  flesh, 
take  half  the  weight  in  fine  bread-crumbs,  and  season  these  with  salt 
and  cayenne.  Butter  a pie-dish,  and  put  a layer  of  crumbs  in  the 
bottom  ; lay  the  fish  upon  these,  put  little  pieces  of  butter  here  and 
there  upon  it  ; cover  well  with  bread-crumbs,  and  add  a little  more 
butter.  Bake  in  a gentle  oven  till  the  preparation  is  hot  throughout. 
Serve  immediately  in  the  dish  in  which  it  was  baked.  For  another 
way,  see  January  26th.  Toad  in  the  Hole  (January  15th)  made  of 
the  remainder  of  the  sausages. 

Dinner.— Oyster  Soup  (October  1st);  Boiled  Rabbit  (March  6th); 
Onion  Sauce  (October  14th) ; Fried  Bacon  (January  2nd) ; Potatoes 
(May  12th) ; Brussels  Sprouts  (June  4th) ; Vermicelli  Pudding  (August 
1st)  ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Wash  the  pig’s  cheek,  put  a handful  of  salt  on  it,  and  leave  it 
to  drain  until  to-morrow. 

2.  Take  the  brains  out  of  the  head  and  throw  them  away  ; re- 
move the  eyes  and  snout  also.  Take  out  the  tongue,  rub  it  with  salt, 
and  put  it  on  a separate  dish ; sprinkle  a handful  of  salt  over  the 
head,  and  let  it  drain  until  to-morrow.  The  pig’s  feet  should  be 
rubbed  over  with  salt,  any  hairs  that  may  have  been  left  on  them 
being  first  scraped  away. 

3.  Make  a mould  of  corn-flour  blancmange  for  dinner  to- 
morrow (June  15th),  with  orange  garnish  and  sauce  (December  6th). 

4.  Put  the  rabbit  stock  into  a perfectly  clean  earthenware  pan, 
and  keep  it  in  a cool  place  ; it  will  have  to  be  kept  for  a day  or  two. 

5.  See  Note  1,  February  17th. 

6.  Fillet  the  anchovies  and  prepare  the  stock  for  breakfast  to- 
morrow. 
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January  8th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovy  Toast,  with 

Poached  Eggs. 

Potted  Grouse. 

Hot  Buttered  Toast- 
Dry  Toast. 

Muffins. 

Honey. 

Bread  and  ! Butter,  Brown 
and  White. 

Pried  Hominy. 

Minced  Pork. 

Apples,  with  Tapioca. 

Parsnip  Soup. 

Sea  Pie. 

Potatoes  and  Boiled  Carrots. 
Corn  - flour  Blancmange, 
with  Orange  Garnish  and 
Sauce. 

Cheese  and  Celery. 

Marketing. 

For  the  Day — Two  and  a half  pounds  of  Buttock  Steak  ( see  Marketing,  January 
1st);  a quarter  of  a pound  of  Suet;  Parsnips,  Potatoes,  Carrots,  ana  Celery. 

For  To-morrow.— A piece  of  Kippered  Salmon,  weighing  three  or  four  pounds; 
a freshly  killed  young  Hare ; a Leg  of  Mutton.  The  hare  is  intended  for 
Sunday  week,  therefore  its  purchase  should  be  deferred  for  a few  days, 
unless  the  weather  is  cold  and  dry.  A hare  will  not  keep  well  in  damp 
“muggy”  weather.  If  the  bodv  of  the  hare  is  stiff  it  is  fresh,  if  limp  it  is 
stale.  The  cleft  in  the  lip  sho'ild  not  bo  widely  spread,  the  claws  should  be 
tolerably  sharp,  and  the  cars  tender  and  soft.  If  the  reverse  is  the  case  the 
animal  is  old.  Hang  the  hare  by  its  hind  legs,  and  do  not  skin  it  until  a short 
time  before  it  is  cooked.  If  it  is  already  paunched  (and  it  is  better  not  to  be 
so,  at  any  rate  for  a few  days)  it  should  be  emptied,  and  the  inside  wiped  dry 
every  day.  It  will  be  well  before  buying  a piece  of  salmon  to  ascertain 
whether  or  not  it  is  liked  in  the  house.  Some  people  like  it  exceedingly, 
others  not  at  all ; indeed,  it  has  been  compared  to  “salted  door-mat.” 

Ask  the  butcher  to  supply  mutton  that,  though  perfectly  sweet,  has  hung  for 
several  days.  The  vy ether  leg  with  the  lump  of  fat  on  is  the  best,  and  small 
mutton  is  to  be  preferred  to  large  mutton. 


Breakfast. — Anchovy  Toast. — Allow  one  egg  for  each  person, 
and  one  over,  and  as  many  small  squares  of  dry  toast  as  there  are 
eggs.  The  toast  should  be  free  from  crust,  about  half  an  inch  thick, 
and  should  be  cut  from  bread  one  day  old.  Make  a little  anchovy 
butter  as  follows  : — Cleanse  six  anchovies,  cut  off  their  heads,  bone 
them,  and  pound  them  in  a mortar  with  two  ounces  of  fresh  btitter,  a 
tea-spoonful  of  essence  of  anchovy,  a pinch  of  cayenne,  and  a little 
grated  nutmeg.  If  a mortar  is  not  at  hand  the  ingredients  can  be 
mixed  on  a plate  with  a broad  bladed  knife,  billet  as  many  anchovies 
%s  will  be  required  ; three  will  be  enough  for  a round  of  toast.  (See 
Royal  Sandwiches,  January  5th.)  Spread  a little  anchovy  butter  on 
the  pieces  of  toast,  and  lay  the  three  filleted  anchovies  upon  them. 
Poach  the  eggs  in  boiling  water,  into  which  a table-spoonful  of 
vinegar  and  a little  salt  have  been  thrown.  When  they  are  set,  take 
them  up,  drain  them  on  the  slice,  and  lay  each  one  upon  the  piece  of 
toast  waiting  to  receive  it.  Arrange  the  eggs  in  a circle,  pour  a little 
gravy  under  them  made  of  the  cupful  of  stock  prepared  for  the 
purpose.  This  stock  should  have  been  boiled  with  a piece  of  carrot, 
astrip  of  the  bacon-rind,  two  peppercorns,  and  the  anchovy  bones. 
When  reduced  to  about  two  table-spoonfuls  it  should  be  strained, 
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and  a few  drops  of  browning  may  be  added  to  colour  it.  Eggs 
served  in  this  way  form  a very  appetising  little  dish,  and  they  are 
not  really  so  troublesome  to  prepare  as  might  be  supposed.  Potted 
Grouse  (January  7th) ; Muffins  (January  30th) ; Fried  Hominy  (Feb- 
ruary 12  th). 

Luncheon. — Minced  Pork  (April  20th) ; Apples,  with  Tapioca 
(February  18th). 

Dinner. — Parsnip  Soup  (December  3rd) ; Sea  Pie  (March  14th) ; 
Potatoes  (April  7th);  Corn  Flour  (June  15th);  Orange  Garnish 
(December  6th) ; Carrots  (July  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Mix  thoroughly  half  an  ounce  of  saltpetre,  two  ounces  of 
common  salt,  two  ounces  of  moist  sugar,  and  a tea-spoonful  of  black 
pepper.  Dry  the  ingredients  before  the  fire,  wipe  the  salt  off  the 
cheek,  and  rub  it  well  in  every  part  with  the  mixture. 

2.  Cleanse  the  pig’s  head  and  the  feet.  Do  this  by  rubbing  it  in 
every  part  with  plenty  of  salt,  taking  away  all  the  thin  skin  and 
veins,  and  pieces  of  bone  from  the  inside.  The  business  is  not  a very 
agreeable  one,  but  it  must  be  done  thoroughly.  When  it  is  quite 
clean  wash  the  salt  away  in  tepid  water,  and  dry  the  head.  Cleanse 
the  feet  also,  split  them  in  halves,  and  if  necessary  singe  the  coverings 
of  the  toes  till  they  are  loose  and  can  be  taken  off.  Mix  thoroughly 
one  ounce  of  saltpetre,  six  ounces  of  common  salt,  six  ounces  of  brown 
sugar,  and  three-quarters  of  an  ounce  of  black  pepper.  Rub  the 
mixture  into  every  part  of  the  head,  ears,  and  tongue,  and  leave  all 
in  a deep  earthenware  pan. 

3.  Cut  the  shank  bone  off  the  leg  of  mutton,  and  stew  it  for  stock 
while  it  is  fresh.  Before  using  the  stock  pour  it  away  from  the  sedi- 
ment which  will  have  settled  at  the  bottom. 

4.  Put  the  slices  of  salmon  to  soak  first  thing  in  the  morning  ( set 

January  9th). 


January  9th. 


Breakfast. 

Luncheon. 

Dinner. 

Kippered  Salmon. 

Remains  of  Potted  Grouse. 
Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Milk  Porridge. 

Scotch  Collops. 
Macaroni  Cheese. 

Boiled  Brill. 

Roast  Leg  of  Mutton. 
Yorkshire  Pudding. 

Boiled  Potatoes  and  Jeru- 
salem Artichokes. 

Cottage  Plum  Pudding. 
Cheese  and  Pulled  Bread. 

Marketing. 

For  the  Day. — One  pound  and  a half  of  Buttock  Steak  ( see  January  1st) ; one 
good-sized  Brill.  Brill  is  a very  good  ilsli,  and  is  highly  esteemed  when  odious 
comparisons  are  not  drawn  between  it  and  turbot.  It  is  much  cheaper  than 
turbot,  and  it  does  not  possess  the  gelatinous  fins  and  skin  of  the  latter,  so 
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fins,  instead  of  being  regarded  as  choice  morsels,  are  cut  off  before  being 
cooked.  Like  the  turbot,  it  should  be  of  a yellowish  tint,  and  should  be 
chosen  on  account  of  its  freshness.  (See  January  3rd.)  Potatoes,  Arti- 
chokes ; Macaroni  ; sis  ounces  of  firm  Beef  Suet. 

For  To-morrow.— Half  a pound  of  Baton  in  rashers.  ( See  January  3rd.)  Buy 
a Saddle  of  Mutton  with  not  very  much  fat  on  it,  and  ask  the  butcher  to 
hang  it  till  wanted.  A saddle  of  mutton  is  generally  spoken  of  as  an  ex- 
pensive joint.  It  is  not  a cheap  one,  but  neither  is  it  a very  expensive  one,  if 
care  is  taken  to  procure  it  as  lean  as  possible,  that  is,  with  as  small  an  allow- 
ance of  fat  as  can  be.  There  is  no  question  that  it  is  an  exceedingly  delicious 
joint,  and  excellent  soup  may  be  made  from  the  bones.  8ea  Biscuits. 


Breakfast. — Kippered  Salmon. — Cut  thin  slices  from  the  sal- 
mon, as  many  as  are  likely  to  be  wanted,  and  let  them  soak  in  cold 
water  all  night.  Wipe  them  dry,  rub  them  over  with  oil  or  dissolved 
butter,  lay  them  on  the  fish  gridiron,  and  broil  them  over  a bright 
fire  for  eight  or  ten  minutes.  Rub  them  over  with  fresh  butter, 
squeeze  the  juice  of  a lemon  over,  and  serve  very  hot.  Be  careful  to 
hang  the  unused  salmon  in  a cool,  airy  place.  Slices  may  be  taken 
from  it  when  wanted.  When  the  piece  is  finished,  more  should  be 
procured,  as  kippered  salmon,  when  it  is  liked,  is  so  useful  to  keep  in 
the  house  for  breakfast.  (See  Ham-cured  Herrings,  January  15th.) 
Milk  Porridge  (June  13th). 

Luncheon. — Scotch  Collops. — Cut  away  the  fat  and  any  skinny 
portions  there  may  be  about  the  steak,  and  mince  it  finely,  seasoning 
it  well  with  pepper  and  salt.  An  onion  can  be  added,  if  liked,  but 
this  is  a matter  of  taste.  Melt  a little  butter  in  a stew-pan.  Put  in 
the  mince,  and  stir  it  frequently  to  keep  it  from  getting  into  lumps. 
In  about  ei"ht  minutes  dredge  a little  flour  over  it,  and  pour  upon  it 
a little  stock,  boiling  hot.  Let  it  simmer  gently  a minute  or  two 
longer,  and  serve  very  hot.  Three-cornered  pieces  of  toasted  bread 
may  be  put  round  the  dish  as  a garnish.  For  Macaroni  Cheese,  see 
March  20th. 

Dinner. — Boiled  Brill. — Put  tho  fish-kettle  on  the  fire  with  cold 
water  to  cover  the  fish,  and  throw  into  it  a good  handful  of  salt,  in 
the  proportion  of  a quarter  of  a pound  of  salt  to  a gallon  of  water. 
Bring  it  to  the  boil.  Clean  and  wash  the  brill  inside  and  out,  cut  off 
the  fins,  and  rub  it  over  with  lemon  juice  to  preserve  its  whiteness. 
In  order  to  prevent  the  white  side  breaking  in  boiling,  cut  a slit  just 
through  the  dark  skin  from  the  head  down  the  back.  Lay  the  fish 
on  the  drainer  of  the  fish-kettle,  and  put  it  in  the  boiling  water.  Let 
it  boil  quicklv  for  less  than  one  minute  ; then  draw  it  back,  and  let  it 
simmer  gently  till  it  is  dono  enough.  Watch  it  carefully,  and  as 
soon  as  the  flesh  will  leave  the  bone  take  it  up.  If  it  is  not  wanted 
for  a few  minutes,  lay  a hot  cloth  on  it,  and  set  the  drainer  with  the 
fish  upon  it  across  the  kettle,  but  on  no  account  leave  it  in  the  water. 
The  time  required  can  scarcely  be  given,  because  it  depends  upon  the 
thickness  of  the  fish  and  upon  the  rate  at  which  the  fish  is  cooked. 
It  is  better  to  let  it  simmer  gently.  A moderate-sized  brill  would 
take  about  twenty  minutes ; a large  one,  half  an  hour.  Put  a fish 
drainer  covered  with  a hot  napkin  on  a hot  dish.  Slip  the  brill  on  it, 
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white  side  up.  Garnish  it  with  cut  lemon  and  tufts  of  parsley  placed 
lightly  round  it.  Melted  butter  flavoured  with  anchovy  (July  17th\ 
or,  if  it  may  be  afforded,  Dutch  sauce  (May  14th)  may  be  served  witn 
it.  Roast  Leg  of  Mutton  ("March  4th) ; Yorkshire  Pudding  (December 
3rd) ; Potatoes  (April  7th)  ; Jerusalem  Artichokes  (November  30th)  ; 
Cottage  Plum  Pudding  (June  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Rub  the  pig’s  cheeks  with  the  brine,  and  turn  them  over  in 
the  pan. 

2.  Do  the  same  to  the  feet. 

3.  Pastry  is  to  be  made  to-day  (April  17th)  : two  apple  pies 
(August  7tli) ; scones  (August  26th) ; soda  cake  (August  14th). 

4.  Preserve  the  stock  in  which  the  brill  is  boiled,  and  take  care  of 
any  remnants.  Boil  two  table-spoonfuls  of  rice  as  for  curry ; it  will 
be  required  for  the  kedgeree  at  breakfast. 

5.  Soak  Normandy  pippins. 


January  lOih. 


Breakfast. 

Luncheon, 

Dinner. 

Kedgeree. 

Mutton  Tart. 

Palestine  Soup. 

Toasted  Bacon. 

Baked  Potatoes. 

Hashed  Mutton. 

Hot  Buttered  Toast. 

Normandy  Pippins. 

Savoy  and  Potatoes. 

Dry  Toast. 

Elegant  Economist’s  Pud- 

Scenes. 

ding. 

Brown  and  White  Bread 

Newmarket  Pudding. 

and  Butter. 

Cheese. 

Marmalade. 

Biscuits  and  Milk. 

Marketing. 

For  the  Day.— Potatoes,  Savoy,  Jerusalem  Artichokes  for  soup. 

For  To-morrow.— Cod’s  Head  and  Shoulders ; ono  dozen  large  Oysters,  or  half 
a pint  of  picked  Shrimps  for  sauce ; two  pounds  of  crimped  Skate;  Turnip 
Tops ; Potatoes ; Celery  for  the  cheese  : a pennyworth  of  Parsley  (see 
January  3rd);  and  a tin  of  Potted  Ilare  (Bovills).  before  choosing  cod,  see 
January  1st,  3rd,  and  6th.  If  fresh  oysters  may  not  bo  all'orded,  tinned  oysters 
may  bo  used  instead  for  suuco.  Skate  is  generally  sold  cut  into  strip's,  and 
curled  round,  when  it  is  called  crimped  skate.  It  should  bo  chosen  for  its 
thickness,  breadth,  and  firmness.  A little  piece  of  liver  should  be  sold  with  it, 
as  this  is  considered  a delicacy.  Skate  is  delicious  fish  at  this  time  of  year, 
but  it  is  positively  injurious  when  out  of  season.  Two  ribs  of  Beef,  bonetl 
and  rolled  by  the  butcher,  to  woigh  about  seven  pounds.  If  preferred,  a 
square  piece  of  the  brisket  may  be  bought  instead  of  the  ribs.  The  butcher 
should  bo  asked  to  provido  beef  that  has  been  hung  a few  days.  If  freshly 
killed,  tlio  meat  will  not  bo  tender.  Good  beef  is  Arm  and  elastic  to  the  touch. 
The  lean  is  of  a bright  red  colour,  neither  pink  nor  purple  It  should  be 
well  marked  with  little  veins  of  fat.  The  fat  should  be  white  rather  than 
yellow. 
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Breakfast. — Kedgeree. — Pick  the  flesh  of  the  iish  from  the  bones, 
and  break  it  into  flakes  free  from  skin  and  bone.  Remove  the  skin 
from  the  rice  also,  and  break  it  up  with  a fork.  The  fish  and  rice 
should  be  in  about  equal  quantities.  Melt  a slice  of  butter  in  the 
frying-pan,  throw  in  the  rice  and  fish,  and  stir  all  briskly  together 
till  the  mixture  is  quite  hot,  seasoning  it  rather  highly  with  salt, 
pepper,  and  cayenne.  Have  ready  two  well-beaten  eggs,  stir  them 
at  tne  last  moment  into  the  kedgeree,  and  serve  it  very  hot  on  a 
silver  dish,  if  one  is  at  hand.  For  Toasted  Bacon,  see  January  19th. 
Biscuits  and  Milk  (June  14th) ; Scones  (May  23rd). 

Luncheon. — Mutton  Tart. — The  cook  should  prepare  the  mutton 
early  in  the  day,  so  that  she  may  have  time  to  make  good  gravy  of 
the  bones.  First  cut  off  the  meat  for  the  hash  in  neat  slices,  about  a 
quarter  of  an  inch  thick,  and  put  these  on  one  side  and  between  two 
dishes,  to  keep  them  from  becoming  hard.  Take  off  the  rest  of  the 
meat,  that  winch  has  to  be  cut  into  small  broken  pieces,  and  mince  it 
finely  with  a little  of  the  fat,  but  without  any  skin  and  gristle. 
Break  the  bones  into  small  nieces,  put  them  into  a saucepan,  cover 
them  with  two  quarts  of  cold  water,  and  let  them  simmer  as  long  as 
can  be  allowed.  If  an  early  dinner  is  served,  it  will  be  best  to 
simmer  them  for  an  hour  or  two  with  a quart  of  water,  and  strain  this 
off  for  the  hash  ; then  boil  them  again  with  fresh  water  for  stock. 
Flavour  the  mince  with  salt  and  pepper,  a little  grated  nutmeg,  and 
a very  small  piece  of  chopped  onion,  if  liked.  Make  some  good  short 
crust  (June  19th).  Cover  a large  tart-disli  with  this,  rolled  to  the 
thickness  of  the  eighth  of  an  incn.  Lay  the  mince  upon  it,  moisten 
it  with  cold  gravy,  and  cover  it  -with  pastry.  Ornament  the  tart 
prettily,  cut  a slit  in  the  centre  to  allow  the  steam  to  escape,  and 
Lake  in  a well-heated  oven.  Serve  hot,  with  a little  of  the  gravy  in  a 
tureen.  Baked  Potatoes  (May  4th) ; Normandy  Pippins  (August  16th). 

Dinner. — Palestine  Soup  (December  8th);  Hashed  Mutton  (May 
18th)  ; Savoy  (June  4th)-  Potatoes  (April  7th);  Elegant  Economist’s 
Pudding  to  oe  made  of  the  remains  of  cottage  plum  pudding,  if  there 
are  any  (May  12th);  if  not, Newmarket  Pudding  (June  2nd);  Cheese 
(June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  The  meat  in  the  hash  must  on  no  account  be  allowed  to  boil 
If  it  does,  it  will  be  hard.  It  must  simmer  only  till  it  is  hot  through. 

2.  Rub  the  cheek  and  the  pig’s  head  and  feet,  and  turn  all  over  in 
the  brine. 

3.  Be  careful  that  the  kedgeree  is  served  hot — hot  with  pep[»er, 
hot  with  the  fire,  on  a hot  dish,  and  upon  hot  plates.  Thus  only  will 
it  be  worth  anything  at  alL 
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Sunday,  January  1 1 th. 


Breakfast. 

Dinner. 

Tea. 

Supper, 

Skate,  with  Brown 

Cod’s  Head  and 

Thin  Bread  and 

Cold  Bee£. 

Butter. 

Shoulders. 

Butter. 

Apple  Pie. 

Potted  Hare. 

Hot  Buttered  Toast. 

Slirimp  or  Oyster 
Sauce. 

Apricot  Jam. 
Marmalade. 

Cheese. 

Dry  Toast. 

Scoues. 

Brown  and  White 
Bread  and  Butter. 
Honey. 

Milk  Toast. 

Rolled  Beef, 
Roasted. 
Potatoes. 

Tnrnip  Tops. 
Vermicelli  Pudding. 
Cheese  and  Celery. 

Soda  Cake,  made 
on  Friday. 

Breakfast. — Coffee. — The  great  secret  of  making  coffee  good  is 
to  make  it  of  a sufficiency  of  freshly  roasted  and  freshly  ground 
coffee.  When,  therefore,  it  cannot  be  roasted  at  home  and  used 
quickly  (and  a very  good  and  simple  machine  is  sold  for  doing  this), 
the  berries  should  be  bought  in  small  quantities  at  a time,  should 
never  be  ground  till  just  before  they  are  wanted,  and  should  be 
heated  in  a gentle  oven  before  they  are  ground,  to  revive  the  flavour. 
The  best  utensil  that  can  be  used  for  making  the  coffee  in  is  a tin 
cafetierc,  which  can  be  procured  either  large  or  small,  to  suit  the 
requirements  of  the  family.  To  use  it,  first  fill  it  with  boiling  water 
and  let  it  stand  until  quite  hot,  then  pour  the  liquid  at  once  away. 
Place  the  coffee  upon  the  perforated  bottom  of  the  upper  compart- 
ment, and  press  it  down  with  the  piston.  Put  the  strainer  on  the  top 
and  pour  through  it  gently  and  gradually  as  much,  boiling  water  as  is 
required.  Cover  the  cafeti&re,  and  leave  it  in  a hot  place  for  a few 
minutes.  When  the  liquid  has  drained  into  the  lower  pot  the  coffee 
is  ready  for  use.  If  it  is  to  be  served  in  another  pot,  the  vessel 
which  is  to  receive  it  must  be  made  hot  with  boiling  water  before  the 
coffee  is  poured  in.  To  make  coffee  strong,  two  ounces  of  ground 
berries  will  be  needed  for  a pint  of  water.  If  it  should  happen 
that  the  coffee  gets  cold,  the  eatetiere  may  be  put  upon  a hot  stove  and 
left  there  until  steam  appears  in  the  spout,  when  it  should  be  at  once 
removed.  The  coffee  should  not  properly,  however,  be  left  to  get  cold 
in  a metal  pot.  The  milk  used  in  making  coffee  should  be  added  boiling 
hot.  This  is  the  best  way  of  making  coffee.  In  very  many  house- 
holds, however,  the  old-fashioned  coffee-pot  is  used  instead  of  the 
cafetiere,  and  then  a different  method  must  be  adopted.  Take  the 
quantity  of  coffee  required,  put  it  into  the  coffee-pot,  and  set  it  on  the 
stove  or  over  a slow  fire  for  five  minutes  to  get  hot.  Pour  the 
boiling  water  gently  over  it,  and  put  it  back  on  the  fire  for  a minute 
or  two  till  it  boils  up.  Take  it  off,  pour  out  a cupful,  and  pom-  it 
back  into  the  coffee  from  a good  height.  Repeat  this  process  three 
times.  Throw  a tea-spoonful  of  cold  water  into  the  coffee  and  leave 
it  by  the  side  of  the  fire  for  a few  minutes  to  clear,  then  put  it 
through  the  muslin  strainer  into  the  coffee-pot,  already  made  hot  for 
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it,  in  which  it  is  to  be  sent  to  table.  Skate,  with  Brown  Butter 
(February  12th);  Potted  Hare  (January  7th);  Scones  (May  23rd); 
Milk  Toast  (June  17th). 

Dinner. — Cod's  Head  and  Shoulders. — Boil  the  cod  in  the  stock 
in  which  the  brill  was  cooked  (December  6th).  Shrimp  Sauce  (January 
30th);  Oyster  Sauce  (October  16th);  Rolled  Beef  (March  4th);  Potatoes 
(May  12th);  Turnip  Tops  (June  4th) ; Vermicelli  Pudding  (August 
1st) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  over  the  pig’s  cheek  and  the  head  and  feet  in  the  brine. 

2.  Preserve  the  pieces  of  fish  and  any  sauce  there  may  be. 

3.  Stew  the  bones  of  the  rolled  beef  for  stock. 


January  12th. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Potted  Hare. 

Toast  or  Hot  Rolls. 

Brown  and  White  Breed 
and  Batter. 

Honey. 

Bread  and  Milk. 

Shepherd’s  Pie  of  Beef. 
Apple  Pie. 

Oyster  Soup. 

Broiled  Steak. 

Baked  Potatoes  and  Brus- 
sels Sprouts. 

Town  Pudding. 

Cheese  and  Watercress. 

Marketing. 

For  the  Day.— Two  dozen  large  Oysters,  or  a tin  of  preserved  Oysters.  A large 
slice  of  Rump  Steak,  not  less  than  one  inch  thick,  and  weighing  from  three  to 
three  and  a half  pounds ; six  ounces  of  Beef  Suet ; Apples,  Potatoes,  Brussels 
Sprouts,  Watercress. 

For  To-morrow.— A brace  of  well-hung  Pheasants.  The  condition  of  the  birds 
may  be  easily  ascertained  by  examination,  particularly  about  the  vent.  If 
the  flesh  is  white  and  fresh-looking,  and  if  the  birds  smell  perfectly  sweet,  the 
pheasants  will,  when  cooked,  taste  no  better  than  an  ordinary  fowl,  whiph 
may  be  procured  at  much  less  cost.  The  degree  of  “ highness  " which  they  have 
attained  must  be  regulated  by  the  tasteof  the  eaters.  Two-pennyworth  of  fresh 
Mutton  Bones ; and  order  three-pennyworth  of  Cream  for  the  puree  to-morrow. 
One-pennyworth  of  Parsley.  Sardines : In  buying  Sardines,  it  will  bo  well 
to  procure  a tin  that  will  contain  sufficient,  and  no  more,  for  the  requirements 
of  the  family.  Although  sardines  will  keep  for  two  or  three  days,  they  are 
best  when  taken  from  a newly  opened  tin,  and  as  the  fish  are  preserved  in 
tins  of  varying  size,  there  need  be  no  difficulty  in  providing  the  quantity 
likely  to  be  used.  For  the  sake  of  making  a change,  they  may  be  turned  out 
of  the  tin  to  a separate  dish,  have  a little  fresh  oil  poured  upon  them,  and 
minced  capers  drained  from  the  vinegar  strewed  over  them.  Champagne  or 
forced  Rhubarb  will  probably  be  obtainable  now.  Half  a bundle  wull  be 
sufficient  for  dinner  to-morrow. 


Breakfast. — Boiled  Eggs  (January  5th);  Potted  llare  (see  Potted 
Grouse  (January  7th);  Bread  and  Milk  (January  25th). 

Luncheon — Shepherd's  Pie. — It  may  De  that  the  rolled  beef  will  be 
preferred  cold.  It  is  probable,  however,  that  if  it  has  been  used  for 
supper  as  well  as  dinner  what  is  left  of  it  will  not  be  very  presentabla 
Therefore  it  will  be  most  economical  to  make  a pie  of  it.  Boil  as 
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many  potatoes  as  will  be  required  for  the  quantity  of  meat ; half-a- 
dozen  large  ones  would  be  sufficient  for  one  pound  of  beef.  Mash 
them  smoothly,  and  beat  them  up  with  a little  salt,  a slice  of  melted 
butter,  and  the  yolk  of  an  egg.  If  any  cold  potatoes  were  left  yester- 
day they  may  be  used  instead  of  boiling  fresh  ones.  Cut  the  meal 
into  thin  slices,  free  from  fat,  skin,  and  gristle,  or,  if  preferred,  mince 
it  finely.  Season  it  with  salt  and  pepper.  Butter  a shallow  pie-dish, 
put  the  meat  into  it,  and  moisten  it  with  any  gravy  that  may  be  left 
and  a table-spoonful  of  Worcester  sauce ; cover  with  another  layer 
of  potato,  rough  the  top  with  a fork,  and  bake  the  pie  in  a moderate 
oven  for  about  three-quarters  of  an  hour.  It  ought  to  be  hot  through 
and  brown  on  the  top.  If  there  be  no  gravy  to  moisten  the  meat, 
use  stock  instead.  Apple  Pie  made  on  Jan.  9th. 

Dinner.  — Make  the  stock  for  the  oyster  soup  by  stewing  the 
bones  and  skin  of  the  skate  and  of  the  cod  in  the  liquor  in  which  the 
brill  was  boiled.  Oyster  Soup  (October  1st) ; Broiled  Steak  (January 
22nd) ; Potatoes  (May  12th) ; Brussels  Sprouts  (Cabbage,  June  4th)  ; 
Town  Pudding  (December  3rd) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Bub  the  pig’s  cheek  and  head  in  the  brine,  and  turn  these  over. 

2.  Prepare  the  fish  cakes  for  breakfast  to-morrow  of  the  remains 
of  the  cod  and  skate.  ( See  January  13th.) 

3.  Wash  a few  sprigs  of  parsley,  and  lay  them  on  a cloth  to  dry,  so 
that  they  may  be  ready  for  frying  with  the  fish  cakes  in  the  morning. 


January  13th. 

Breakfast. 

Luncheon. 

Dinner. 

Fish  Cakes  or  Sardines. 
Remains  of  Potted  Hare. 
Hot  Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Porridge. 

Beef  Hash  (Economical). 

Brown  Betty. 

(If  there  bo  any  remains  of 
the  Town  Pudding  thoy 
can  be  used  instoad  of 
this.) 

Potato  Puree. 

Roast  Pheasants. 

Bread  Sauce  and  Brown 
Gravy. 

Potato  Mould. 

Chestnuts  and  Brussels 
Sprouts. 

Slewed  forced  Rhubarb  and 
Custard. 

Cheese. 

I 

Marketing. 

For  the  Day.— Six  or  eight  pounds  of  tho  silvereide  of  Beef,  fresh— the  middle 
cut  is  the  best ; Potatoes,  Apples,  Brussels  Sprouts,  and  Chestnuts— one  pint 
of  Chestnuts  to  two  pounds  of  Sprouts. 

For  To-morrow.— A fine  Neck  of  Mutton  with  as  little  fat  as  may  bo. 

Breakfast. — Fish  Cakes. — If  any  cold  potatoes  were  left  from 
dinner  the  day  before,  they  can  be  used  instead  of  boiling  fresh  ones. 
If  there  arc  none,  fresh  potatoes  must  be  boiled  for  the  purpose,  the 
number  to  be  regulated  by  the  quantity  of  fish.  There  should  be 
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equal  weights  of  fish  and  potato.  Break  the  fish,  perfectly  free 
from  skin  and  bone,  into  flakes,  and  rub  the  potatoes  through  a fine 
sieve.  Mis  the  two  together,  and  season  them  rather  highly  with  salt 
and  cayenne,  and  add  a few  drops  of  essence  of  anchovy ; put  the 
mixture  into  a bowl  and  make  it  into  a stiff  paste  with  a little  milk, 
melted  butter,  and  lightly  beaten  egg.  Half  an  ounce  of  butter,  a 
table-spoonful  of  milk,  and  half  an  egg  would  be  sufficient  for  one 
pound  of  fish,  and  one  pound  of  cold  potatoes.  The  other  half  of  the 
egg  could  be  used  for  brushing  over  the  cakes  before  they  were  bread- 
crumbed.  Flour  the  hands  lightly.  Make  the  paste  into  cakes  about 
an  inch  and  a half  in  diameter  and  three-quarters  of  an  inch  thick. 
Use  as  little  flour  as  possible  in  doing  this.  Up  to  this  point  the  cakes 
may  be  prepared  the  day  before  they  are  wanted.  Brush  the  cakes 
over  with  egg,  and  toss  them  in  bread-crumbs,  and  repeat  the  process 
a second  time  ; if  the  cakes  are  not  entirely  covered  they  will  burst  in 
frying,  as  they  will  also  be  in  danger  of  doing  if  much  flour  is  used 
with  them.  Half  fill  a saucepan  with  frying  fat,  and  let  it  boil  (see 
Fat  for  Frying  (February  19th  and  January  17th);  arrange  the  fish 
cakes  in  the  frying-basket,  being  careful  not  to  let  them  touch  each 
other.  As  soon  as  a thin  blue  smoke  can  be  seen  rising  from  the  fat, 
plunge  the  basket  into  it,  and  let  it  remain  until  the  cakes  are  a light 
golden  brown ; take  them  out,  lay  them  on  kitchen  paper  to  free  them 
from  grease.  Parsley  to  Fry. — Let  the  fat  get  hot  again,  put  the 
dried  sprigs  of  parsley  into  the  basket,  and  plunge  them  into  the 
hot  fat  for  about  two  seconds.  If  when  taken  out  the  parsley  feels 
crisp,  lay  it  also  on  the  paper  for  a minute.  Pile  the  cakes  neatly 
on  a hot  dish,  garnish  them  with  the  fried  parsley,  and  serve  very 
hot.  If  a fiying-basket  is  not  at  hand,  the  cakes  and  the  parsley  may 
be  dropped  into  the  boiling  fat,  and  taken  out  with  a fish-slice.  They 
must  nave  plenty  of  room  in  the  saucepan,  and  must  not  touch  each 
other.  The  cakes  will  be  nicer  if  accompanied  by  egg  sauce,  but 
they  will  be  very  good  without  it.  Rissoles,  croquettes,  and  similar 
preparations  should  all  be  fried  in  this  way.  If  there  is  no  fish  for 
fish  cakes,  sardines  may  be  substituted.  Potted  Hare  (see  Potted 
Grouse,  J anuary  7th);  Rolls  (September  4th).  Porridge  (J anuary  25th). 

Luncheon. — Beef  Hash,  economical,  made  of  any  remnants  of 
broiled  steak  there  may  be  (November  11th);  Brown  Betty  (No- 
vember 26th). 

Dinner.  — Potato  Pur£e  (January  26th)  ; Roast  Pheasants 
(October  23rd);  Bread  Sauce  (October  18th);  Brown  Gravy  (October 
18th)  ; Potato  Mould  (October  23rd) ; Chestnuts  and  Brussels 
Sprouts  (November  8th) ; Stewed  Rhubarb  (May  19th) ; Custard 
(August  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  The  mistress  might  privately  request  the  carver  to  abstain  if 
possible  from  using  the  legs  of  the  bird,  as  they  will  be  much  nicer 
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devilled  for  breakfast  to-morrow  than  eaten  to-day.  They  must  be 
prepared  for  devilling  over-night.  ( See  Breakfast,  January  14th.) 

2.  Make  some  pickle  for  the  beef,  enough  to  cover  it  entirely 
when  it  is  put  into  an  earthenware  pan  about  its  own  size.  The 
proportions  are,  one  pound  of  salt,  three-quarters  of  an  ounce  of  salt- 

Eetre,  four  ounces  of  sugar,  three  quarts  of  water.  The  pickle  must  be 
oiled  for  twenty  minutes,  skimmed  well  and  strained,  and  allowed  to 
go  cold  before  the  meat  is  put  into  it.  This  pickle,  if  boiled  occasionally, 
will  keep  for  three  months  this  time  of  the  year,  though  in  summer 
time  it  will  not  keep  more  than  three  weeks.  It  should  be  reboiled 
with  an  additional  handful  of  salt  each  time  it  is  used,  and  should,  as 
in  the  first  instance,  be  skimmed,  strained,  and  allowed  to  go  cold 
before  it  is  used.  It  will  do  to  salt  different  kinds  of  meat.  The 
liquor  in  which  the  meat  is  boiled,  however,  will  be  too  salt  to  use  for 
soup,  and  will  have  to  be  thrown  away — a painful  business  to  the 
economical  housekeeper.  A rather  more  expensive  but  better  pickle 
may  be  made  with  one  pound  of  bay  salt,  ten  ounces  of  brown  sugar, 
two  ounces  of  saltpetre,  two  ounces  of  salt  prunel,  a quarter  of  a pound 
of  common  salt  to  one  gallon  of  water.  With  this  pickle  soup  can 
be  made  of  the  liquor  used  for  boiling  meat.  Bay  salt  makes  meat 
mellow  • saltpetre  (though  it  gives  it  the  beautiful  red  colour  so  much 
admired,  in  pickled  beef)  tends  to  harden  the  meat,  therefore  it  should 
be  used  sparingly.  Meat  is  much  better  pickled  in  brine  like  this 
than  bought  ready  salted  of  the  butcher.  A piece  of  thick  muslin 
should  be  kept  over  the  pickling  jar  in  order  to  keep  out  the  dust  and 
flies.  The  look  and  smell  of  the  brine  will  testify  to  its  condition  : 
and  it  is,  therefore,  supposed  that  without  further  notice  here  it  will 
be  thrown  away  wnen  done  with,  and  fresh  will  be  made  if  required. 
Brine  that  has  once  been  used  for  pickling  a pig’s  head  should  be 
thrown  at  once  away. 

3.  Turn  and  rub  the  pig’s  cheek,  head,  &c. 

4.  Hang  the  neck  of  mutton  in  a cool  place. 


January  14th. 


Breakfast. 

Devilled  Plieasant’8  Legs, 
with  or  without  Devil 
Sauce. 

Eggs  on  tlio  Dish. 

Hot  Toast.  Dry  Toast. 
Brown  and  White  Broad 
and  Butter. 

Marmalade. 

Com  Flour  Milk. 


Luncheon. 

Mutton  stewed  with  Vege- 
tables. 

Baked  Omelette. 


Dinner. 

Soles,  Filleted  and  Boiled. 
Salmi  of  Pheasant. 

Fried  Potatoes ; Greene. 
Lfeche  Criime. 

Cheese,  Pulled  Bread,  and 
Celery. 


Marketing. 

For  tho  Day.— A pair  of  Solqs,  thick  and  of  moderate  size  (January  3rd) : a 
tin  of  preserved  Mushrooms  ; half  a pound  of  Ratafias  ; one  Seville  Orange. 
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If  there  is  not  enough  pheasant  left  for  a salmi.  Steak  may  be  bought  to  make 
a Sea  Pie  (March  11th).  One-pennyworth  of  Parsley  (January  3rd) ; Potatoes, 
Greens. 

For  To-morrow.— A tin  of  ham-cured  Herrings;  Fillet  of  Beef  (January  2nd) ; 
Muffins  (January  29th) ; half  a pound  of  Macaroni  (January  1st). 


Breakfast. — If  well  cooked,  the  devil  will  be  regarded  by  the 
epicure  as  the  best  part  of  the  pheasants.  The  legs  must  be  prepared 
over-night.  With  a sharp  knife  take  the  skin  off  the  legs,  and  score 
the  flesh  twice  crosswise  on  each  side  of  the  bone.  Melt  two  ounces 
of  butter,  and  mix  with  it  a dessert-spoonful  of  salt,  a tea-spoonful  of 
pepper,  a pinch  of  cayenne,  a spoonful  of  mustard,  and  half  a tea- 
spoonful of  anchovy.  Spread  this  mixture  on  the  legs,  and  get  it  in 
between  the  scores  as  much  as  possible.  Put  a cover  over  the  legs, 
and  leave  them  in  a cool  place  till  morning.  About  a quarter  of  an 
hour  before  they  are  wanted  for  breakfast  lay  them  on  a gridiron 
(which  has  first  been  rubbed  all  over  with  a piece  of  the  fat  taken  off 
the  neck  of  mutton,  and  made  hot),  and  put  them  over  a gentle  fire. 
Broil  them  slowly,  turning  them  every  minute.  When  done  enough, 
serve  them  on  a very  hot  dish  (a  hot-water  dish  will  be  the  best),  and 
send  very  hot  plates  to  table  with  them.  If  properly  dressed,  the 

Eheasant,  though  crisp,  will  not  be  at  all  burnt.  A little  dissolved 
utter  should  be  poured  over  them  before  being  sent  to  table.  If  it 
is  wished  that  they  should  be  very  hot,  they  may  be  peppered  once 
again  before  being  served.  The  devilled  legs  may  either  be  eaten 
dry,  or  a little  grill  sauce  in  a tureen  may  accompany  them.  This 
may  be  made  as  follows  : — Chop  four  shallots  or  young  onions  finely, 
and  boil  them  in  half  a gill  of  vinegar  for  five  minutes.  Put  with 
them  an  equal  quantity  of  the  gravy  preserved  from  the  pheasant, 
and  add  a pinch  of  cayenne,  half  a tea-spoonful  of  essence  of  anchovy, 
and  a table-spoonful  of  sherry,  if  permitted.  If  this  sauce  is  used, 
the  dissolved  butter  need  not  be  poured  over  the  devil.  Eggs  on 
the  Dish  (December  7th) ; Com  Flour  Milk  (June  19th). 

Luncheon. — Mutton  stewed  with  Vegetables. — Divide  the  neck  of 
mutton  into  three  parts  ; that  is,  chop  off-  about  two  inches  from  the 
long  rib  bones,  and  cut  the  piece  quite  off.  Toad  in  the  hole  may  be 
made  of  it  to-morrow.  Halve  the  remaining  portion,  leaving  the  best 
end  with  as  many  cutlets  as  will  be  required  for  haricot  mutton  on 
Friday  ; the  other  part,  or  scrag  end,  may  be  stewed  for  to-day. 
Cut  the  meat  into  neat  pieces,  pepper  and  salt  them,  and  pack  them 
closely  in  a stew-pan.  Put  on  the  top  of  them  a Spanish  onion 
finely  minced,  three  carrots  cut  into  slices,  and  two  turnips  cut  into 
quarters.  Cover  the  saucepan  closely,  and  put  it  where  it  will  stew 
as  gently  as  possible  in  its  own  gravy.  If  cooked  very  slowly  indeed, 
it  will  not  become  dry.  At  the  end  of  an  hour  and  a half  turn  the 
meat  over.  Try  the  vegetables  occasionally,  and  as  soon  ns  they 
are  done  enough  take  them  up,  and  put  them  in  a covered  basin 
in  the  oven  to  keep  them  hot  till  the  meat  is  ready — that  is,  till 
it  is  tender  without  being  at  all  ragged.  It  will  require  from  three  to 
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four  hours’  gentle  stewing.  Take  it  up,  and  throw  a little  cold  water 
into  the  stock  in  order  to  make  the  fat  rise  to  the  surface.  Skim  it 
carefully,  and  thicken  it  with  a little  dour.  Mince  the  vegetables, 
and  toss  them  in  a saucepan  over  the  firs  with  a little  butter.  Put 
the  meat  into  the  gravy  for  a few  minutes  to  make  it  hot,  lay  it  on  a 
dish,  and  put  the  vegetables  in  heaps  round  it.  Serve  very  hot 
Baked  Omelette  (August  6th). 

Dinner. — Soles,  filleted  and  rolled,  with  brown  sauce  (March  1st 
and  February  12th)  ; Salmi  of  Pheasant  (October  24th)  ; Fried 
Potatoes  (February  2nd);  Greens  (June  4th)  ; Lkche  Creme  (May  7th ); 
Cheese  (June  8th). 


Tilings  that  must  not  be  Forgotten. 


1.  If  there  is  not  enough  pheasant  left  to  make  a salmi,  the 
bones,  including  those  of  the  devilled  legs,  must  be  stewed  for  soup. 
To  make  this,  put  the  bones  into  a saucepan  with  a large  carrot 
scraped  to  pulp,  a'  small  onion  stuck  with  two  cloves,  a bunch  of 

Earsley,  three  or  four  outer  sticks  of  celery,  one  or  two  strips  of 
acon-rind  scalded  and  scraped,  half  a dozen  peppercorns,  a pinch 
of  salt,  a crust  of  bread  toasted,  and  as  much  water  or  stock  as 
will  cover.  Let  the  liquid  boil,  skim  it  carefully,  draw  it  back,  and 
simmer  it  gently  for  three  hours.  Strain  it,  rub  the  vegetables 
through  a sieve,  and  return  the  pulp  to  the  soup,  boil  up  again,  and 
serve  with  fried  sippets.  Half  a glass  of  sherry  thrown  in  at  the  last 
moment  will  be  an  improvement. 

2.  Make  the  brawn  (March  2nd). 

3.  Bub  and  turn  over  the  cheeks  and  the  silverside  of  beef. 

4.  Do  not  wash  the  tin  in  which  the  omelette  was  baked,  but  wipe 
it  out  till  it  is  quite  clean  with  a soft  cloth,  and  keep  it  in  a dry 
place.  


January  15th. 


Breakfast. 

Lunchoon. 

Dlnnor. 

Ham-curod  Horriugs. 

Toad  in  the  nolo. 

Haddock,  stuffed  and  bake-!, 

Brawn. 

Macaroni  Cheese. 

or  Pheasant  Soup. 

Muffins. 

Fillet  of  lteef. 

Brown  and  Whifco  Bread 

llorse-nulish  Sauce. 

and  Butter. 

Potatoes. 

Honey. 

Porridge. 

Mashed  Parsnips. 

Rice  Pudding. 

Cheese  and  Watercress. 

Marketing. 


For  the  Day.— If  Pheasant  Soup  is  not  provided  (Note  t,  January  14th),  a good- 
sized  Haddock.  The  large  haddocks  are  the  best ; Horse-radish,  Potatoes, 
Parsnips,  Watercress. 


Breakfast.  — Ham-cured  Herrings,  like  slices  of  kippered 
salmon,  are  delicious  appetisers  for  breakfast ; but  as  no  one  could 
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eat  very  much  of  them,  they  should  be  accompanied  by  something 
substantial,  as  brawn.  It  is  probable  that  half  a herring  will  be 
plenty  for  each  person.  The  tins  ordinarily  sold,  price  Is.,  contain 
twelve  fish.  To  prepare  them,  put  as  many  as  will  be  required  in  a 
dish,  and  cover  them  with  boiling  water.  Let  them  stand  twenty 
minutes,  then  drain  off  the  liquid,  and  pour  on  fresh  boiling  water. 
At  the  end  of  another  twenty  minutes  take  them  out,  remove  the 
skin  and  backbone,  and  serve.  The  herrings  left  in  the  tin  will  keep 
in  a cool  dry  place  for  weeks. 

Brawn  (March  2nd)  is  more  relishing  when  accompanied  by 
Brawn  Sauce.  To  make  this,  mix  two  mustard-spoonfuls  of  mixed 
mustard  with  a dessert-spoonful  of  brown  sugar,  a table-spoonful  of 
vinegar,  and  two  table-spoonfuls  of  oil.  If  there  are  any  oranges 
in  the  house,  the  grated  rind  and  juice  of  half  a sweet  orange  will  be 
an  improvement.  Muffins  (January  30th);  Porridge  (January  25th). 

Luncheon. — Toad  in  the  Hole. — Cut  the  short  end  of  the  neck 
of  mutton  into  pieces,  one  with  a bone  and  one  without.  Put  into 
a bowl  four  large  table-spoonfuls  of  flour  and  a little  salt,  and  make 
a smooth  paste  with  milk,  being  careful  to  put  in  a little  at  a time, 
and  to  beat  the  batter  briskly.  When  it  is  quite  smooth,  add  the 
rest  of  the  milk  (about  three-quarters  of  a pint)  and  two  well  beaten 
eggs.  Make  the  batter  an  hour  or  two  before  it  is  wanted,  but 
beat  it  up  again  with  a small  spoonful  of  baking-powder  the  last 
thing  before  it  is  used.  It  ought  to  have  bubbles  in  it,  which  show 
that  it  is  well  beaten.  Grease  a shallow  dish,  and  make  it  hot  in 
the  oven.  Put  the  pieces  of  mutton  into  it.,  and  pour  the  batter 
over  them.  Bake  in  a well-heated  oven  for  about  an  hour  and 
a half,  till  the  batter  is  set  and  lightly  browned.  Serve  very  hot. 
It  is  impossible  to  say  exactly  how  much  milk  will  be  wanted, 
because  some  flours  take  more  milk  than  others  ; the  batter  should, 
however,  be  of  the  consistency  of  very  thick  cream.  A cheaper  but 
heavier  batter  may  be  made  with  six  ounces  of  flour,  one  egg,  and  a 

Eint  of  milk.  If  there  i3  too  much  flour  the  pudding  is  solid,  with  too 
ttle  it  would  not  be  firm.  For  ordinary  purposes,  two  table-spoon- 
fuls of  flour  to  an  egg,  with  the  requisite  quantity  of  milk,  is  an 
excellent  proportion  • and  all  baked  batter  puddings  may  be  made 
from  it.  Macaroni  Cheese  (March  20th). 

Dinner.— Haddock  stuffed  and  baked  (September  4th) ; Fillet 
of  Beef  (March  4th) : Horse-radish  Sauce  (December  3rd) ; Potatoes 
(May  6tn)  ; Mashed  Parsnips  (September  30th)  ; Rice  Pudding 
(February  24th) ; Cheese  (June  8th). 


' 

.'-1 

A 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  silverside  of  beef  in  the  brine. 

2.  Boil  up  the  stock  in  the  pantry  that  was  made  from  bones,  first 
clearing  it  carefully  from  fat.  Stew  in  it  very  gently  the  skin  and 
bones  of  the  fish. 

3.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold  water. 

B 
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January  16th. 

Breakfast. 

Luncheon. 

Dinner. 

Buttered  Eggs. 

Brawn  and  Brawn  Sauce. 
Hot  Buttered  and  Dry 
Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Cold  Beef,  with  Pickles  and 
Endive  Salad. 

Cranberry  Tart. 

Mulligatawney  Soup. 
Haricot  Mutton,  made  of 
the  best  end  of  the  Neok 
of  Mutton. 

Potatoes,  Haricot  Beans. 
Roly-poly  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Six  ounces  or  more  of  good  Kidney  Suet  for  roly-poly  pudding 
(June  25th):  one  head  of  Endive;  one  small  Beetroot,  and  a pennyworth  of 
small  Salad;  Potatoes ; Vegetables  for  soup. 

For  To-morrow.— If  the  brawn  is  finished,  one  small  tin  of  Corned  Beef ; 
Shoulder  of  Mutton,  not  fat ; a pennyworth  of  fresh  German  Yeast. 

Breakfast. — Buttered  Eggs. — Allow  one  fresh  egg  for  each 
person,  with  an  egg  over,  and  one  ounce  of  butter  to  two  eggs. 
Break  the  eggs  into  a bowl  and  beat  them  till  they  are  light  and 
frothy  • put  the  quantity  of  butter  to  be  used  into  a separate  basin, 

Elace  this  over  boiling  water,  and  stir  it  till  it  is  melted  ; put  both 
utter  and  eggs  into  an  enamelled  saucepan,  and  keep  stirring  them 
one  way  over  a gentle  fire  till  they  are  hot  through  without  being 
allowed  to  boil.  Once  or  twice  during  the  process  turn  them  into  the 
basin  and  back  again,  in  order  to  mix  them  thoroughly  and  to  ensure 
their  being  slowly  cooked.  Have  ready  two  or  three  slices  of  hot 
buttered  toast,  a slice  for  each  person.  As  soon  as  the  eggs  are  hot 
turn  them  upon  the  toast,  spi'inkle  a little  chopped  parsley  over  the 
top,  and  seiwe.  If  the  eggs  are  not  taken  from  the  fire  the  moment 
they  are  lightly  set  they  will  be  hard  and  leathery,  even  if  they  do 
not  curdle.  Brawn  (March  2nd);  Brawn  Sauce  (January  15th);  Milk 
Toast  (June  17th). 

Luncheon. — Salad  (March  13th);  Cranberry  Tart  (August  7th). 
Dinner. — Mulligatawney  Soup. — Scrape,  cut  into  pieces,  and  fry 
in  a little  fat,  one  turnip,  two  good-sized  onions,  and  four  sharp 
apples.  Stir  them  with  a wooden  spoon  for  a minute,  then  add  the 
white  part  only  of  two  leeks  cut  up  small,  a moderate-sized  carrot,  a 
bunch  of  parsley,  a bay  leaf,  a sprig  of  thyme,  and  another  of  sweel 
marjoram.  Let  the  vegetables  fry  together  for  three  or  four  minutes, 
then  pour  over  them  a pint  of  the  stock  boiled  up  yesterday,  and 
simmer  till  they  are  tender.  Mix  with  them  thoroughly  two  table- 
spoonfuls of  flour  and  about  a dessert-spoonful  of  curry  powder ; more 
if  the  soup  is  liked  very  hot.  Pour  in  another  quart  of  stock,  remove 
the  scum  as  it  rises,  and  simmer  the  soup  for  about  half  an  hour ; 
strain  it,  and  rub  the  vegetables  patiently  through  a sieve  ; return 
the  pulp  to  the  liquid,  add  a little  sugar  browning  and  salt,  if  required, 
boil  for  ten  minutes,  and  serve.  If  any  cold  lean  meat  is  left,  cut 
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it  into  neat  pieces,  add  these  to  the  soup,  and  simmer  till  they  are 
hot  through,  but  they  must  not  boil.  A little  rice  boiled  as  for  curry 
should  be  sent  to  table  with  this  soup  on  a separate  dish  {see  July 
21st) ; Haricot  Mutton  (April  13th) ; Potatoes  (May  12th) ; Haricot 
Beans  (June  20th) ; Roly-poly  Pudding  (August  18th) ; Cheese 
(June  8th).  


Tilings  that  must  not  be  Forgotten. 

1.  Pastry  and  buns  are  to  be  made  to-day  (April  17th).  A cran- 
berry tart  for  to-day,  an  apple  tart,  baked  custard  tart  (to  make 
this,  see  January  19th),  Vienna  bread  (August  26th) ; and  rice  cake 
(August  2nd). 

2.  Turn  the  silverside  of  beef  in  the  brine,  and  turn  and  rub  the 
pig’s  cheeks. 


January  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Kippered  Salmon. 

Liver  and  Bacon. 

Pried  Whiting. 

Corned  Beef. 

Rice  Snowball. 

Shrimp  or  Anchovy  Sauce. 

Vienna  Bread. 

Roast  Shoulder  of  Mutton. 

Hot  Buttered  Toast. 

Boiled  Onions. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Savoy. 

and  Butter. 

Hayrick  Puddings. 

Bread  and  Milk. 

Cheese. 

Marketing. 

Far  the  Day. — Whiting  ( see  January  3rd) : Shrimps  ; one  pound  and  a halt  of 
Sheep's  Liver  (calfs  liver  is  scarce  and  dear  at  this  time  of  the  year);  a 
pound  of  streaky  Bacon  already  cut  into  rashers  (see  Marketing,  January 
3rd);  half  of  this  is  for  to-day,  and  half  for  breakfast  on  Monday.  One- 
pennyworth  of  Parsley.  Whiting  are  best  in  point  of  flavour  when  they  are 
about  nine  inches  long.  They  should  be  chosen  for  the  firmness  of  the  flesh 
and  the  brightness  of  the  eyes  and  skin.  The  fishmonger  should  be  asked  to 
prepare  them  for  frying;  that  is,  to  clean  and  skin  them,  and  to  fasten  the  tail 
in  the  mouth  of  the  fish.  One  whiting  may  bo  allowed  for  each  person.  If 
asked  to  do  so,  the  fishmonger  will  send  the  shrimps  home  ready  picked  for 
sauce.  Spanish  Onions,  Potatoes,  Savoy. 

For  To-morrow.— Kndive  or  Lettuce  for  salad  for  supper  on  Sunday  evening  ; 
one  pound  and  a half  of  tender  Buttock  Steak  for  the  jugged  hare  (see 
Marketing,  January  1st);  one  tin  of  Potted  Grouse  (BovilPs);  a pair  of 
moderate-sized  Soles  for  dinner  to-morrow  (see  January  3rd)  ; ono  well  hung 
Neck  of  Mutton  for  Monday  : the  butcher  must  be  asked  to  supply  it  with  as 
bttle  fat  as  may  be.  The  neck  will  be  better  if  it  is  not  jointed  until  the  day 
that  it  is  to  be  cooked.  Therefore,  if  the  cook  cannot  joint  it  herself  the 
ineat  should  be  ordered  to  be  sent  home  first  thing  on  Monday  morning. 
Potatoes,  Greens  ; six  ounces  of  Suet ; Small  Salad. 

Breakfast. — Kippered  Salmon  (.see  January  9th  and  15th).  Corned 
f bought  yesterday ; Vienna  Bread  (August  26th) ; Bread  and 
Milk  (January  25th). 

Luncheon. — Liver  and  Bacon. — Cut  the  liver  into  slices  a quarter 
of  an  inch  thick,  and  dip  each  slice  in  Hour,  seasoned  with  pepper  and 
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a little  salt.  Trim  away  the  rind  from  the  slices  of  bacon,  and  divide 
into  pieces  convenient  for  serving.  Melt  a piece  of  dripping  in  a frying- 
pan,  put  in  the  bacon,  and  fry  it  gently  until  it  is  done  enough,  but 
not  overdone.  When  cooked  upon  one  side  turn  it  to  the  other.  Put 
it  on  a hot  dish,  and  place  it  near  the  fire  to  keep  warm.  Lay  the 
slices  of  liver  in  the  hot  pan  and  fry  them  in  the  bacon  fat,  turning 
them  over  when  done  upon  one  side.  They  must  be  in  a single  layer,  not 
one  upon  the  top  of  another,  so  that  if  necessary  half  must  be  done  at 
once.  The  shoes  will  take  about  a quarter  of  an  hour  to  fry.  In  order  to 
ascertain  whether  they  are  done  enough,  cut  a little  piece ; if  the  liver 
is  brown  throughout  it  is  done.  Put  the  liver  in  the  centre  of  the 
dish  on  which  the  bacon  was  placed  ; mix  a dessert-spoonful  of  flour 
smoothly  with  about  a quarter  of  a pint  of  water,  pour  this  into  the 
frying-pan,  season  it  to  taste,  and  stir  it  till  it  boils  and  thickens. 
Pour  it  through  a strainer  upon  the  liver,  but  let  the  bacon  be  round 
the  dish,  out  of  the  way  of  the  gravy.  Serve  very  hot.  Savoury  Hash 
(February  5th)  ; Boiled  Rice  Snowball  (February  3rd). 

Dinner. — Fried  Whiting. — Flour  the  whiting,  and  wrap  it  in  a 
soft  cloth,  and  let  it  lie  in  the  kitchen  for  an  hour  or  more.  It  is  au 
advantage  for  fish  thus  to  lie  for  an  hour  or  two  after  it  is  floured. 
When  wanted,  half  fill  an  iron  saucepan,  of  a size  that  will  hold  the 
frying-basket,  with  frying  fat  ( see  February  19th).  Put  it  on  the  fire 
to  boil.  When  water  boils  it  bubbles  up  quickly,  when  fat  boils  it  is 
still.  The  best  way  of  telling  when  the  fat  is  ready  for  the  fish  is  to 
watch  it  until,  when  still,  a pale  blue  smoke  rises,  and  this  is  a sign  that 
it  is  ready  for  the  fish.  Break  an  egg,  and  put  the  white  only  into  a 
plate  and  beat  it  lightly.  Pass  both  sides  of  the  fish  through  the 
egg,  hold  it  up  to  drain,  and  roll  it  in  fine  dry  bread-crumbs  which 
have  been  mixed  with  flour,  pepper,  and  salt,  in  the  proportion 
of  a table-spoonful  of  flour,  a small  pinch  of  pepper,  and  half  a salt- 
spoonful  of  salt  to  two  ounces  of  crumbs.  As  the  fish  are  crumbed 
lay  them  on  a dish  until  all  are  prepared,  then  put  them  into  the 
frying-basket,  and  do  not  let  them  touch  each  other.  When  the 
smoke  rises,  plunge  the  basket  into  the  boiling  fat  to  quite  cover  the 
fish,  move  it  gently  about,  and  let  it  remain  until  the  whiting  are 
done  through  and  lightly  browned.  They  will  take  from  six  to  ten 
minutes,  according  to  their  size.  Lift  the  basket  out,  let  the  fat  dram 
away,  then  put  the  fish  on  a plate  covered  with  kitchen  paper,  cover 
it  with  another  sheet,  and  let  it  drain  before  the  fire  for  three  or  four 
minutes  ; put  it  on  a hot  dish  covered  with  a napkin  or  a fish  paper, 
and  garnish  it  with  fried  parsley.  Whenever  in  this  book  it  is  said 
that  fish  is  to  be  fried  in  plenty  of  hot  fat  these  directions  are  to  be 
closely  followed.  ( See  also  Fried  Soles,  March  24th).  If  preferred, 
the  fish  instead  of  being  egged  and  breaded  can  be  simply  flourea 
well  over  before  being  fried  ; many  epicures  consider  it  more 
palatable  when  thus  prepared. 

When,  as  often  happens,  there  is  not  a frying-basket  in  the  house, 
neither  sufficient  fat  to  cover  the  fish  entirely,  another  method  may 
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be  adopted.  Put  into  an  ordinary  frying-pan  as  much,  good  dripping 
as  will  cover  the  bottom  all  over  to  the  depth  of  half  an  inch ; let  this 
get  quite  hot,  and  when  it  is  still  and  the  blue  smoke  rises  from  it, 
put  in  the  floured  fish,  and  when  it  is  cooked  upon  one  side  turn 
it  to  the  other.  Drain  it  from  grease  on  kitchen  paper,  and  proceed 
as  before.  Shrimp  (January  30th),  or  anchovy  (July  17th),  or  Dutch 
(May  14th)  sauce  should  be  sent  to  table  with  the  fish.  (If  more 
convenient,  whiting  can  be  baked  instead  of  being  fried,  see  August 
19th.)  Roast  Shoulder  of  Mutton  (March  4th) ; Boiled  Onions 
(October  2Sth) ; Potatoes  (May  6th) ; Savoy  (J une  4th) ; Hayrick 
Puddings  (March  19th) ; Cneese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Partially  prepare  the  hare  for  to-morrow.  If  the  weather  is  yery 
dry  and  cold,  and  if  the  hare  does  not  appear  to  have  hung;  long 
enough,  leave  it  a week  longer,  and  substitute  next  Sunday’s  dinner 
for  to-day. 

2.  Turn  the  silverside  of  beef  in  the  brine,  and  turn  and  rub  the 
pig’s  cheeks. 

3.  Take  the  fat  off  the  fire  as  soon  as  it  is  done  with,  and  pour  it 
carefully  intcna  basin.  Before  using  it  again  remove  the  sediment, 
which  will  have  settled  at  the  bottom  of  the  cake. 

4.  Cleanse  a little  of  the  small  salad  bought  for  supper  to-morrow 
night,  and  lay  it  on  a cloth  to  drain.  It  is  to  be  served  with  the 
anchovies.  Also  fillet  the  anchovies,  to  be  ready  for  breakfast,  and 
put  the  fillets  between  two  dishes  (January  18th). 

5.  Prepare  the  compote  of  apples  for  to-morrow  (August  5th  and 
September  12th). 

6.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water 
(February  10th). 


Sunday,  January  18th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Anchovies,  with 

Hard-boiled  Eggs. 
Potted  Grouse. 

Hot  Buttered  Toast. 
Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Boiled  Hominy. 

Sole  au  Gratin. 
Jugged  Hare,  with 
RedCurrant  Jelly. 
Potatoes. 

Greens. 

Golden  Pudding. 
Cheese. 

Thin  Bread  and 
Butter. 

Toast. 

Compete  of  Apples, 
Rico  Cake. 

Cold  Mutton. 

Salad. 

Baked  CustardTart. 
Cheese.  * 

Breakfast. — The  different  varieties  of  prepared  cocoa  usually 
have  directions  for  making  them  printed  on  the  packets  in  which  they 
are  sold.  The  method  commonly  adopted  is  to  mix  the  quantity  of 
cocoa  required  to  a smooth  paste  with  a little  cold  milk,  and  to  stir  in 
with  this  equal  quantities  of  boiling  milk  and  water.  These  prepara- 
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tions  of  cocoa  are  almost  always  adulterated  with  arrowroot,  sugar,  and 
similar  substances.  The  most  wholesome  and  digestible  beverage  is 
made  from  the  cocoa  nibs.  These  should  first  be  broken  up  into 
small  pieces  with  a rolling-pin,  soaked  overnight  in  cold  water,  then 
simmered  gently  with  the  same  water  for  six  or  seven  hours.  The 
liquid  should  then  be  strained  and  allowed  to  go  cold,  the  fat  should 
be  skimmed  from  the  top,  and  the  cocoa  is  ready.  The  quantities  are 
a tea-cupful  of  nibs  to  a quart  of  water  ; and  during  the  process  of 
boiling,  water  should  be  added  at  intervals  to  keep  up  the  original 
quantity.  The  beverage  thus  produced  should  be  clear  and  bright 
like  coffee,  and  may  be  drunk  with  boiling  milk.  It  has  rather  a 
peculiar  taste,  to  which,  however,  the  palate  soon  becomes  accus- 
tomed, and  it  is  a far  more  valuable  article  of  diet  than  either  tea  or 
coffee.  It  is  recommended  by  the  faculty  both  for  strengthening  the 
frame  in  debility  and  sustaining  it  under  exertion.  It  is  a good  plan 
to  keep  an  enamelled  saucepan  specially  for  making  cocoa,  and  many 
people  keep  it  always  simmering  on  the  side  of  the  stove.  It  is 
economical  to  boil  the  old  nibs  with  the  fresh  ones ; but  this  plan, 
though  it  makes  the  cocoa  richer  and  more  nourishing,  and  extracts 
the  goodness  more  thoroughly  from  the  nibs,  also  prevents  the  cocoa 
having  the  bright  appearance  which  it  would  display  if  made  from 
fresh  nibs  only.  From  motives  of  economy,  also,  cocoa  shells  are 
frequently  substituted  for  cocoa  nibs,  the  mode  of  preparation  being 
precisely  similar..  Potted  Grouse  (January  7th)  j Boiled  Hominj 
(February  11th). 

Anchovies. — Allow  three  anchovies  for  each  egg,  and  one  egg  for 
each  guest.  Boil  the  eggs  hard  for  eight  minutes,  and  let  them  go 
cold.  Wash  the  anchovies,  and  fillet  them  by  splitting  them  open 
with  the  fingers  and  thumbs  of  both  hands,  and  removing  the  back- 
bone. Arrange  the  fillets  crosswise  on  a dish,  put  the  small  salad 
that  was  washed  overnight  round  them,  and  lay  on  this  the  hard- 
boiled  eggs  chopped  into  dice.  Pour  a little  salad  oil  over  all,  and 
serve. 

Dinner. — Sole  au  Gratin  (May  3rd) ; J ugged  Hare  (October 
25th);  Potatoes  (May  6th);  Greens  (June  4th);  Golden  Pudding 
(May  4th)  ; Cheese  (June  8th). 

Tea. — Compote  of  Apples  (August  5th  and  Note  3,  September 
12th) ; Rice  Cake  (August  2nd). 

Supper. — Mutton  left  yesterday ; Salad  (March  13th) ; Baked 
Custard  Tart  (January  19th). 


Things  that  must  not  be  Forgotten. 

1.  Be  especially  careful  to  preserve  everything  that  remains  of 
the  hare-bones,  inferior  joints,  gravy,  and  forcemeat.  Excellent  soup 
may  be  made  of  these  to-morrow. 

2.  Turn  the  beef  in  the  brine,  and  rub  the  pig’s  cheek 
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January  19th. 


Breakfast. 

Luncheon. 

Dinner. 

Toasted  Bacon. 

Totted  Grouse. 

Vienna  Bread. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Fried  Hominy. 

Cold  Meat  Piquante. 
Fried  Potatoes. 
Baked  Custard  Tart. 

Haro  Soup. 

Neck  of  Mutton,  boiled 
with  Parsley  Sauce. 
Potatoes. 

Mashed  Parsnips. 

Brown  Bread  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A Neck  of  Mutton.  The  butcher  should  be  asked  to  joint  the 
meat.  Potatoes,  Parsnips. 

For  To-morrow.— If  Kippered  Salmon  is  not  already  in  the  house,  a quarter  of 
a pound  of  Kippered  Salmon,  cut  into  thin  slices  ; Muffins  (January  29th). 


Breakfast. — Potted  Grouse  (January  7th).  Toasted  Bacon. — 
BacoD  is  never  so  delicate  as  when  it  is  toasted  before  the  fire,  either 
on  a fom  or  on  the  pins  of  an  ordinary  toaster.  ' Bacon  should  be 
evenly  cut.  When  fat  it  should  be  rather  thick  for  toasting ; lean 
bacon  may  be  cut  thinner.  Eggs  poached  separately  in  water  and 
drained  well  may,  if  liked,  be  served  with  the  bacon.  They  will  be 
by  many  preferred  to  eggs  fried  in  fat.  When  bacon  is  fried,  the 
process  of  cooking  should  be  carried  on  gently  over  a slow  fire  until 
the  fat  looks  transparent,  without  being  browned.  Bacon  fat  should 
always  be  carefully  preserved,  as  it  may  be  made  useful  in  the  pre- 
paration of  various  dishes.  Vienna  Bread  (August  26th);  Fried 
Hominy  (F ebruary  12th). 

Luncheon.— Cold  Meat  Piquante  (March  30th) ; Fried  Potatoes 
(February  2nd).  Baked  Custard  Tart. — Put  half  a pint  of  milk  into 
a saucepan,  with  two  or  three  inches  of  thin  lemon-rind,  or,  if 
preferred,  an  inch  of  stick  cinnamon.  Let  it  simmer  gently  till  it 
is  pleasantly  flavoured.  Sweeten  it,  let  it  cool,  take  out  the  flavour- 
ing ingredients,  and  add  a small  pinch  of  salt.  Whisk  three 
eggs  lightly,  and  put  them  with  the  milk.  Line  a shallow  tart- 
dish  with  good  short  crust,  pour  in  the  custard,  grate  a little  nutmeg 
over  the  top,  and  bake  in  a gentle  oven.  If  baked  quickly  the 
custard  will  be  watery.  If  preferred,  for  economy’s  sake,  two 
eggs  may  be  used,  and  a small  tea-spoonful  of  corn-flour  may  be 
made  into  a smooth  paste  with  a little  cold  milk,  and  boiled  in  the 
custard. 

Dinner. — Hare  Soup. — Look  over  the  remains  of  the  hare,  pick 
the  best  of  the  meat  from  the  bones,  and  cut  it  into  neat  pieces 
convenient  for  serving.  Cover  these  over,  and  leave  them  in  a cool 
place  till  wanted.  Put  all  the  rest — inferior  joints,  bones,  trimmings, 
and  any  forcemeat  and  gravy  that  may  be  left — into  a saucepan,  and 
cover  them  with  stock  made  from  bones,  or,  if  it  has  all  been  used. 
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with  water,  and  add  an  onion  and  eight  or  nine  sticks  of  celery. 
Simmer  gently  till  the  bones  are  quite  clean,  then  take  them  out, 
and  rub  all  that  remains  patiently  through  a sieve,  forcing  as  much 
through  as  possible.  Put  pulp  and  liquid  back  into  the  stew-pan, 
and  let  the  soup  boil  up  again.  If  it  is  too  thin  put  a small  lump 
of  brown  thickening  with  it,  then  let  it  simmer  for  awhile,  removing 


Haik  Sieve. 


the  fat  as  it  rises,  till  it  is  free  from  grease.  Season  it  with  salt 
and  cayenne  to  taste,  throw  in  the  pieces  of  meat,  and  let  them 
remain  till  they  are  hot,  but  they  must  not  boil.  Put  the  soup  into 
the  tureen,  stir  into  it  a glass  of  port,  a few  drops  of  lemon-juice, 
and  a spoonful  of  red  currant  jelly,  and  serve  very  hot. 

Neck  of  Mutton,  boiled  (February  23rd) ; Parsley  or  Maitre 
d’Hotel  Sauce  (May  6th);  Mashed  Parsnips  (September  30th); 
Potatoes  (May  12th) ; Brown  Bread  Pudding  (July  20th) ; Cheese 
(June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine,  and  rub  the  pig’s  cheek. 

2.  Preserve  the  liquor  in  which  the  neck  of  mutton  was  boiled. 

3.  First  thing  in  the  morning  put  the  kippered  salmon  into  luke- 
warm water  to  soak  till  the  next  day. 
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January  20th. 


Breakfast. 

Luncheon. 

Dinner. 

Perilled  Salmon. 

Minced  Mutton,  with 

Milk  Soup. 

Boiled  Eggs. 

Poached  Eggs. 

Boiled  Beef  and  Carrots. 

Muffins. 

Stewed  Rhubarb  and  Milk. 

Mashed  Turnips. 

Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Queen’s  Pudding. 

Honey. 

Cheese. 

Porridge. 

Marketing. 

For  the  Day.  — Half  a bundle  of  Champagne  Rhubarb  ; Turnips,  Carrots, 
Potatoes. 

For  To-morrow.— Three-quarters  of  a pound  of  Hard  Cod’s  Roe ; eight  pounds 
of  the  thin  end  of  the  Flank  of  Beef,  to  be  chosen  with  as  little  fat  as  possible, 
and  cut  as  square  as  can  be.  (To  choose  Beef,  see  January  10th.) 


Breakfast. — Devilled  Salmon — (See  January  8th  and  9th.) 
Prepare  the  slices  of  salmon,  and  grill  them  as  directed  in  January 
flth,  remembering  only  to  brush  them  over  with  the  devil  mixture 
used  for  the  pheasant’s  drum-sticks  (January  14th),  instead  of  simply 
oiling  them.  Boiled  Eggs  (January  5th);  Muffins  (January  30th); 
Porridge  (January  25th). 

Luncheon. — Minced  Mutton  — Pick  the  meat  entirely  from  the 
neck  of  mutton,  and  free  it  from  all  fat,  gristle,  and  sinew.  Put 
the  bones  and  trimmings  into  a saucepan,  with  as  much  cold  water 
as  will  cover  them,  and  add  an  onion,  half  a blade  of  mace,  one 
clove,  six  peppercorns,  a bouquet  garni  (that  is,  a bunch  of  parsley, 
a sprig  of  thyme,  and  a bay  leaf,  tied  neatly  together),  and  a tea- 
spoonful of  flour  mixed  to  a smooth  paste  with  a little  cold  water. 
Simmer  till  the  gravv  is  good.  Strain  it;  season  it  with  salt,  and 
colour  it  with  a few  drops  of  sugar  browning.  If  there  be  time  let 
it  stand,  so  that  the  fat  can  be  taken  from  it.  Mince  the  meat 
finely,  or,  better  still,  pass  it  through  a sausage  machine.  Put  it 
into  a stew-pan,  with  as  much  gravy  as  will  barely  moisten  it.  Season 
it  with  pepper  and  salt,  put  it  on  the  side  of  the  range,  and  let  it 
heat  very  slowly  for  about  half  an  hour,  till  it  is  hot  through,  but  of 
course  it  must  never  reach  the  boiling  point  or  it  will  be  tough. 
If  liked,  a very  little  Harvey,  Worcester,  or  Chutney  sauce  can  be 
added  to  it.  Whilst  the  mince  is  heating,  take  a slice  of  bread  an 
inch  thick,  remove  the  crust,  and  with  a sharp  knife  cut  it  into 
four  pieces  the  shape  of  a heart.  If  any  queen  cake  tins  are  in  the 
house  the  bread  can  be  stamped  instead  of  being  cut.  Fry  these 
pieces  in  hot  fat  till  they  are  brightly  browned  without  being  black, 
and  crisp  without  being  hard.  When  they  are  done,  lay  them  on  a 
dish  covered  with  kitchen  paper  to  free  them  from  grease.  When 
the  mince  is  almost  ready,  poach  some  eggs,  allowing  one  for  each 
person.  Place  the  mince  in  the  centre  of  a dish,  lay  the  eggs  upon 
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it,  put  the  pieces  of  fried  bread,  with  a little  sprig  of  parsley  on  each 
one,  round  it,  and  sprinkle  a little  finely-shred  parsley  over  each  egg. 
Serve  very  hot.  Any  kind  of  cold  game,  poultry,  or  meat  can  be 
minced  in  this  way,  and  will  form  a palatable  and  pretty-looking 
dish.  For  Stewed  Rhubarb,  see  May  19th. 

Dinner. — Milk  Soup  ( see  January  3rd).  Boiled  Beef  which  has 
been  salted.  The  meat  should  be  quickly  rinsed  in  cold  water  before 
being  used,  in  order  to  free  it  from  salt  (February  23rd).  Carrots 
(July  6th) ; Mashed  Turnips  (September  30th);  Fotatoes  (April  7th) ; 
Queen’s  Pudding  (August  9th) ; Cheese  (June  8th). 


Tilings  that  must  not  be  Forgotten. 

1.  Take  the  remains  of  the  marrow  from  the  bone  in  as  large 
pieces  as  possible.  This  is  for  marrow  toast  for  breakfast,  to-morrow. 

2.  Be  particularly  careful  not  to  let  the  mince  boil  in  the  gravy. 
It  must  simmer  only  till  it  is  hot  through. 

3.  Chop  small  and  stew  the  mutton  bones  for  stock. 

4.  Boil  the  brine  with  an  additional  handful  of  salt,  and  when  it 
is  cold  lay  the  thin  flank  of  beef  in  it. 

5.  Turn  and  rub  the  pig’s  cheek. 

6.  Boil  the  fresh  roe  in  salted  water  until  it  is  firm.  Let  it  get 
cold ; then  cut  it  into  slices  the  third  of  an  inch  thick,  and  lay  thes6 
in  a pickle  made  of  a table-spoonful  of  vinegar,  a tea-spoonful  of  salt, 
a little  pepper,  and  a pinch  of  mixed  spice.  Let  the  roe  lie  in  this 
till  to-morrow,  and  turn  it  once  or  twice  during  the  day. 


January 

2lst. 

Breakfast. 

Luncheon. 

Dinner. 

Marrow  Toast. 

Cod’s  Roe. 

Buttered  Toast. 

Dry  Toast 
Marmalade. 

Brown  and  White  Bread 
and  Butter. 

Bread  and  Milk. 

Cold  Boiled  Beef. 
Endive  Salad. 
Sweet  Macaroni. 

Onion  Soup  (made  of  the 
liquor  in  which  the  beef 
was  boiled). 

Beef  Steak  and  Oyster  Pie. 
Potatoes  and  Large  Savoy. 
Rice  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  and  a half  of  tender  Steak  (see  January  1st)  ; half 
an  Ox  Kidney ; one  tin  preserved  Oysters,  or,  if  preferred,  two  dozen  fresh 
Oysters ; one  pennyworth  of  Parsley ; Endive,  Beetroot,  Potatoes,  Savoy ; 
half  a pound  of  Macaroni. 

For  To-morrow.— One  tin  of  Collared  Tongue ; Bloaters  ( see  Note  2, 
January  2nd). 

Breakfast. — Marrow  Toast. — Put  the  pieces  of  marrow  into  a 
stew-pan  with  a little  water,  highly  salted.  Let  it  boil  for  a minute, 
then  drain  away  the  liquor.  Have  ready  one  or  two  slices  of  toast, 
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spread  the  marrow  on  these,  and  put  them  into  a Dutch  oven  before 
a clear  fire  for  about  five  minutes.  Take  the  toast  up,  sprinkle  over 
it  a little  pepper,  salt,  and  finely-chopped  parsley,  and  serve  as  hot 
as  possible. 

Cod's  Roe. — Drain  the  slices  of  roe  from  the  pickle,  dry  them 
and  fiour  them.  Break  an  egg,  and  separate  the  yolk  from  the  white. 
The  yolk  may  be  used  for  Dutch  sauce.  Beat  the  white  lightly,  pass 
the  slices  of  roe  through  it,  and  cover  them  with  seasoned  bread- 
crumbs. Fry  them  in  hot  fat  till  they  are  brightly  browned  (see 
Fried  Whiting,  January  17th) ; drain  them  on  kitchen  paper,  and 
pour  over  them  a little  Dutch  sauce  (May  14th),  or,  if  preferred, 
anchovy  (July  17th)  or  parsley  sauce  (May  6th).  Bread  and  Milk 
(J  anuary  25th). 

Luncheon. — Salad  (March  13th)  • Sweet  Macaroni  (August  13th). 

Dinner. — Onion  Soup. — Peel  half  a dozen  good-sized  onions  and 
two  potatoes.  Mince  them  finely,  and  put  them  into  a stew-pan  with 
a lump  of  dripping,  and  let  them  “ sweat  ” for  about  ten  minutes. 
They  must  not  brown.  Pepper  them,  pour  over  them  about  three 
pints  of  the  liquor  in  which  the  beef  was  boiled,  and  add  a lump  of 
sugar,  a strip  of  bacon-rind,  and  one  or  two  outer  sticks  of  celery. 
Let  them  simmer  gently  for  about  twenty  minutes,  or  till  they  are 
tender.  Bub  the  soup  through  a hair-sieve  with  the  back  of  a 
wooden  spoon,  then  return  it  to  the  stew-pan.  Grate  the  crumb  of 
a stale  loaf  into  half  a pint  of  boiling  milk  ; stir  this  into  the  soup. 
Serve  very  hot.  Beef  Steak  and  Oyster  Pie  (March  26th) ; Potatoes 
(May  12th);  Savoy  (June  4th);  Rice  Pudding  (February  24th); 
Cheese  (June  8th).  

Things  that  must  not  bo  Forgotten. 

1.  Be  careful  to  dry  the  endive  thoroughly  after  washing  it. 

2.  Turn  and  rub  the  pig’s  cheek  and  the  beef. 

3.  Put  two  table-spoonfuls  of  tapioca  to  soak  in  one  pint  of  water 
for  luncheon  to-morrow. 


January  22nd. 


Breakfast. 

Luncheon. 

Dinnor. 

Bloaters. 

Bubble  and  Squeak. 

Vermicelli  Soup. 

Collared  Tongue. 

Apples  and  Tapioca. 

Steak  d la  Bdaruaise. 

Buttered  Toast. 

Fried  Potatoes. 

Dry  Toast. 

Brussels  Sprouts. 

Honey. 

Newmarket  Pudding. 

Brown  and  White  Bread  and 
Butter. 

Com  Flour  Milk. 

Cheese. 

Marketing. 

For  the  Day — A slice  of  Rump  Steak  not  less  than  one  inch  thick,  and  weighing 
from  three  to  three  pounds  and  a half.  The  steak  Bhould  not  be  cut  from  the 
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rump  very  long  before  it  is  used,  and,  if  the  weather  be  favourable,  before  it 
taken  the  meat  should  have  been  hung  for  some  days.  To  choose  steak,  see 
Remarks  on  Marketing,  January  1st.  Apples,  Potatoes,  Brussels  Sprouts, 
Savoy. 

For  To-morrow.— Order,  to  come  first  thing  in  the  morning,  about  four  pounds 
of  the  thick  Flank  of  Beef  ( see  January  10th) ; Pearl  Barley ; Muffins. 


Breakfast. — Bloaters  (see  January  3rd) ; Collared  Tongue  (Market- 
ing, January  2nd,  and  Note  2,  January  3rd) ; Corn  Flour  Milk 
(June  19th). 

Luncheon. — Bubble  and  Squeak. — Cut  the  remains  of  the  boiled 
beef  into  thin  slices,  fat  and  lean  together.  If  sufficient  cabbage 
were  left,  mince  it  finely  ; if  there  be  not  sufficient,  boil  a small  savoy 
till  done  enough,  drain,  press  it  well,  and  cut  it  small  Fry  the 
slices  of  meat  in  a frying-pan  over  a brisk  fire  with  butter  or  dripping 
till  they  are  hot  through  without  being  dry  or  hard.  Put  them  on  a 
hot  dish  and  keep  them  hot  till  the  cabbage  is  ready.  Turn  it  over 
in  the  frying-pan  till  it  is  heated  throughout.  Pile  it  on  a hot  dish, 
put  the  pieces  of  meat  round  it,  and  serve  immediately.  If  any  other 
vegetables  are  left,  such  as  turnips,  carrots,  or  parsnips,  they  also 
may  be  made  hot  and  served  with  the  Bubble  and  Squeak.  No  sauce 
will  be  required  for  this  dish.  Tapioca  and  Apples  (February  18th). 

Dinner. — Vermicelli  Soup. — To  be  made  of  the  bone  stock 
already  in  the  house,  or  with  essence  of  beef  (see  March  22nd). 

Broiled  Steak  with  Bearnaise  Sauce. — It  will  be  necessary  to  have  a 
clear  bright  fire  for  broiling  the  steak.  Therefore,  about  three- 
quarters  of  an  hour  before  it  is  to  be  cooked,  clear  the  dust  away 
from  the  bottom  of  the  bars,  and  make  up  the  fire  with  small  coal 
mixed  with  coke  or  cinders  that  have  been  broken  up.  If  the  fire  is 
blazing  instead  of  being  clear,  throw  a handful  of  salt  upon  it.  If, 
however,  the  steak  does  not  brown  properly,  make  a flare  by 
throwing  a little  piece  of  dripping  upon  the  fire.  Keep  the  steak 
in  the  warm  kitchen  for  a couple  of  hours  before  it  is  broiled  ; 
especially  is  this  necessary  if  the  weather  is  frosty.  A gridiron 
ought  to  be  kept  specially  for  chops  and  steaks,  another  for  fish,  and, 
by  rights,  a third  for  bloaters.  If  the  same  utensil  be  used  for  every 
purpose,  it  is  more  than  probable  that  the  flavour  of  the  steak  will  be 
spoiled.  Make  the  gridiron  hot  over  the  fire,  clean  it  well  with  a 

Eiece  of  paper  or  rag,  rub  it  over  with  mutton  fat,  and  again  make  it 
ot.  Season  the  steak  with  pepper  and  salt,  lay  it  upon  the  gridiron, 
move  it  about  for  a few  seconds  for  fear  it  sticks,  and  then  turn  it 
every  two  minutes  till  it  is  done  enough.  Be,  of  course,  particularly 
careful  not  to  stick  a fork  or  anything  else  into  the  meat,  as  that 
would  allow  the  gravy  to  escape.  If  a pair  of  steak-tongs  is  not  at 
hand,  put  the  fork  into  the  fat.  When  the  steak  is  black  on  the 
outside,  and  when  pressed  with  the  side  of  a fork  it  feels  firm,  not 
hard  to  the  touch,  it  is  done  enough.  It  is  scarcely  possible  to  say 
liow  long  it  will  take,  because  the  time  required  will  vary  with  the 
state  of  the  fire,  the  condition  and  thickness  of  the  meat,  and  the 
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weather.  Under  favourable  conditions  it  will  be  done  enough,  but 
with  the  gravy  in  it,  in  ten  minutes,  well  done  in  twelve  minutes,  and 
in  the  condition  known  as  “ under-done  ” in  eight  minutes.  When 
taking  it  from  the  gridiron  stick  a fork  into  the  fat,  and  hold  the 
steak  up  for  a minute  to  let  the  fat  drain  from  it,  and  lay  it  on  a hot 
dish.  Have  the  plates  hot  and  the  Bdarnaise  sauce  (March  23rd) 
ready ; spread  the  sauce  over  the  steak  and  serve  immediately.  If 
liked,  a pat  of  fresh  butter  may  be  put  under  it  and  another  upon 
it,  while  the  juice  of  half  a lemon  and  a table-spoonful  of  Harvey 
or  Worcester  sauce  may  be  put  with  it;  the  last,  however,  must  be 
heated  separately  in  a cup  in  the  oven.  Or  maitre  d’hotel  butter 
(April  15th)  may  be  rubbed  over  it,  or,  if  preferred,  onion  (October 
14th),  oyster  (October  16th),  or  tomato  (July  15th)  sauce  may  be 
served  separately  in  a tureen.  Fried  potatoes  or  fried  onions  form 
a suitable  garnish  for  the  dish.  Fried  Potatoes  (February  2nd) ; 
Brussels  Sprouts  (June  4th) ; Newmarket  Pudding  (June  2nd) ; 
Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  one  of  the  pig’s  cheeks  {see  February  1st). 

2.  Turn  the  beef,  and  turn  and  rub  the  pig’s  cheek. 

3.  Piemember  to  boil  the  vermicelli  separately  before  adding  to 

the  soup,  or  it  will  spoil  its  clearness  ; also  to  break  it  up  slightly,  so 
that  it  will  not  hang  in  strings  when  conveyed  from  the  plate  to  the 
mouth.  i 

4.  Soak  the  split  peas  in  cold  water  all  night. 

5.  Make  potted  beef  for  breakfast  of  the  remains  of  steak. 
(January  23rd.) 


January  23rd. 


Breakfast. 


Luncheon. 


Dinner. 


Potted  Beef,  made  of  any 
little  pieces  left  from 
Broiled  Steak. 

Boiled  Pig's  Cheek. 

Madina. 

Dry  Toast. 

Marmalade. 

Bread  and  Milk. 


Tripe. 

Stewed  Bhubarb,  with  Milk 
or  Cream. 


Scotch  Broth. 

Boiled  Beef. 

Turnips  and  Carrots. 
Apple  Oftloau. 
Cheese. 


Marketing. 

For  the  Day.— One  pound  and  a half  of  dressed  Tripe,  perfectly  fresh,  thick  fat, 
and  as  white  as  possible.  The  honeycomb  is  usually  preferred.  In  London 
fresh  tripe  is  generally  to  be  obtained  on  a Friday.  Half  a bundle  of  Forced 
or  Champagne  Rhubarb.  Beef  ordered  yesterday  to  conic  first  thing  in  tho 
morning.  Vegetables  required  for  Scotch  broth  (March  3rd). 

For  To-morrow.— A Tin  of  Pilchards.  These  fish  are  preserved  and  sold  in  tins, 
something  like  sardines.  They  constitute  a pleasant  variety  for  the  breakfast, 
table. 
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Breakfast. — Potted  Beef. — There  are  almost  sure  to  be  some  little 
pieces  of  steak  left  in  the  dish,  and  these  will  probably  be  sufficient 
to  make  a small  jar  of  potted  beef  for  breakfast.  To  make  it,  trim 
away  all  the  fat  and  gristle  and  burnt  outside  portions.  These  can 
be  cut  away  very  sparingly.  (The  fat  can  afterwards  be  rendered  for 
frying  purposes.)  Cut  the  lean  into  thin  strips,  and  afterwards  mince 
it  very  finely.  If  it  can  be  passed  through  a sausage  machine  so  much 
the  better.  Pound  it  in  a mortar  to  a perfectly  smooth  paste,  and  as 
the  poimding  goes  on  keep  adding  the  seasoning  a little  at  a time. 
Half  a pound  of  beef  will  need  half  a tea-spoonful  of  salt,  a quarter 
of  a tea-spoonful  of  pepper,  three  or  four  grates  of  nutmeg,  half  a tea- 
spoonful  of  anchovy  essence,  and  the  gravy  carefully  scraped  out  of 
the  dish,  together  with  a piece  of  fresh  butter,  about  the  size  of  an 
egg,  broken  up  small.  If  preferred,  two  ounces  of  cold  boiled  bacon 
fat  (taken  in  this  instance  from  the  pig’s  cheek)  can  be  pounded  in 
the  mortar,  and  used  instead  of  butter.  If  too  much  gravy  is  used 
the  meat  will  not  keep  so  well.  When  the  seasoning  ingredients  are 
thoroughly  incorporated  put  the  pulp  into  a covered  jar,  set  this  in  a 
saucepan  of  boiling  water,  and  let  it  remain  until  it  is  hot  all  through; 
take  it  off  the  fire,  stir  it  occasionally  till  nearly  cold,  then  press  it 
firmly  into  small  flat  jars,  and  smooth  the  top  over  with  a knife  ; the 
next  day  pour  on  as  much  dissolved  butter  or  mutton  suet  as  will 
cover  it.  Be  sure  to  keep  it  in  a cool  place.  If  this  is  done,  and  if 
paper  is  tied  over  it  after  it  is  made,  it  will  keep  good  for  some  days. 
Small  portions  of  beef,  veal,  ham,  game,  poultry,  and  fish  can  always 
be  utilised  in  this  way,  and  will  afford  an  agreeable  addition  to  the 
breakfast  table.  Wlien  potted  beef  is  wanted,  and  there  is  no  cold 
meat  that  can  be  used,  it  will  have  to  be  prepared  specially  for  the 
purpose.  For  this  take  tender  meat,  the  steak  or  part  of  the  round. 
Cut  it  into  small  pieces,  and  spread  a little  beef  dripping  upon  it ; 
lay  it  in  an  earthenware  jar  which  has  a closely-fitting  hd,  put 
a piece  of  bacon  upon  it,  and  pour  in  a very  little  cold  water.  A 
quarter  of  a pint  of  water  will  be  sufficient  for  two  pounds  of  beef. 
Put  the  lid  on  the  pot,  set  it  in  a saucepan  of  boiling  water,  or 
in  a moderate  oven,  and  let  it  stew  gently  till  tender,  baiting  it  occa- 
sionally. Pour  away  the  gravy,  and  let  the  beef  get  cold  before 
potting  it,  then  proceed  as  directed  above.  A cake  of  fat  will 
settle  on  the  top  of  that  which  is  poured  off,  and  this  can  be  used 
for  cooking  purposes ; under  it  will  be  gravy,  which  will  prove 
a useful  addition  to  sauces  and  other  preparations.  The  beef 
from  which  beef  tea  has  been  made  is  frequently  potted.  The 
more  completely  the  gravy  has  been  drawn  from  it  the  less 
valuable  it  is.  Meat  that  is  quite  white  and  ragged  is  not  worth 
potting  ; if,  however,  there  is  any  goodness  at  all  left  in  it,  season- 
ing can  be  added  to  make  it  palatable,  and  so  it  may  serve  as  a 
relish,  and  that  is  what  potted  meat  is  intended  for  as  much  as 
anything.  Pig’s  Cheek  (February  1st);  Muffius  (January  30th); 
Bread  and  Milk  (January  25th). 
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Luncheon. — Tripe  (December  4th) ; Onion  Sauce  (October  14th) ; 
Stewed  Rhubarb  (May  19th). 

Dinner. — Scotch  Broth  (March  3rd),  with  the  beef  of  which  it 
is  made  for  meat;  Apple  Gateau  (December  9th);  Cheese  (June 8th). 


Things  that  must  not  be  Forgotten. 

1.  Pastry  had  better  be  made  on  Saturday  this  week.  As  a pigeon 
pie  is  to  be  made  for  supper  on  Sunday  night,  it  will  be  better  fresh. 

2.  Pom  the  remains  of  the  broth  into  an  earthenware  jar,  and  put 
it  in  a cold  place.  It  will  be  as  good  the  second  day  as  it  is  the  first. 

3.  Turn  the  flank  of  beef,  and  turn  and  rub  the  pig’s  cheek. 


January  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Pilchards. 

Scotch  Broth. 

Stewed  Eels. 

Collared  Tongue. 

Beef. 

Civet  of  Rabbit. 

Buttered  Toast. 

Potatoes,  Boiled  Onion?, 

Dry  Toast. 

Lemon  Marmalade. 

or,  if  preferred,  Greens. 
Newcastle  Pudding. 

Milk  Toast. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Silver  Eels  ; two  moderate-sized  Ostend  Rabbits. 
The  eels  should,  when  bought,  be  actually  Jiving  and  moving  briskly 
about.  Sbarp-nosed  eels  are  the  best,  and  they  are  finest  when  rather  more 
than  a half-crown  piece  in  circumference,  with  white  bellies,  and  backs  of  a 
bright  coppery  hue.  Yellow  eels  have  a muddy  taste.  If  the  fishmonger  is 
to  skin  the  eels,  ask  him  before  doinp  so  to  pierce  the  spinal  marrow  just 
behind  the  head  with  a skewer.  This  will  at  once  kill  the  creatures,  and 
prevent  the  needless  barbarity  of  skinning  them  alive.  Rabbits  should  be 
freshly  killed  and  young.  If  fresh,  they  wul  be  stitT,  with  the  flesh  white  and 
dry ; if  stale,  the  flesh  will  be  slimy,  and  of  a bluish  tinge.  Young  rabbits 
have  the  claws  smooth  and  sharp,  the  wool  smooth,  and  the  ears  tender  and 
easily  torn.  If  the  wool  is  rough,  the  claws  blunt  and  rugged,  and  the  ears 
tough,  the  creature  is  old.  Apples,  Potatoes,  Onions,  or  Greens ; a pennyworth 
of  German  Yeast. 

For  To-morrow.— A small  Codfish,  or  the  tail  end  of  a large  fish  (see  January 
1st  and  6th);  four  plump  young  Pigeons;  three  pounds  of  tender  Rump 
Steak  (January  1st) ; a bunch  of  Rhubarb.  The  butcher  should  bo  asked  to 
cut  off  steaks  until  only  three  pounds  are  left,  and  then  to  take  the  meat  off 
the  bone  in  one  piece,  and  send  this  for  the  purpose  required.  An  addi- 
tional pound  and  a half  of  rump  or  buttock  steak  will  be  needed  for  the 
pigeon  pie.  A quarter  of  a pound  of  beef  Kidney  Suet;  one-pennyworth  of 
Parsley.  Herbs,  &c.,  for  forcemeat,  should  be  in  the  house,  as  well  as  sponge 
biscuits  and  ratafias  for  cabinet  pudding.  The  pigeons,  if  they  are  tame, 
should  be  freshly  killed,  and  the  dark  coloured  birds  are  believed  to  have  the 
highest  flavour.  Wood  pigeons  are  in  season,  however,  in  December  and 
January.  If  they  are  chosen,  they  will  be  better  for  having  been  hung  a few 
days.  Potatoes,  Greens,  ingredients  for  a salad. 


Breakfast.— Pilchards  (Marketing,  January  23rd) ; Collared 
Tongue  ; Milk  Toast  (June  17th). 

Luncheon. — Scotch  Broth  ; Beef,  left  yesterday 
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Dinner. — Steived  Eels. — If  the  cook  has  to  kill  and  skin  the  eels, 
she  should  first  drive  the  skewer  into  the  spinal  marrow  just  behind 
the  head,  in  order  to  kill  it.  She  should  remember  not  to  cut  off  the 
creature’s  head  in  order  to  kill  it,  or  it  will  continue  to  wriggle  as 
though  alive.  The  fish  should  be  skinned  immediately.  To  do  this, 
cut  through  the  skin  round  the  neck,  and  turn  it  down  about  an  inch ; 
then  passing  a skewer  through  the  head,  by  which  it  can  be  firmly 
held,  take  hold  of  the  skin  with  a rough  cloth,  and  draw  it  gently  off. 
It  will  come  away  with  ease  and  without  injuring  the  flesh.  After 
this,  gut  the  eel  without  breaking  the  gall,  cut  off  the  bristles  which 
run  up  the  back,  divide  into  pieces  about  two  inches  in  length,  and 
lay  these  in  strong  salt  and  water  for  one  hour.  This  will  entirely 
stop  the  quivering  of  the  flesh,  supposing  this  still  continues,  in  fact 
or  in  imagination.  Dry  the  pieces  well,  roll  them  in  flour  seasoned 
with  pepper  and  salt,  and  fry  them  in  a little  good  dripping  till  they 
are  lightly  browned.  Let  them  drain  till  cold  ; this  will  deprive  them 
of  the  oily  taste  which  often  proves  so  objectionable.  Put  them  into 
a clean  stew-pan,  with  a bay  leaf,  an  onion  stuck  with  two  cloves, 
a bunch  of  parsley,  an  inch  of  lemon-rind,  and  about  half  a pint  of 
stock  made  from  trimmings.  Let  them  simmer  gently  from  twenty 
to  thirty  minutes  according  to  their  thickness.  Take  them  up,  and 
keep  them  hot  till  the  sauce  is  ready.  Strain  the  gravy,  thicken  it 
with  a little  flour,  add  to  it  salt  and  cayenne,  a few  drops  of  essence 
of  anchovy,  and  the  juice  of  half  a lemon ; let  it  simmer  for  ten 
minutes.  If  permitted,  a glass  of  red  wine  may  now  be  added  to  it. 
Arrange  the  pieces  of  eel  on  a dish,  strain  the  sauce  over  them,  and 
garnish  with  three-cornered  sippets.  Civet  of  Rabbit  (December 
8th) ; Potatoes  (May  12th) ; Boiled  Onions  (October  28tli) ; Greens 
(June  4th)  ; Newcastle  Pudding  (June  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Pastry  is  to  be  made  to-day  (April  17th) : the  pigeon  pie  (May 
15th),  one  apple  pie  (August  7th),  eight  teacakes  (August  26th),  rice 
cake  (August  2nd). 

2.  Be  particularly  careful  to  preserve  the  rabbit- bones  that  are 
left.  They  will  make  excellent  stock. 

3.  Pot  the  remains  of  the  collared  tongue  (Note  5,  September 
26th). 

4 Turn  the  beef,  and  turn  and  rub  the  pig’s  cheek. 
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Sunday,  January  25th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pilchards. 

Baked  Cod. 

Brown  and  White 

Pigeon  Pie. 

Potted  Tongue. 

Roast  Rump  Steak. 

Bread  and  Butter. 

Salad. 

Boiled  Eggs. 

Potatoes. 

Jam. 

Stewed  Rhubarb, 

Hot  Teacakes. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Porridge. 

Greens. 

Cabinet  Pudding. 
Cheese. 

Rice  Cake. 

with  Milk. 

Breakfast. — Pilchards  (Marketing,  January  23rd) ; Potted 
Tongue  (September  26th) ; Boiled  Eggs  (January  5th) ; Hot  Teacakes 
(February  14th). 

Porridge. — When  there  are  children  in  the  family  it  is  a good 
plan,  whatever  they  may  have  for  breakfast,  to  let  them  begin  the 
meal  either  with  oatmeal  porridge  or  bread  and  milk.  Porridge  is 
wholesome  and  nourishing,  and  will  help  to  make  them  strong  and 
hearty.  Even  grown-up  people  frequently  enjoy  a small  portion  of 
porridge  served  with  treacle  and  milk.  Oatmeal  is  either  “ coarse,” 
“ medium,”  or  “ fine.”  Individual  taste  must  determine  which  of 
these  three  varieties  shall  be  chosen.  Scotch  people  generally  prefer 
the  coarsest  kind.  The  ordinary  way  of  making  porridge  is  the 
following  : Put  as  much  water  as  is  likely  to  be  required  into  a sauce- 
pan with  a sprinkling  of  salt,  and  let  the  water  boil  Half  a pint  of 
water  will  make  a single  plateful  of  porridge.  Take  a knife  (a 
“ spurtle  ” is  the  proper  utensil)  in  the  right  hand,  and  some  Scotch 
or  coarse  oatmeal  in  the  left  hand,  and  sprinkle  the  meal  in  gradually, 
stirring  it  briskly  all  the  time  ; if  any  lumps  form,  draw  them  to  the 
side  of  the  pan  and  crush  them  out.  When  the  porridge  is  sufficiently 
thick  (the  degree  of  thickness  must  be  regulated  by  individual  taste), 
draw  the  pan  back  a little,  pul  on  the  lid,  and  let  the  contents  simmer 
gently  till  wanted ; if  it  can  have  one  hour’s  simmering,  all  the  better, 
but  in  hundreds  of  families  in  Scotland  and  the  North  of  England  it 
is  served  when  it  has  boiled  for  ten  minutes  or  a quarter  of  an  hour  ; 
less  oatmeal  is  required  when  it  can  boil  for  a long  time,  because  the 
Bimmering  swells  the  oatmeal,  and  so  makes  it  go  twice  as  far.  During 
the  boiling  the  porridge  must  be  stirred  frequently  to  keep  it  from 
burning  to  the  saucepan,  but  each  time  this  is  done  the  lid  must  be 
put  on  again.  When  it  is  done  enough  it  should  be  poured  into  a 
basin  or  upon  a plate,  and  served  hot,  with  sugar  or  treacle,  and  milk 
or  cream.  The  very  best  method  that  can  be  adopted  for  making 
porridge  is  to  soak  the  coarse  Scotch  oatmeal  in  water  for  twelve 
hours  or  more  (if  the  porridge  is  wanted  for  breakfast  it  may  be  put 
into  a pie-dish  over  night  and  left  till  morning).  As  soon  as  the  fire 
is  lighted  in  the  morning  it  should  be  placed  on  it.  stirred  occasion- 
ally, kept  covered,  and  boiled  as  long  as  possible,  although  it  may  be 
served  when  it  has  boiled  for  twenty  minutes.  When  thus  prepared 
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it  will  be  almost  like  a delicate  jelly,  and  acceptable  to  the  most 
fastidious  palate.  The  proportions  for  porridge  made  in  this  way  ar6 
a heaped  table-spoonful  of  coarse  oatmeal  to  a pint  of  water.  It  is 
scarcely  necessary  to  give  directions  for  making  bread  and  milk,  for 
every  one  knows  how  this  is  done.  It  may  be  said  that  the  prepara- 
tion has  a better  appearance  if  the  bread  is  cut  very  small  before  the 
boiling  milk  is  poured  on  it,  and  also  that  the  addition  of  a small 
pinch  of  salt  takes  away  the  insipidity.  Rigid  economists  sometimes 
swell  the  bread  with  boiling  water,  then  drain  this  off,  and  pour  milk 
in  its  place.  This,  however,  is  almost  a pity,  for  milk  is  so  very  good 
for  children ; and  though  recklessness  is  seldom  to  be  recommended, 
a mother  might  well  be  advised  to  be  reckless  about  the  amount  of 
her  milk  bill,  provided  always  that  the  quantity  of  milk  be  not 
wasted,  and  that  the  children  have  it.  If  it  should  happen  that  the 
little  ones  got  tired  of  oatmeal  porridge,  or  of  bread  and  milk,  a 
variety  might  be  permitted  them  in  the  form  of  rice  and  barley 
porridge  (June  15th),  rice  milk  (June  18th),  milk  porridge  (June 
13th),  and  in  summer-time  plum  porridge  (August  31st)  may  be 
given  them. 

Dinner. — Baked  Cod  (February  3rd) ; Roast  Rump  Steak  : skewer 
the  meat  round  firmly,  and  baste  it  frequently  whilst  it  is  being 
cooked  (March  4th) ; Potatoes  (May  12th) ; Greens  (Cabbage.  June 
4th)  ; Cabinet  Pudding  (July  12th)  j Cheese  (June  8th). 

Tea. — Rice  Cake  (August  2nd). 

Supper. — Pigeon  Pie  made  on  Saturday  ; Stewed  Rhubarb  (May 
19th).  


Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  any  remains  of  cod  there  may  be.  They  can 
be  scalloped  for  breakfast. 

2.  Preserve  the  pigeon-bones  and  scrapings  of  the  pie  to  make 
gravy  for  the  savoury  mince  at  luncheon  to-morrow. 

3.  Turn  the  beef,  and  turn  and  rub  the  pig’s  cheek. 


January  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Scalloped  Cod. 

Pig’s  Cheek. 

Toasted  Teacakes. 

Brown  and  White  Broad  and 
Butter. 

Dry  Toast. 

Bread  and  Milk. 

Savoury  Meat  Cake. 

Eggs  stewed  with  Cheese. 

Potato  Purde. 

Boiled  Leg  of  Mutton. 
Caper  Sauce  and  Mashed 
Turnips,  Carrots,  and 
Potatoes. 

Roly-poly  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— A well  hang  Leg  of  Mutton,  weighing  about  seven  pounds; 
Suet  or  Dripping  for  pudding  (June  25th) ; Turnips.  Carrots.  Potatoes.  For 
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Mutton,  see  January  8th.  The  beat  suet  for  pudding  is  the  kidney  fat  of 

beef. 

For  To-morrow.— Dried  Haddock  for  breakfast. 


Breakfast. — Scalloped  Cod. — Take  any  remains  there  may  be 
of  the  baked  cod  served  on  Sunday  and  of  the  stewed  eels  of 
Saturday.  Break  the  flesh  into  little  pieces,  entirely  free  from  skin 
and  bone.  Season  with  pepper  and  salt,  and  mix  lightly  in  a 
spoonful  of  chopped  parsley  and  a few  drops  of  essence  of  anchovy  ; 
moisten  with  a little  melted  butter  or  strong  stock  made  of  the  bones 
of  the  cod.  Butter  half  a dozen  scallop  shells  or  deep  oyster  shells 
( see  Marketing,  January  2nd),  and  cover  them  with  finely  grated 
bread-crumbs.  Divide  the  prepared  fish  into  equal  portions,  one 
for  each  shell.  Lay  the  fish  upon  the  bread-crumbs,  cover  it  again 
with  bread-crumbs,  and  put  little  bits  of  butter  here  and  there  over 
the  whole.  Bake  in  a quick  oven  for  a quarter  of  an  hour  or  more, 
till  the  fish  is  hot  and  the  crumbs  brightly  brovmed.  Lay  the  shells 
on  a hot  dish  covered  with  a napkin,  and  garnish  with  parsley.  For 
another  way,  see  January  7th.  Pig’s  Cheek,  boiled  (January  22nd); 
Bread  and  Milk  (January  25th) ; Teacakes  (February  14th). 

Luncheon'. — Savoury  Meat  Cake. — Take  all  the  scraps  of  meat 
left  from  the  pigeon  pie  and  from  the  steak,  mince  them  finely 
with  a large  onion  that  has  been  boiled  till  tender.  Take  the  same 
quantity  by  measure  of  finely  grated  bread-crumbs  that  there  is  of 
meat.  Moisten  this  with  as  much  boiling  stock  as  it  will  absorb, 
and  mix  all  briskly  together  with  a handful  of  meal;  and  pepper  and 
salt  to  taste.  Spread  the  mixture  in  a shallow  dish  w'ell  greased, 
lay  little  bits  of  dripping  here  and  there  on  the  top,  and  bake  in  a 
good  oven.  Serve  with  gravy  made  from  pigeon-bones.  Any  kind 
of  meat  or  fish,  or  a small  portion  of  bullock’s  liver  boiled  and 
chopped  small  with  the  onions,  may  be  used  in  this  way,  and 
will  afford  an  inexpensive  and  nourishing  dish.  Eggs  stewed  with 
Cheese  (February  10th). 

Dinner. — Potato  Puree. — Take  the  stock  made  of  the  rabbit- 
bones,  with  two  pounds  of  potatoes,  weighed  after  they  have  been 
peeled,  a stick  of  celery,  and  the  white  part  of  two  leeks ; if  pre- 
ferred, two  small  onions  may  be  used,  but  the  leeks  will  impart  tho 
more  delicate  flavour.  Shred  all  finely  together.  Melt  a piece  of 
butter  about  the  size  of  a small  egg  in  a stew-pan.  (Throw  in  the 
vegetables,  cover  them  over,  and  let  them  sweat  over  the  fire  for  a 
few  minutes,  being  very  careful  that  they  do  not  get  at  all  brown. 
Pour  upon  them  a quart  of  the  cold  stock,  and  boil  all  gently 
together  for  about  half  an  hour,  till  the  vegetables  arc  quite  tender, 
then  rub  all  through  a fine  hair-sieve.  Put  the  pur^e  into  a clean 
stew-pan,  and  season  it  with  salt.  When  it  boils  pour  it  into  a hot 
soup  tureen,  and  add  half  a pint  of  boiling  cream,  or  milk  if  cream 
may  not  be  afforded.  Pick  tlie  leaves  from  two  or  three  sprigs  of 
parsley.  Wash  the  herb  in  plenty  of  water,  chop  it  finely,  tnen  put 
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it  in  the  corner  of  a cloth,  dip  it  into  cold  water,  and  wring  it  dry. 
This  second  washing  lessens  the  acrid  taste  which  parsley  possesses. 
Sprinkle  it  into  the  hot  soup  and  serve.  When  fresh  chervil  can  be 
obtained,  chervil  is  to  be  preferred  to  parsley.  Boiled  Leg  of  Mutton 
(February  23rd);  Caper  Sauce  (March  19th);  Mashed  Turnips  (Sep- 
tember 30th)  ; Carrots,  (July  6th)  ; Potatoes  (April  7th) ; Roly- 
poly  Pudding  (August  18th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  the  stock  in  which  the  mutton  was  boiled. 

2.  Turn  and  rub  the  pig’s  cheek. 

3.  Boil  the  salted  flank  of  beef  according  to  the  directions  given 
in  Note  2,  February  23rd,  and  put  it  under  a weight. 

4 Put  a cupful  of  hominy  to  soak  all  night  in  cold  water. 


January  27th. 


Breakfast. 

Dried  Haddock. 

Buttered  Eggs. 

Hot  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Boiled  Hominy. 


Luncheon. 

Macaroni  and  Bacon. 
Cornish  Pasties. 


Dinner. 

Six  or  eight  Oysters  for 
each  person. 

Brown  Bread,  and  Butter, 
with  cut  Lemon. 

Curried  Mutton. 

Boiled  Bice. 

Potatoes. 

Brussels  Sprouts. 

Lemon  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— Fresh  Oysters.  If  natives  may  not  be  afforded,  American  or 
Portuguese  oysters  may  be  procured.  The  thin  end  of  the  Flank  of  Beef,  not 
too  fat,  and  weighing  about  ten  pounds;  Potatoes,  Brussels  Sprouts;  six 
ounces  of  beef  Suet. 

For  To-morrow.— Three  pounds  of  the  muscle  of  the  leg  of  Beef.  As  the  muscle 
which  lies  nearest  the  hoof  is  the  portion  required,  it  should  be  cut  out  whole, 
and  will  probably  weigh  from  two  to  three  pounds.  Half  a pound  of  bacon  iD 
rashers. 


Breakfast. — Dried  Haddock. — Either  wash  the  haddock  quickly 
and  dry  it,  or  rub  it  well  with  a clean  soft  cloth.  It  is  necessary  to  do 
this  because  a haddock  is  touched  by  a good  many  fingers — some  of 
them  perhaps  not  very  clean  ones — before  it  is  sent  home  to  the 
customer.  Gradually  heat  it  through  by  laying  it  upon  a gridiron 
over  a slow  clear  fire.  If  preferred,  toast  it  before  the  fire  instead  of 
broiling  it.  When  done  enough,  put  it  skin  downwards  upon  a dish, 
and  rub  a little  fresh  butter  over  it  just  before  sending  it  to  table. 
Another  way  of  preparing  dried  haddock  is  to  lay  it  in  a pie-dish  that 
has  been  made  not  by  being  rinsed  with  boiling  water,  pour  more 
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boiling  water  upon  it  to  cover  it,  lay  a plate  on  the  dish  to  keep  in 
the  steam,  and  let  it  remain  for  five  or  ten  minutes,  according  to  the 
size.  When  hot  through  it  should  be  drained,  laid  on  a dish, 
peppered,  rubbed  over  with  fresh  butter,  and  served.  If  liked,  a bay 
leaf,  a little  parsley,  and  a small  sprig  of  thyme  may  be  put  into  the 
water  with  it.  When  a haddock  is  prepared  in  this  way  care  must  be 
taken  not  to  let  it  lie  in  the  water  too  long,  or  it  will  acquire  a sodden 
taste.  Buttered  Eggs  (January  16th);  Boiled  Hominy  (February  11th). 

Luncheon. — Macaroni  and  Bacon. — Take  the  remains  of  the  pig’s 
cheek  It  is  probable  that  there  will  be  a portion  which  is  scarcely 
fit  to  send  to  table.  About  two  ounces  of  this  may  be  taken  for  the 
macaroni,  and  the  remainder  can  be  used  for  breakfast.  If  none  is 
left,  one  rasher  of  bacon,  weighing  about  two  ounces,  may  be  used 
instead  in  each  instance.  Cut  the  bacon  into  small  pieces.  Wash  half 
a pound  of  Naples  macaroni,  break  it  up,  and  throw  it  into  boiling 
water  which  has  a lump  of  butter  in  it.  Let  it  boil  for  twenty 
minutes,  then  throw  the  water  away,  and  pour  in  its  place  a pint  of 
nicely  seasoned  stock  (February  13th) ; let  it  boil  till  tender;  when  it 
is  soft,  without  being  broken,  toss  it  lightly  with  a little  pepper  and 
salt  and  the  chopped  bacon,  turn  it  upon  a hot  dish,  and  serve.  The 
commoner  the  macaroni  the  more  quickly  it  will  be  done  enough.  Good 
macaroni,  if  covered  with  stock,  will  take  about  half-  an  hour ; it 
should,  however,  be  looked  at  frequently,  and  on  no  account  be 
allowed  to  get  pulpy.  Cornish  pasties  to  be  made  of  the  broken 
remnants  of  mutton  that  cannot  be  taken  off  in  slices  for  the  curry 
(August  22nd). 

Dinner. — Curried  Mutton  (May  26th)  ; Boiled  Rice  (July  21st) ; 
Potatoes  (May  12th) ; Brussels  Sprouts  (June  4th) ; Lemon  Pudding 
(August  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  the  brine  with  an  additional  handful  of  salt,  and  lay  the 
thin  flank  of  beef  in  it.  While  the  brine  is  being  boiled,  scald  out  the 
pan  and  dry  it  perfectly. 

2.  Rub  and  turn  the  pig’s  cheek. 

3.  Trim  and  glaze  the  beef  (March  21st).  This  dish  will  keep 
for  two  or  three  weeks  in  cold  weather,  and  will  be  delicious  to  the 
last  It  should  be  carved  in  thin  slices. 

4.  Prepare  some  bread-crumbs  for  breakfast  to  morrow.  (Januarv 

2nd).  ' 

5.  Put  a breakfast-cupful  of  white  haricot  beans  to  soak  in  as 
much  water  as  will  cover  them. 
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January  28th, 

Breakfast, 

Luncheon. 

Dinner. 

Ton-sted  Bacon. 

Scalloped  Eggs. 

Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
, and  Butter. 

Fried  Hominy. 

Pressed  Beef. 

Endive  Salad. 

Rice,  with  Stewed  Apples 
and  Beetroot. 

Haricot  Puree. 

Beef  Stewed  with  Vege- 
tables. 

Potatoes,  Mashed. 

Custard  Blancmange. 
Cheese. 

Marketing. 

For  the  Day.— Endive  ; 
Potatoes. 

Beetroot ; one  pennyworth  of  small  Salad ; Apples, 

For  To-morrow.— Sheep’s  Kidneys,  one  for  each  person;  Bacon,  or  not,  as 
liked;  a small  Leg  of  Pork,  one  that  will  weigh  seven  or  eight  pounds  (see 
January  6th) ; one  tin  of  Sardines  (see  January  12th) ; one  tin  of  preserved 
Peaches  ; one  pennyworth  of  Parsley. 

Breakfast. — Scalloped  Eggs. — Take  about  four  table-spoonfuls 
of  finely  grated  bread-crumbs,  season  them  with  pepper  and  salt,  and 
moisten  them  with  gravy  and  a little  milk  or  cream.  Mince  finely 
also  the  portion  of  pig’s  cheek  which  was  put  aside  for  the  purpose 
(see  Macaroni  and  Bacon,  January  27th),  and  about  a table-spoonful 
of  parsley  leaves.  A small  piece  of  onion  may  be  added,  if  liked  ; 
but  it  should  be  boiled  before  it  is  minced.  Grease  a small  pie-dish, 
and  line  the  bottom  with  the  moistened  crumbs,  then  sprinkle  upon 
them  the  parsley  and  chopped  bacon.  Cover  the  dish,  and  put  it  in 
the  oven,  and  let  it  remain  until  it  is  quite  hot.  Meanwhile,  beat 
four  eggs  to  a froth,  and  put  with  them  a spoonful  of  melted  butter, 
a spoonfed  of  cream,  and  a little  pepper  and  salt.  Pour  them  gently 
upon  the  bacon,  put  the  dish  again  into  the  oven  without  cover,  and 
bake  the  eggs  till  they  are  set.  They  will  take  about  five  minutes. 
Serve  very  hot.  If  scallop-shells  are  at  hand,  they  may  be  used 
instead  of  the  pie-dish  ■,  then  the  ingredients  will  have  to  be  divided 
into  equal  portions,  one  for  each  shell  ; and  the  shells  maybe  sent  to 
table  arranged  on  a dish,  covered  with  a hot  napkin,  and  garnished 
with  parsley.  Toasted  Bacon  (see  January  19th) ; Fried  Hominy 
(February  12th). 

Luncheon. — Salad  (March  13th).  Rice  with  Steiocd  A pples  and 
Beetroot. — Wash  half  a pound  of  rice,  and  put  it  into  a saucepan 
with  as  much  water  or  milk  as  will  cover  it.  Let  it  boil  gently 
till  it  is  quite  tender  and  has  absorbed  the  liquor.  If  necessary,  add 
a little  more  water  or  milk  during  the  process  of  boiling.  Whilst 
the  rice  is  being  cooked,  put  in  another  saucepan  six  large  baking 
apples,  peeled,  cored,  and  sliced,  six  slices  of  beetroot  a quarter  of  an 
inert  thick,  and  as  much  water  as  will  prevent  burning.  Simmer  till 
the  fruit  is  tender ; then  sweeten  to  taste.  Sweeten  the  rice,  and 
flavour  it  with  two  or  three  drops  of  essence  of  almonds.  Put  it  ou 
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i dish,  and  make  a hole  in  the  centre.  Beat  the  apples  till  smooth 
and  put  them  in  the  hole  in  the  rice.  This  is  a pretty,  inexpensive’ 
and  wholesome  disk  Pressed  Beef  boiled  (January  26th). 

Dixxeb.— Haricot  Pur4e  (March  9th)  • Stewed  Beef  with  Vege- 
tables (March  17th) ; Mashed  Potatoes  (May  12th);  Custard  Blanc- 
mange (August  4th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Turn  and  rub  the  pig’s  cheek. 

3.  Be  particularly  careful  that  the  salad  is  dry  before  it  is  mixed. 


Breakfast. 

Sardines. 

Broiled  Kidneys. 

Hot  and  Dry  Toast. 
Marmalade. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 


anuary  29th. 


Luncheon. 

Savoury  Bice. 

Baked  Omelet. 


Dmner. 

Sole  au  Gratin. 

Boast  Pork,  with  Apple 
Sauce  and  Sage  and  Onion 
Stuffing. 

Browrted  Potatoes  and 
Cabbage. 

CompOte  of  Peaches  from 
Tinned  Fruit. 

Cheese. 


Marketing. 

For  the  Day.— One  large  thick  Sole  (see  January  3rd) ; Potatoes,  Cabbage, 
Apples,  Onions,  Sage. 

For  To-morrow.  -One  pint  of  split  Peas,  if  these  are  not  already  in  the  house; 
Kippered  Salmon;  one  Cow-heel  from  the  tripe  dealer;  two  or  three 
Munins.  Muffins  are  rather  troublesome  to  make,  and  may  bo  bought  at  a 
very  cheap  rate ; so  they  are  not  often  made  at  home,  excepting  in  country 
places.  They  are  generally  and  rightly  considered  very  indigestible ; yet 
some  people  are  exceedingly  fond  of  them,  and  will  have  them. 


Beeakfast. — Broiled  Sheep's  Kidneys  are  quite  an  epicure’s  dish, 
and  also  rather  an  expensive  dish.  They  may  be  more  economically 
prepared  according  to  the  recipes  given  (January  2nd  and  July  18th). 
When  they  are  to  be  broiled,  one  will  be  required  for  each  person. 
Pass  a knife  through  each  kidney  from  the  rounded  part,  but  do  not 
quite  separate  the  halves.  Remove  the  skin  and  fat,  and  run  a small 
metal  or  wooden  skewer  through  the  points  and  across  the  back,  to 
keep  them  from  curling  up  wnilst  they  are  broiling.  Season  them 
with  pepper  and  salt,  and  oil  them  in  every  part.  Lay  them,  the  cut 
side  downwards,  upon  a gridiron  that  has  been  made  not  ana  rubbed 
over  with  mutton  fat,  over  a bright,  clear  fire.  At  the  end  of  four 
minutes  turn  them ; in  as  many  more  dish  them.  They  will  take 
from  eight  to  ten  minutes,  according  to  the  taste  of  the  eaters. 
It  is  a very  common  fault  to  over-dress  mutton  kidneys,  and  tliia 
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makes  them  hard  and  indigestible.  Even  when  wanted  well  done, 
they  should  always  be  cooked  so  that  red  gravy  will  run  from  them 
when  they  are  cut.  Have  ready  a little  maitre  d’ hotel  butter  (April 
15th),  about  half  a tea-spoonful  for  each  kidney.  Put  the  kidneys, 
the  hollow  side  uppermost,  on  a very  hot  dish.  Place  the  allotted 

Eortion  of  maitre  d’hdtel  butter  in  each  one,  and  serve  quickly.  A 
ttle  toasted  bacon  will  be  found  a great  improvement  to  this  dish. 
Sardines  (January  12th) ; Porridge  (January  25th). 

Luncheon. — Savoury  Rice  (June  17th);  Baked  Omelet  (August 
6th). 

Dinner. — Sole  au  Gratin  (May  3rd) : Roast  Pork  (March  4th) ; 
Apple  Sauce  (September  29th) ; Sage  and.  Onion  Stuffing  (September 
29th) ; Goose  Pudding,  if  liked  (September  29th)  ; Potatoes  (May 
12th);  Cabbage  (June  4th);  Compote  of  Peaches  (April  11th); 
Cheese  (June  8th).  


Things  that  must  not  be  Forgotten. 

1.  As  soon  as  the  pork  comes  from  the  table,  lift  it  upon  a clean 
dish,  and  carefully  preserve  any  gravy  that  may  have  run  from  it. 

2.  Turn  the  beef,  and  rub  the  pig’s  cheek. 

3.  If  any  sole  is  left,  it  may  be  made  into  fish  cakes  for  breakfast  ; 
and  these  will  serve  instead  of  the  kippered  salmon.  ( See  January 
13th.)  If  the  bones  of  the  sole  are  not  otherwise  required,  they  may 
be  stewed  for  an  hour  in  as  much  water  as  will  cover  them  ; and  the 
stock  thus  made  can  be  put  with  the  bones  of  the  whiting  to  make 
fish  stock  for  the  lobster  soup. 


January  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Kippered  Salmon  or  Fish 
Cakes. 

Pressed  Beef. 

Muffins. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread  and 
Butter. 

Bread  and  Milk. 

Cow  Heel,  with  Parsley 
Sauce. 

Stirabout  Cheese. 

Fried  Whiting. 

Shrimp  Sauce. 

Pork  Cutlets,  with  Apple 
Sauce. 

Colcannon. 

Baked  Potatoes. 

Macaroni  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Whiting,  one  for  each  person  ( see  January  17th) ; one  pint  of 
Shrimps : the  shrimps  must  be  very  fresh  ; one  quart  of  Indian  Meal.  This 
meal  is  not  kept  by  every  corn  factor,  although  it  may  generally  be  obtained  by 
ordering.  It  does  not  keep  well,  but  is  exceedingly  wholesomo  and  nourishing; 
Apples,  Potatoes,  Cabbage. 

For  To-morrow. — Bloaters  for  each  person  (see  Note,  January  2nd) ; ask  the 
butcher  to  send,  first  thing  in  the  morning,  a Sheep’s  Head,  chopped  half  way 
through.  Most  butchers  kill  on  Friday,  so  that  the  head  can  be  obtained 
perfectly  fresh,  which  is  most  important. 
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Breakfast. — Kippered  Salmon  (January  9th) ; Fish  Cakes 
(January  13th) ; Beef  boiled  (January  26th) ; Bread  and  Milk 
(January  25th).  Muffins. — Before  toasting  the  muffins,  slit  them 
open  with  the  fingers  all  round  the  edge  to  the  depth  of  an  inch ; 
hold  them  before  a clear  fire,  and  turn  them  every  minute  till  they 
are  hot  through.  Tear  them  open,  butter  them  liberally,  put  them 
on  a hot  plate,  quarter  them,  and  serve  quickly. 

Luncheon. — Cow  Heel,  with  Parsley  Sauce  (February  20th) ; 
Stirabout  Cheese  (August  1st). 

Dinner. — Fined  Whiting  (January  17th)— Shrimp  Sauce. — Shell 
the  shrimps  quickly.  Melt  an  ounce  of  butter  in  a small  stew-pan,  and 
miv  smoothly  with  it  half  an  ounce  of  flour.  Beat  it  over  the  fire  till 
smooth  with  the  back  of  a wooden  spoon,  add  a gill,  or  a quarter  of  a 
pint  of  cold  water,  and  stir  the  sauce  till  it  boils ; then  add  a pinch  of 
cayenne,  a few  drops  of  anchovy,  and  half  a gill  of  cream.  Throw  in 
the  picked  shrimps,  and  let  them  get  hot  through,  but  the  sauce 
must  not  boil  after  they  are  added.  If  more  convenient  a gill  and 
a half  of  water  may  be  used  instead  of  cream. 

Pork  Cutlets,  with  Apple  Sauce. — Some  people  like  pork  better 
when  it  is  cold  than  when  it  is  hot.  In  this  case  it  will  be  necessary 
only  to  put  the  meat  on  a clean  dish,  garnish  it  with  parsley,  and 
send  it  to  table  as  it  is.  A little  Brawn  Sauce  (January  15th)  will 
doubtless  be  relished  with  it.  If  it  is  preferred  that  it  should  be 
re- dressed,  cut  the  meat  from  the  bone  in  neat  slices,  about  a quarter 
of  an  inch  thick.  Prepare  a tea-cupful  of  bread-crumbs,  and  season 
these  with  pepper,  salt,  a pinch  of  cayenne,  and  a very  little  grated 
nutmeg.  Partially  dissolve,  but  do  not  oil,  a slice  of  fresh  butter, 
draw  the  slices  of  pork  through  the  butter,  cover  them  with  the 
bread-crumbs,  and  place  them  in  a tin  dish  ; mince  a small  onion 
finely,  strew  it  over  them,  put  a little  butter  on  the  top,  and  bake 
in  a gentle  oven  till  the  onions  are  tender.  Make  a little  good  Apple 
Sauce  (September  29th).  Put  it  into  the  middle  of  a hot  dish, 
arrange  the  cutlets  neatly  round  it,  and  serve  immediately.  Col- 
cannon  (August  11th) ; Baked  Potatoes  (May  4th) ; Macaroni  Pudding 
(March  27th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  pig’s  cheek  ; turn  the  beef  in  the  brine. 

2.  Break  up  the  bones  of  the  leg  of  pork  and  stew  them  in  stock 
(February  13tn).  This  is  for  the  pea  soup  for  Feb.  2nd. 

3.  If  five  or  six  whiting  were  used,  the  heads  and  bones  may  be 
used  for  fish  stock.  Cut  up  a carrot,  an  onion,  and  some  celery. 
Fry  in  butter  till  lightly  coloured,  add  the  heads  and  bones  of 
whiting,  two  anchovies,  a pinch  of  herbs,  two  cloves,  and  two  quarts 
of  water.  _ Stew  gently  and  skim  carefully  till  the  liquor  is  reduced 
to  three  pints,  then  strain  into  a basin  for  use. 

4.  Put  six  or  eight  Normandy  pippins  to  soak  in  cold  water. 
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January  31st. 


Breakfast. 

Luncheon^ 

Dinner. 

Bloaters. 

Stew  of  Sheep’s  Head. 

Lobster  Soup. 

Eggs  on  the  Dish. 

Normandy  Pippins. 

Stewed  Steak  with  Minced 

Hot  Buttered  Toast. 

Vegetables. 

Dry  Toast. 

Potatoes. 

Honey. 

Parson’s  Pudding. 

Brown  and  White  Bread  and 
Butter. 

Corn  Flour  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Three  pounds  of  tender  Steak.  (See  Marketing,  January  1st.) 
It  should  be  cut  evenly,  and  about  one  inch  and  a half  thick.  One  tin  of 
Preserved  Lobster.  For  vegetables,  see  recipe  January  31st  Potatoes. 

For  To-morrow.— One  large  Capon  (see  that  the  giblets  are  sent  home  with 
the  bird,  and  if  possible  procure  an  additional  set) ; two  pounds  of  best  Pork 
Sausages  (to  be  bought  of  a thoroughly  respectable  dealer) ; one  tin  of  Potted 
Pheasant  (Bovill’s),  (see  January  7th) ; one  pennyworth  of  Parsley ; three 
heads  of  Celery  for  chicken  salad.  Potatoes;  Broccoli. 


Breakfast. — Bloaters  (January  3rd);  Eggs  on  the  Dish  (De- 
cember 7th) ; Corn  Flour  Milk  (June  19th). 

Luncheon. — Sheep’s  Read,  Stewed. — Take  out  the  brains  of  the 
sheep’s  head  and  throw  them  into  cold  water.  Cleanse  the  head 
thoroughly.  This  is  a most  important  and  not  particularly  agreeable 
part  of  the  business.  The  head  should  be  washed  in  lukewarm 
water  and  with  plenty  of  salt ; all  the  soft  bones  inside  the  head 
should  be  removed,  and  the  blood  and  matter  washed  away  from  the 
nostrils,  the  throat,  and  the  ears.  The  tongue  also  must  be  cut 
away,  and  the  gums  rubbed  with  salt.  When  finished  the  head 
must  be  laid  in  salted  tepid  water,  and  allowed  to  soak  two  hours. 
Take  it  out,  drain  it ; and  in  order  that  there  may  be  no  doubt  about 
its  cleanliness,  put  it  into  a saucepan  with  cold  water  slightly  salted, 
bring  it  to  a boil,  then  throw  the  water  away.  Tie  the  two  halves 
of  the  head  together  in  their  original  position,  and  put  the  head 
again  to  boil  with  two  quarts  of  lukewarm  water,  a dessert-spoonful 
of  salt,  and  a quarter  of  a tea-spoonful  of  pepper.  At  the  same  time 
put  the  tongue  to  boil  in  a separate  saucepan,  with  strongly  salted 
water,  one  clove,  one  peppercorn,  and  a few  drops  of  vinegar.  Skim 
the  fat  away  as  it  rises,  and  let  the  head  boil  for  an  hour.  At  the  end 
of  this  time  put  in  two  turnips,  two  carrots,  three  onions,  three  outer 
sticks  of  celery  ( see  Note  2,  January  1st),  a bunch  of  parsley,  and  a 
sprig  of  thyme.  Let  the  liquor  boil  up,  put  the  lid  again  on  the 
saucepan,  draw  it  back,  and  let  it  simmer  for  one  hour  and  a half. 
Wash  the  brains  well  in  cold  water,  and  remove  the  skin  and  fibres. 
Half  an  hour  before  the  head  is  done  enough  put  them  with  it  into 
the  saucepan,  and  let  them  boil  for  ten  minutes.  Whilst  they  are 
boiling  mix  smoothly  together  in  a small  saucepan  over  the  fire  a 
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piece  of  good  dripping  or  butter  the  size  of  a small  egg,  and  a dessert- 
spoonful of  flour.  When  thoroughly  blended  add  gradually  a quarter 
of  a pint  of  the  stock  in  which  the  head  is  being  boiled.  Take  up 
the  brains,  chop  them  finely,  and  put  them  with  the  sauce.  Skin  the 
tongue  and  trim  it  neatly.  Put  the  head  on  a dish,  with  the  tongue 
cut  into  halves.  Mash  the  turnips,  and  put  them  in  small  heaps 
round  the  dish,  with  the  carrot  between  the  heaps.  Serve  very  hot. 
If  liked,  the  tongue  and  the  brain  sauce  can  be  served  on  a separate 
dish,  and  either  onion,  caper,  or  parsley  sauce  maybe  poured  over  the 
head.  Normandy  Pippins  (August  16th). 

Dinner. — Lobster  Soup  (May  20th).  Stewed  Steak. — Trim  the  steak, 
and  cut  away  the  skin  and  fat.  Melt  a slice  of  dripping  or  butter  in 
a stew-pan,  put  in  the  steak,  and  when  it  is  brown  on  one  side  turn 
it  upon  the  other.  Whilst  it  is  browning  put  a large  table-spoonful 
of  flour  into  a basin,  with  a salt-spoonful  of  salt,  a salt-spoonful  of 
pepper,  half  a grain  of  cayenne,  and  a tea-spoonful  of  freshly  made 
mustard.  Mix  this  very  smoothly  with  a little  cold  water,  and  add 
very  gradually  a pint  and  a quarter  of  either  water  or  stock.  When 
the  meat  is  brown  pour  the  sauce  over  it.  Procure  a large  carrot,  a 
6mall  turnip,  an  onion,  and  a stick  of  celery.  Cut  up  the  onion  and 
celery  {see  Note  2,  January  1st),  and  put  them  with  the  meat.  Scrape 
the  carrot  and  peel  the  turnip,  then  cut  the  outer  part  of  the  two 
roots  into  thin  nbbons,  and  to  do  this  peel  them  round  and  round 
with  a sharp  knife,  very  much  as  any  one  would  do  who  was  peeling 
an  apple.  Throw  the  inner  portion  left  after  peeling  into  the  sauce- 
pan with  the  steak.  Stir  the  sauce  occasionally,  to  keep  it  from 
getting  into  lumps.  When  it  boils  draw  it  back  a little,  and  let  it 
simmer  very  gently  for  an  hour  and  a half.  Put  the  vegetable 
ribbons  on  a board,  and  with  a sharp  knife  shred  them  very  finely, 
or,  if  preferred,  cut  them  with  a scoop  into  small  balls.  Boil  them 
(each  kind  separately)  until  tender  without  being  mashed,  and  drain 
them  thoroughly.  Cut  the  fat  of  the  steak  into  small  pieces,  and 
bake  it  in  a tin  in  the  oven  till  it  is  brown  and  crisp.  It  is  better 
not  to  stew  the  fat  with  the  steak,  because  it  makes  the  gravy 
greasy.  Place  the  steak  on  a hot  dish,  and  put  the  fat  in  a heap 
in  the  centre  of  it.  Strain  the  gravy  over  it,  and  throw  away  the 
vegetables  that  were  stewed  with  the  meat,  because  by  this  time 
they  will  be  no  good — all  their  flavour  will  have  gone  into  the 
gravy.  After  draining  the  cut  vegetables,  place  them  in  little  heaps 
upon  the  steak,  arranging  them  as  prettily  as  possible.  If  any  other 
vegetables  are  at  hand  they  may  be  interspersed  with  the  rest.  Serve 
very  hot.  Potatoes  (April  7th)  ; Parson’s  Pudding  (August  3rd) ; 
Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1,  Boil  the  pig’s  cheek  for  breakfast.  For  directions  how  to  boil 
it.  see  February  1st. 
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2.  Turn  the  beef  in  the  brine. 

3.  Carefully  preserve  the  sheep’s  head  broth. 

4.  Pastry  is  to  be  made  to-day  (April  I7th)  : one  gooseberry  pie, 
one  plum  pie  (August  7th),  both  made  of  bottled  fruit,  tea-cakes 
(August  26th),  sultana  cake  (August  2nd),  baked  custard  tart 
(January  19  th). 

5.  Clean  the  giblets,  scald  them,  and  wash  them  in  several  waters, 
then  put  them  in  a cool  place  till  the  soup  can  be  made.  For 
directions,  see  Giblet  Soup,  February  1st. 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT 
IN  JANUARY. 

Apples  (Golden  Knobs  and  Rennets) ; Oranges  (St.  Michael,  Tan- 
gerine, and  Malta);  Bananas;  Grapes;  Melons;  Pomeloes;  Pears 
(for  stewing) ; Shaddocks  ; Nuts  (Cobs,  Filberts,  Walnuts,  Brazils, 
Almonds,  Barcelonas) ; Raisins ; French  Plums ; Figs ; Dates ; Crystal- 
lised Fruits  ; Foreign  Preserved  Fruits. 


FEBEUART. 


In  February  Seville  oranges  come  into  the  market,  therefore, 
about  the  latter  end  of  F ebruary  or  some  time  in  March,  marmalade 
should  be  made.  The  business  should  not  be  deferred  too  long,  as 
the  oranges  are  best  before  they  begin  to  shrivel.  As  marmalade, 
even  of  the  best  makers,  is  by  no  means  equal  to  good  home-made 
marmalade,  it  is  worth  while  to  make  as  much  as  will  be  wanted. 
The  objection  generally  urged  is  that  the  process  is  so  very  trouble- 
some. The  two  recipes  here  given  do  not,  however,  involve  an 
extraordinary  amount  of  labour,  and  the  result  of  each  is  excellent, 
having  been  proved  and  approved  repeatedly.  No.  2 has  more 
consistency  than  No.  1,  the  latter  being  something  like  a golden 
jelly  with  a strong  orange  flavour.  In  No.  1,  also,  Seville  oranges 
only  are  used.  No.  2 can  be  made  of  sweet  oranges  only,  or  of  a 
mixture  of  bitter  and  sweet  fruit.  In  either  case  it  is  an  improve- 
ment to  put  one  lemon  with  each  dozen  oranges. 

No.  1. — Take  any  number  of  Seville  oranges  of  a medium  size 
with  dark  smooth  skins,  and  one  lemon  to  each  dozen  oranges. 
Weigh  them,  then  with  a very  sharp  knife  cut  them  into  as  tmu 
slices  as  possible,  removing  the  pips,  but  nothing  else.  Put  both 
juice  and  fruit  into  a large  jar,  and  pour  on  two  pints  and  a half  of 
water  to  each  pound  of  fruit.  Let  it  stand  all  night.  Next  day 
turn  it  into  a preserving  pan  and  boil  it  till  the  rind  is  quite  tender. 
In  home-made  marmalade  the  rind  is  frequently  hard.  To  prevent 
this  it  should  be  boiled  till  tender  before  the  sugar  is  put  with  it 
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It  will  take  about  two  hours  from  the  time  it  simmers  equally  all 
over.  Remove  it  from  the  fire,  and  let  it  go  cold,  then  weigh  it 
again,  and  to  each  pound  of  stock  put  one  pound  and  a half  of  loaf 
sugar.  Boil  again  till  the  syrup  will  jelly,  which  will  be  in  about 
twenty  minutes.  The  addition  of  one  or  two  lemons  will  greatly 
improve  the  flavour  of  this  marmalade. 

No.  2. — Boil  the  oranges  whole  in  plenty  of  water  till  they  can 
be  pierced  quite  easily  'with  a pin.  They  will  take  about  three 
hours,  but  can  scarcely  be  done  too  much.  Peel  the  fruit,  taking 
the  skin  in  Large  pieces,  and  preserving  as  much  of  the  white  as 
possible,  and  throw  the  skins  into  cold  water.  When  all  are  peeled 
drain  and  put  the  skins  to  boil  in  plenty  of  cold  water.  As  soon  a3 
they  are  on  the  point  'of  boiling  pour  off  the  liquid  and  take  fresh 
water,  then  boil  for  another  hour,  drain  again  thoroughly,  and  pre- 
serve the  water.  Bruise  and  squeeze  the  fruit  to  extract  the  juice, 
and  throw  the  refuse  into  cold  water.  A pint  will  be  sufficient  for 
a dozen  oranges.  Just  before  it  is  wanted  pour  it  through  a jelly- 
bag,  and  preserve  the  liquid  for  making  syrup.  Lay  the  skin  in 
folds,  and  cut  it  into  thin  shreds  about  an  inch  long.  Measure  the 
juice  and  weigh  the  shred  peel,  and  to  each  pint  of  the  former,  as 
well  as  to  each  pound  of  the  latter,  allow  a pound  and  a half  of  loaf 
sugar,  and  a pint  and  a half  of  the  liquid  obtained  from  the  squeezed 
fruit,  the  quantity  being  made  up,  if  necessary,  with  the  liquid  in 
which  the  skins  were  last  boiled.  Boil  sugar  and  liquid  together 
for  twenty  minutes,  add  the  juice,  and  boil  again  till  the  liquid 
forms  a thick  syrup,  being  careful  to  remove  the  scum  as  .it  rises. 
Last  of  all,  throw  in  the  shred  peel,  and  boil  till  the  marmalade 
will  jelly  wnen  a little  is  put  on  a plate. 


Sunday,  February  1st. 


Breakfast. 

Pig’s  Cheek. 

Potted  Pheasant. 
Toast,  Buttered  and 
Dried. 

Marmalade. 

Brown  and  White 
Broad  and  Butter. 
Miik  Toast. 


Dinner. 

Gihlet  Soup. 

A Large  Capon,  or 
two  Fowls  Stuffed 

Sausages. 

Potatoes  and  Boiled 
Broccoli. 

Gooseberry  Pie 
made  of  Bottled 
Gooseberries. 

Cream  if  it  may  be 
allowed. 

Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Greengage  Jam. 
Sultana  Cake. 


Supper. 

Chicken  Salad 
(made  of  small 
pieces  left  from 
dinner). 

Baked  Custard  Tart. 


Breakfast.— A pig’s  cheek  that  had  been  dried  after  being  pickled 
would  need  to  lie  in  soak  for  awhile  ; but  if  it  were  taken  straight 
from  pickle,  as  this  would  be,  it  would  be  necessary  only  to  wash 
before  cooking  it.  After  washing  put  it  into  a saucepan,  cover  it 
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with  cold  water,  and  let  it  boil  gently  till  tender.  In  this  instance 
the  stock  in  which  the  pork  bones  were  boiled  may  be  used  instead 
of  water.  A moderate-sized  cheek  taken  straight  out  of  the  pickle 
would  need  to  boil  gently  for  about  two  hours  and  a half  ; a dried 
cheek  half  an  hour  longer.  When  done  enough  draw  off  the  skin, 
shake  bread-raspings  over  it  through  a strainer,  and  lightly  cover  it, 
and  put  it  before  the  fire  for  five  minutes  or  longer,  till  the  crumbs 
are  set.  A pig’s  cheek  boiled  in  this  way  is  a very  agreeable  addi- 
tion to  the  breakfast  table.  Bread-raspings  may  be  bought  of  the 
baker,  a small  bagful  for  twopence.  These  will  need  only  to  be 
crushed  with  a rolling-pin  and  passed  through  a fine  wire  sieve.  Or 
they  may  be  prepared  at  home,  and  bits  of  bread  that  would  otherwise 
be  wasted  may  be  used  for  the  purpose.  (See  January  2nd.)  When 
wanted  immediately  pass  stale  crumb  of  bread  through  a wire  sieve, 
and  brown  lightly  in  the  oven.  Potted  Pheasant  (January  7th) ; 
Milk  Toast  (June  17th). 

Dinner.  — Giblet  Soup.  — Wash  the  giblets  well  in  two  or 
three  waters,  and  scald  them  in  boiling  water,  then  scrape  them  till 
clean.  Cut  off  the  heads  and  throw  them  away  ; skin  the  necks, 
which  are  sometimes  very  bloody,  and  divide  eacli  one  into  three 
pieces.  Put  the  claws  and  the  legs  into  boiling  water,  to  loosen  the 
outer  skin,  and  draw  this  off  entirely.  The  top  skin  of  the  gizzard 
must  be  cut  through.  There  is  a soil  of  pipe  leading  from  one  side 
to  the  other,  and  this  must  be  cut  from  end  to  end.  In  cleaning 
the  liver  care  must  be  taken  not  to  break  the  gall-bag,  or  the  soup 
will  be  made  bitter.  Divide  the  heart  and  liver  into  halves.  Put 
the  giblets  into  cold  water,  bring  this  to  a boil,  and  throw  the  water 
away.  Dry  the  giblets,  and  fry  them  in  good  batter  or  dripping 
till  lightly  browned,  with  two  or  three  strips  of  bacon  rind  scalded 
and  scraped,  then  throw  them  into  cold  water  to  free  them  from  fat. 
Put  them  into  a stew-pan  with  a large  carrot,  a leek,  a small  onion, 
a turnip,  three  or  four  outer  sticks  of  celery,  a bunch  of  parsley, 
a sprig  of  thyme,  a bay  leaf,  a blade  of  mace,  and  two  cloves.  A 
sprig  of  basil  and  sweet  marjoram  may  be  added  if  liked,  or  half 
a tea-spoonful  of  savoury  herbs  may  be  used  instead  of  the  herbs 
named.  These  herbs  may  be  brought  ready  mixed  in  bottles.  Pour  over 
all  about  two  quarts  of  stock  made  from  bones.  Bring  this  to  a boil, 
skim  it  carefully,  and  boil  it  gently  for  two  hours.  Take  out  the 
giblets,  and  pick  out  such  as  will  do  to  put  into  the  soup  ; trim  them 
neatly,  and  put  them  aside.  Throw  the  rest  again  into  the  stock,  and 
boil  for  another  hour.  If  thick  giblet  soup  is  wanted  put  a piece  of 
brown  thickening  the  size  of  a large  walnut  into  a basin.  Mix  this 
with  a little  hot  stock  to  dissolve  it,  stir  it  into  the  soup,  and  keep 
stirring  till  it  boils.  Draw  the  saucepan  back,  and  let  it  simmer 
gently  for  twenty  minutes  to  throw  up  the  grease,  and  skim  this 
carefully  away.  If  brown  thickening  is  not  at  hand  a little  may  be 
made  (see  Roux,  January  6th).  Strain  the  soup  into  a hot  tureen, 
add  salt  and  cayenne  to  taste,  and  the  pieces  of  giblets,  and  stir  iD 
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half  a tea-spoonful  of  lemon-juice  and  a glass  of  sherry.  The  latter 
may  be  omitted.  Serve  very  hot.  If  clear  giblet  soup  is  wished 
it  will  have  to  be  made  earlier,  to  give  time  for  clarifying  it.  To 
clarify  Soup,  see  Julienne  (April  9th) ; Capon  stuffed  with  Veal 
Forcemeat  (June  30th);  Sausages  (January  7th);  Potatoes  (April 
7th) ; Boiled  Broccoli  (April  25th) ; Fruit  Pie  (August  7th) ; Cheese 
(June  8th). 

Tea. — Sultana  Cake  (August  2nd). 

Supper.— Chicken  Salad  (August  30th);  Baked  Custard  Tart 
(January  19  th) 


Things  that  must  not  be  Forgotten. 

1.  As  soon  as  dinner  is  over  pick  away  every  morsel  of  meat 
from  the  chicken  bones  in  as  neat  pieces  as  possible,  and  put  them 
between  two  dishes,  to  keep  them  from  getting  dry.  The  chicken 
bones  must  be  preserved  ; they  will  make  excellent  soup. 

2.  Put  one  pint  of  split  peas  to  soak  in  as  much  water  as  will 
cover  them,  and  throw  away  those  that  float — they  are  not  good. 

3.  Peel  and  slice  the  potatoes  for  breakfast  to-morrow  ( see 
February  2nd). 

4.  Turn  and  rub  the  thin  flank  of  beef. 


February  2nd. 


Breakfast. 

Pressed  Beef. 

Fried  Potatoes. 

Battered  and  Dry  Toast. 
Brown  and  White  Bread 
and  Butte* 

Porridge. 


Luncheon. 

Shepherd's  Pie, made  of  the 
remains  of  Pressed  Beef. 
Plum  Pie,  made  on  Satur- 
day, with  a little  milk. 


Dinner. 

Pease  Soup. 

Ribs  of  Beef,  Italian. 
Potatoes,  Haricot  Beans. 
Tinned  Pine  Apple,  with 
Custard. 

Cheese. 


Marketing. 

For  the  Day.— One  Rib  of  Beef,  taken  from  the  middle  ribs,  boned,  rolled,  and 
weighing  about  four  pounds ; or  if  preferred,  a slice  of  tender  Steak  can  be 
chosen,  two  inches  thick,  and  weighing  about  three  pounds.  (See  recipe 
below  for  the  ingredients  required.)  One  Tin  Preserved  Pine  Apple; 
Potatoes. 


Breakfast.— Fried  Potatoes. — Take  one  good-sized  potato  for 
each  person.  Kidney  potatoes  are  the  best  for  the  purpose.  Peel 
and  wash  them,  and  cut  them  the  round  way  into  slices,  as  thin  as 
a shilling.  As  they  are  done,  throw  them  into  cold  water,  to  free 
them  from  the  potato  flour.  They  may,  if  liked,  be  prepared  thus 
far  over  night.  Put  some  fat  into  a saucepan  and  let  it  boil  (Fried 
rish,  January  17th).  Drain  the  potatoes,  and  dry  them  on  a clean 
napkin  ; put  them,  a few  at  a time,  into  a frying-basket,  and  plunge 
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them  into  the  boiling  fat.  Let  them  remain  till  they  are  of  a light 
brown  colour.  Turn  them  upon  a dish  covered  with  kitchen  paper, 
let  the  fat  again  boil  and  put  in  another  basketful  of  potatoes,  and 
repeat  until  all  are  fried.  Sprinkle  salt  and  pepper  over  them,  and 
serve.  If  a frying-basket  is  not  at  hand,  the  potatoes  may  be  fried 
in  the  ‘frying-pan,  with  enough  fat  to  cover  them  completely.  They 
must  be  done  in  single  layers,  and  must  be  taken  out  carefully  with 
a slice.  If  the  fat  is  not  boiling  the  potatoes  will  be  greasy.  Por- 
ridge (January  25th) ; Pressed  Beef,  left  from  January  30th. 

Luncheon. — Shepherd’s  Pie  (January  12th) ; Plum  Pie  (August 
7th). 

Dinner. — Pease  Soup  (follow  the  directions  given  for  making  lentil 
soup,  April  1st,  substituting  peas  for  lentils).  Ribs  of  Beef,  Italian 
Fashion. — Put  the  rolled  beef  into  a saucepan  with  a lump  of  drip- 
ping melted,  and  let  it  brown.  When  done  upon  one  side,  turn  it  to 
the  other.  Lift  it  up  (of  course  being  careful  not  to  stick  a fork  into 
the  fleshy  part),  and  put  it  into  a brown  earthenware  pan,  not  too 
large.  Have  ready  a handful  of  parsley  leaves,  and  the  white  part 
of  two  leeks  cut  into  dice.  Fry  these  in  the  fat  in  which  the  meat 
was  browned,  and  when  they  are  cooked  without  being  at  all  burnt, 
drain  them,  and  put  them  upon  the  beef.  Add  also  two  pickled 
gherkins  chopped  small,  four  cloves,  and  one  or  two  outer  sticks 
of  celery  cut  into  one-inch  lengths.  Pour  over  all  a pint  of  the 
stock  in  which  the  chicken  bones  were  stewed,  and  sprinkle  a little 
pepper  and  salt  over  the  meat.  Cover  the  pan  closely,  and  bake  in 
a gentle  oven  for  an  hour  and  a half,  then  add  a moderate-sized 
turnip  and  a carrot,  cover  again  and  bake  for  another  hour.  Take 
up  the  turnip  and  carrot ; cut  them  separately  into  dice,  and  toss 
them  in  a saucepan  over  the  fire  with  a small  piece  of  butter.  Put 
the  meat  on  a hot  dish,  strain  the  gravy  over  it,  and  by  way  of 
garnish  place  the  minced  vegetables  in  little  heaps  here  and  there 
upon  it.  Serve  immediately  upon  hot  plates.  Potatoes  (May  12th)  • 
Haricot  Beans  (June  20th);  Pine  Apple,  tinned  (April  8th);  Custard 
(August  10th) ; Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Make  a Semolina  Mould  for  dinner  to-morrow  (Note  2,  July 
23rd). 

2.  Turn  and  rub  the  thin  flank  of  beef. 
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February  3rd. 


Breakfast. 

Remains  of  Potted  Phea- 
sant. 

Pig's  Cheek. 

Hot  Battered  and  Dry 
Toast. 

Brown  and  White  Bread 
and  Butter. 

Bread  and  Milk. 


Luncheon. 

Eissoles  (made  of  remains 
of  beef). 

Baked  Potatoes. 

Bice  Boiled  with  Baisins. 


Dinner. 

Cod-fish  Stuffed  and  Bakod. 
Babbit  Pie. 

Potatoes. 

Stewed.Celery. 

Semolina  Mould. 

Cheese. 


Marketing. 

For  the  Day.— One  moderate-sized  and  perfectly  fresh  Cod-fish,  or  if  preferred, 
the  tail  end  of  a large  fish  (see  January  1st  and  6th).  Ingredients  for  veal 
forcemeat,  if  not  in  the  house  (June  27th).  One  freshly  killed  young  Ostend 
Rabbit  (January  24th)  ; a slice  of  Ham,  weighing  about  three-quarters  of  a 
pound  (January  3rd) ; Potatoes,  Celery. 

For  To-morrow.— Order  to  be  sent  first  thing  in  the  morning,  from  seven  to 
eight  pounds  of  the  Top  side  of  the  Round  of  Beef.  This  is  one  of  the  most 
economical  joints  for  family  use,  as  it  has  not  much  fat,  and  very  little  bone. 
(See  January  10th.)  A fresh  Leg  of  Pork  may  also  be  ordered,  and  pickled 
for  boiling.  (See  January  Gth. ) It  is  best  and  most  delicate  when  weighing 
about  four  pounds,  but  if  this  is  too  small  for  the  requirements  of  the 
family,  it  certainly  should  not  weigh  more  than  six  pounds.  To  pickle  it  all 
that  is  necessary  is  to  rub  it  every  day  with  plenty  of  common  salt,  the  hands 
being  previously  washed  in  cold  water.  Muffins  for  breakfast  (see  January 
23th> 


Breakfast.  — Potted  Pheasant  (January  7th);  Pig’s  Cheek 
boiled  (January  31st) ; Bread  and  Milk  (January  25th). 

Luncheon. — Rissoles  (January  6th)  ; Baked  Potatoes  (May  4th). 
Rice  Boiled  with  Raisins. — Take  four  ounces  of  good  rice  ; wash  it  in 
two  or  three  waters,  and  pick  out  the  discoloured  grains.  Mix  it  with 
a quarter  of  a pound  of  raisins,  and  tie  in  a well-floured  cloth,  leaving 
plenty  of  room  for  the  rice  to  swell.  If  too  much  room  is  given  the 
pudding  will  be  watery,  if  too  little  it  will  be  hard.  Experience  will 
soon  teach  the  cook  the  degree  of  looseness  required.  Put  the 
pudding  into  a saucepan  with  plenty  of  cold  water,  bring  it  slowly 
to  a boil,  let  it  boil  gently  from  an  hour  and  a quarter  to  an  hour 
and  a half.  Turn  it  out  carefully,  and  send  it  to  table  with  plain 
sweet  sauce  poured  over  it.  If  liked,  one  pound  of  baking  apples 
cored  and  sliced  can  be  used  instead  of  the  raisins.  This  is  a 
palatable  wholesome  dish  for  nursery  use. 

Dinner. — Cod-fish  baked  with  Forcemeat. — Mince  finely  one 
ounce  of  the  fat  from  the  pig’s  cheek.  Even  if  the  cheek  is  nearly 
finished  it  is  probable  that  this  quantity  can  be  picked  from  the 
bones.  If  cooked  bacon-fat  were  not  in  the  house,  an  ounce  of  finely 
shred  beef  suet  could  be  used  instead.  Mix  with  the  fat  an  equal 
quantity  of  finely  grated  bread-crumbs,  and  add  half  a tea-spoonful 
of  chopped  parsley,  a very  small  pinch  of  dried  thyme,  a few  drops 
of  the  essence  of  anchovies,  a little  pepper  and  salt.  Bind  the  force- 
meat together  with  a well-beaten  egg.  Make  an  incision  down  each 
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side  of  the  backbone  of  the  fish,  press  the  forcemeat  in,  and  lay  the 
fish  in  a tin  baking-dish.  Pour  round  it  three-quarters  of  a pint  of 
thin  melted  butter,  which  has  been  flavoured  with  anchovy  and 
lemon-juice.  Bake  in  a moderate  oven  till  the  flesh  leaves  the  bone 
easily,  and  baste  the  fish  frequently  with  the  sauce.  It  will  be  done 
enough  in  about  an  hour ; remove  it  carefully  to  a hot  dish,  strain 
the  sauce  over  it,  sprinkle  a few  bread-raspings  upon  the  top,  and 
serve  very  hot.  If  preferred,  the  fish  can  be  cooked  according  to  the 
recipe  given  for  Haddock  Stuffed  and  Baked  (September  4th). 
Rabbit  Pie  (September  11th);  Potatoes  (May  12th);  Stewed  Celery 
(December  2nd) ; Semolina  Mould  (Note  2,  January  23rd) ; Cheese 
(June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  any  remains  of  cod-fish  there  may  be,  and 
make  into  fish  cakes  for  breakfast  (see  January  13th) ; or  prepare 
according  to  the  recipe  given  January  7th. 

2.  Make  the  hydropathic  pudding  for  dinner  to-morrow,  and 
leave  it  in  a cold  place,  with  a weight  on  the  top  of  it  (June  16th). 

3.  Strain  the  fat  in  which  the  rissoles  are  fried  into  a basin  as 
soon  as  done  with  (February  19th). 

4.  Boil  the  sheep’s  head  broth.  Soup  can  be  made  of  it  for 
Feb.  5th. 

5.  Turn  and  rub  the  beef  in  the  brine. 

6.  Soak  a cupful  of  green  lentils  in  cold  water. 


February  4th. 


Breakfast. 

Fish  Cukes. 

Savoury  Eggs. 

Muffins. 

Dry  Toast. 

Brown  and  White  Broad 
and  Butter. 

Porridge. 


Luncheon. 

Australian  Mutton,  cold, 
with  Pickles  aud  Baked 
Potatoes. 

Cake  Pudding,  made  o f 
broken  bread. 


Dinner. 

Smelts. 

Top  side  of  the  Round  of 
Beef. 

Yorkshire  Pudding. 

Baked  Potatoes. 

Lentils. 

Hydropathic  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— One  four-pound  tin  of  Australian  Mutton  ; Smelts,  one  for  each 
person  and  one  over ; one  pennyworth  of  Parsley.  Smelts  are  delicious  little 
fish,  and  are  very  generally  used  as  a garnish  for  large  fish,  but  they  are  very 
good  served  alone.  They  should  be  quite  fresh,  and  when  in  this  condition 
Binell  like  cucumber.  The  bodies  should  be  still’  and  firm,  the  eyes  bright, 
and  the  skin  transparent.  Potatoos. 

For  To-morrow.— A lunch  Tongue.  Small  tins  are  now  sold  about  Is.  3d.  each. 
They  contain  calves’  tongues,  and  are  excellent.  A pennyworth  of  small 
Salad,  and  a bottle  of  Anchovies,  if  none  are  in  the  house. 


Breakfast. — Fisk  Cakes  (January  13tb) ; Savoury  Eggs  (January 
1st) ; Muffins  (January  30tk) ; Porridge  (January  25th). 
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Luncheon. — Australian  Meat  is  at  its  best  when  served  cold 
with  pickles.  It  should  be  turned  out  of  the  tin  very  carefully, 
and  tne  dripping  that  lies  on  it  should  be  takeu  away,  and  will 
prove  a valuable  addition  to  the  household  stock  of  dripping  to 
be  used  in  cookery.  When  the  ring  dish  that  is  made  expressly 
for  Australian  meat  is  not  at  hand,  the  meat  should  be  put  upon 
an  ordinary  dish  and  garnished  with  parsley.  The  jelly  should  be 
preserved — it  will  make  excellent  gravy ; and  in  order  that  there 
may  be  no  waste  the  tin  should  be  rinsed  with  warm  water  for  gravy. 
Baked  Potatoes  (May  4th).  Cake  Pudding. — This  pudding  is  both 
economical  and  wholesome,  and  is  generally  a favourite  with  the 
children.  To  make  it,  gather  together  a number  of  pieces  of  broken 
bread  and  put  them  into  a bowL  Pour  upon  them  as  much  boiling 
water  as  will  cover  them,  put  a plate  upon  the  bowl,  and  let  them 
soak  until  soft,  then  drain  away  the  water.  Beat  them  up  with 
a fork  until  smooth,  and  take  out  any  pieces  that  still  remain  doughy. 
Stir  into  the  mass  a good  lump  of  dripping,  a pinch  of  salt,  a little 
grated  nutmeg,  moist  sugar  to  taste,  and  a few  picked  and  dried 
currants,  or,  if  these  are  objected  to,  sultana  raisins  may  be  used, 
Grease  a pie-dish,  turn  the  mixture  into  it,  and  bake  in  a well-heated 
oven  till  the  pudding  is  brightly  browned  on  the  top.  A little  jam 
is  a great  improvement  to  this  pudding,  and  wine  sauce  makes  it 
seem  very  much  better  than  it  really  is.  It  must  not  be  drained 
too  dry. 

Dinner. — Smelts. — Be  particularly  careful  in  cleaning  these  fish. 
Do  not  open  them,  but  pull  out  the  inside  through  the  gills,  and 
leave  in  the  milt  or  roe,  then  wipe  them  lightly  with  a soft  cloth, 
and  dredge  them  with  flour.  Let  them  lie  for  an  hour  or  two,  then 
egg  and  bread  them,  or,  if  liked,  simply  dredge  them  once  more  with 
flour.  Fry  them  till  brightly  browned,  according  to  the  directions 
already  given  for  frying  fish.  ( See  January  17th.)  The  smelts  may 
be  neatly  arranged,  with  the  tails  meeting  in  the  centre  of  the  dish, 
and  with  a wreath  of  fried  parsley  round  them.  It  is  very  usual 
to  serve  them  without  sauce,  but  shrimp  or  anchovy  sauce,  and  more 
than  either,  Tartar  sauce,  will  be  found  to  constitute  a palatable 
accompaniment  to  them.  If  preferred,  they  may  be  baked  instead 
of  being  fried.  Top  side  of  the  round  (March  4th);  Yorkshire  Pudding 
(December  3rd) ; Baked  Potatoes  (May  4th) : Lentils  (March  2nd); 
Hydropathic  Pudding  (June  16th) ; Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  It  is  not  likely  that  the  whole  of  the  Australian  meat  will  be 
used.  The  remains  must  be  carefully  put  away,  and  can  be  used  for 
luncheon  to-morrow. 

2.  Turn  and  rub  the  leg  of  pork. 

3.  Boil  the  stock  made  from  the  chicken  bones.  Very  good  soup 
may  be  made  of  it  for  Feb.  6th 
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4.  Cleanse  the  small  salad,  and  lay  it  on  a cloth  to  dry ; also 
fillet  the  anchovies  to  be  ready  for  breakfast,  and  put  the  fillets 
between  two  dishes. 

5.  Turn  and  rub  the  beef  in  the  brine. 


February  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies  with  Hard-boiled 
Eggs. 

Tongue. 

Buttered  and  Dry  Toast. 
Honey. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Savoury  Hash  of  Australian 
Meat. 

Baked  Batter  Pudding. 

Parsnip  Soup  made  of 
Sheep’s  Head  Broth. 

Cold  Beef. 

Salad. 

Cutlets  with  Piquaute 
Sauce. 

Fried  Potatoes. 

Brussels  Sprouts. 

Apple  Gateau. 

Cheese. 

Marketing. 

For  the  Day.— A Neck  of  Nutton;  Parsnips  and  Gherkins,  if  these  are  not  in 
the  house;  Salad.  The  butcher  should  he  asked  to  pare  away  as  much  of  the 
fat  from  the  mutton  as  he  can.  It  is  economical  to  buy  the  whole  of  the  neck 
of  mutton  rather  than  the  best  end.  The  scrag  end  can  always  he  served 
separately.  If  asked  to  do  so,  the  butcher  will  divide  the  cutlets.  The  best  end 
of  the  neck  will  afford  seven,  three  without  bones  and  four  with  them.  If 
not  wanted  immediately,  the  neck  should  hang  in  a cool  place.  Potatoes, 
Brussels  Sprouts,  Apples,  Split  Peas. 


Breakfast. — Anchovies  with  hard-boiled  eggs  (January  18th) ; 
Lunch  Tongue  (January  2nd  and  3rd) ; Milk  Toast  (June  17th). 

Luncheon. — Savoury  Hash  of  Australian  Meat. — We  will  sup- 
pose there  is  a pound  and  a half  of  meat.  Take  a dessert-spoonful 
of  chopped  herbs,  consisting  of  two-thirds  parsley  and  one-third 
marjoram  and  thyme.  Cut  the  meat  into  pieces  convenient  for 
serving,  and  sprinlde  over  each  one  a little  pepper  and  salt,  and  a 
portion  of  the  mixed  herbs.  Take  half  a pint  of  melted  butter  made 
of  the  jelly  of  the  meat  dissolved  in  stock  or  hot  water,  and  thickened 
with  a small  nut  of  brown  thickening ; and  if  this  is  not  at  hand,  with 
an  ounce  of  butter  and  half  an  ounce  of  flour  stirred  over  the  fire 
together  till  brown.  Let  the  gravy  boil,  then  stir  in  two  pickled 
gherkins  finely  minced.  Put  the  meat  into  the  gravy,  ana  let  it 
remain  for  five  or  six  minutes  till  it  is  warmed  through.  Add  a 
dessert-spoonful  of  Harvey  or  Worcester  Sauce,  and  serve  im- 
mediately. If  the  sauce  is  not  sufficiently  browned,  a few  drops  of 
brown  thickening  may  be  added  to  it. 

Baked  Balter  Pudding. — Make  some  batter  according  to  the 
recipe  given  for  batter  in  Toad  in  the  Hole  (January  15th).  Grease 
a pie-dish  and  pour  in  the  batter,  and  bake  in  a brisk  oven.  It  will 
be  done  enough  wheu  the  batter  is  set  in  the  middle,  and  is  coloured 
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brightly,  and  will  take  about  an  hour  and  a half.  It  is  usual  to  choose 
a dish  that  the  batter  will  not  quite  fill,  but  the  pudding  will  be  more 
acceptable  to  many  people  if  the  batter  is  not  more  than  three* 
quarters  of  an  inch  thick.  Cold  butter  and  sugar,  or  jam,  may  be 
served  as  accompaniments.  A pleasing  variety  will  be  afforded  by 
filling  the  dish  half  full  of  good  baking  apples  cored  and  sliced  before 
pouring  the  batter  in.  Or  a thin  layer  of  batter  at  the  bottom  of  the 
dish  may  be  first  baked,  and  when  it  is  set  jam  may  be  spread  upon 
it,  and  the  remainder  of  the  batter  poured  upon  this. 

Dinner. — Parsnip  Soup  (December  3rd);  Beef — topside  of  the 
round  left  yesterday : Salad  (March  13th) ; Cutlets,  to  be  taken 
from  the  best  end  of  the  neck,  with  Piquant  Sauce  (April  30th); 
Potatoes  (February  2nd) ; Brussels  Sprouts  (June  4th) ; Apple  Gateau 
(September  24th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  leg  of  pork. 

2.  On  no  account  let  the  Australian  meat  boil  in  the  gravy.  It  is 
already  rather  over-cooked,  and  needs  only  to  be  warmed  through. 

3.  Make  rissoles  for  breakfast  in  the  morning  with  the  remains 
of  the  cold  beef.  ( See  January  6th.) 

4.  Put  two  table-spoonfuls  of  tapioca  in  a basin  with  a pint  of 
water  to  soak  all  night. 

5.  Turn  and  rub  the  beef  in  the  brine. 

6.  Put  a cupful  of  peas  to  soak  all  night  in  cold  water. 


February  6th. 


Breakfast. 

Luncheon. 

Dinner. 

Rissoles. 

Poached  Eggs. 

Hot  Buttered  and 
Toast. 

Lemon  Marmalade. 
Porridge. 

Dry 

Stewed  Giblets. 

Jam  and  Bread  Pudding. 

Gravy  Soup  made  of  Stock 
from  Chicken  Bones. 
Boiled  Pork. 

Peaso  Pudding. 

Cabbage  and  Potatoes. 
Tapiooa  and  Apples. 

Cheese. 

Marketing. 

For  the  Day.— Two  seta  of  Chickens’  or  Ducks’  Giblets  (fresh).  These  may 
probably  be  procured  for  a few  pence.  The  giblets  consist  of  the  head,  neck, 
feet,  gizzard,  and  liver  of  the  birds.  The  whole  or  part  of  a largo  fresh  Ox- 
cheek  ; Cabbage,  Potatoes,  Apples. 

For  To-morrow.— A tin  of  preserved  Prawns.  These  prawns  Oder  a pleasant 
variety  for  breakfast  They  are  economical  because  not  very  much  can  bo 
used  at  once:  and  besides  being  used  as  a relish,  they  are  useful  for 
garnishing  dishes;  or  two  or  three  chopped  small  and  added  to  melted 
butter  will  make  a good  sauce  for  fish.  The  prico  at  the  present  time  is 
one  shilling  per  tin. 


Breakfast.  — Rissoles  (January  6th).  Poached  Eggs. — Have 
ready  a wide  saucepan  or  frying-pan  with  gently  boiling  water,  into 
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which  a pinch  of  salt  and  a table-spoonfnl  of  vinegar  have  been 
thrown.  Break  the  eggs  separately  into  a cup,  and  slip  them  one  at 
a time  carefully  into  the  water.  They  must  be  kept  apart,  and  there 
must  be  enough  water  to  cover  them.  Keep  the  pan  at  the  side  of 
the  stove,  and  on  no  account  let  the  water  boil  fast,  or  the  eggs  will 
break.  When  the  white  is  set,  and  the  yoke  is  seen  through  a thin 
white  covering,  the  eggs  are  done  enough.  Take  them  up  carefully 
with  an  egg-slice,  and  be  sure  to  drain  them  well.  The  vinegar  in 
the  water  will  make  the  eggs  white,  but  if  they  are  not  drained 
thoroughly  it  will  give  them  an  acid  taste.  Trim  away  the  loose 
untidy  pieces  of  white  that  may  hang  about  the  eggs,  and  dish  them 
either  on  a separate  dish  or,  if  preferred,  with  the  rissoles.  For 
Porridge,  see  January  25th. 

Luncheon. — Stewed  Giblets. — Clean  the  giblets  according  to  the 
directions  already  given  (February  1st).  When  thoroughly  washed, 
dry  them  well  and  roll  them  in  dour.  Put  the  gizzards  and  feet  into 
a saucepan  with  half  a pint  of  water  or  stock,  and  six  peppercorns. 
Let  them  stew  gently  for  three-quarters  of  an  hour,  then  add  the 

of  water,  a small  onion  stuck  with 


parsley,  a sprig  of  thyme,  a bay-leaf,  and  a stick  of  celery  ; stew  for 
an  hour  and.  a half  longer.  Take  out  the  herbs;  put  the  giblets  upon 
a dish : if  necessary,  add  a little  liquid  browning  to  it,  and  serve  very 
hot.  This  is  an  inexpensive,  nourishing  and  appetising  disk  For 
Browning,  see  January  2nd;  Jam  and  Bread  with  Milk  (February 
23rd). 

Dinner. — Gravy  Soup  (August  31st) ; Boiled  Pork  (February 
23rd);  Pease  Pudding  (December  4th);  Cabbages  (June  4th; , 
Potatoes  (April  7th);  Tapioca  and  Apples  (February  18th);  Cheese 
(June  8th).  


1.  Wash  one  pound  of  prunes  and  throw  away  the  water.  Put 
them  into  a basin  with  as  much  water  as  will  cover  them,  and  leave 
them  to  soak  all  night. 

2.  Pastry  is  to  be  made  to-day  (April  17th) — cheese-calces  (Au- 
gust 18th),  a few  jam  tartlets  and  a rhubarb  pie  (August  7th), 
Vienna  bread  (August  26th),  rice  cake  (August  2nd). 

3.  Roll  tightly  and  boil  the  beef  (February  23rd).  Tut  it  under 
a weight. 

4.  Boil  the  brine  with  an  additional  handful  of  salt.  See  Brine 
(January  13th). 

5.  Sprinkle  a little  salt  on  the  cheek  and  leave  it  for  two  or  three 
hours.  Wash  it  thoroughly  with  plenty  of  salt,  and  take  away  the 
soft  bone  where  the  slime  lodges.  Wash  it  again  and  wipe  it  dry, 
and  put  it  into  the  brine  when  this  is  cold. 


carrot  scraped  to  pulp,  a bunch  of 


Things  that  must  not  be  Forgotten. 
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February  7th. 


Breakfast. 

Luncheon. 

Dinner. 

Tinned  Prawns. 

Poor  Man’s  Goose. 

Cabbage  Soup. 

Cold  Pork,  with  Brawn 

Semolina  Mould. 

Curried  Rabbit. 

Suuce. 

Boiled  Rice. 

Hot  Buttered  Toast. 

Potatoes. 

Vienna  Bread. 

Stewed  Endive. 

Brown  and  White  Bread 

Stewed  Prunes. 

and  Butter. 

Custard. 

Damson  Jam. 

Cheese. 

Bread  and  Milk. 

• ’ 

Marketing. 

Tor  the  Day  — The  Fry  of  a small  Pig,  about  one  and  a half  pounds.  This  must 
be  perfectly  fresh,  or  it  will  not  be  good.  One  good-sized  Ostend  Rabbit,  to 
weigh  about  three  and  a half  pounds ; a fine  young  Cabbage,  with  a good 
heart,  for  soup ; Potatoes,  Endive. 

For  To-morrow  — One  good-sized  Brill  (see  January  9th);  two  fine  Fowls, 
trussed  for  boiling ; three  heads  of  Celery.  Fowls  will  be  very  dear  soon, 
therefore  it  will  be  well  to  have  a couple  while  they  are  still  to  be  had  at  a 
reasonable  price.  Fowls  for  boiling  should  have  small  but  not  black  leg*, 
and  the  flesh  should  be  as  white  as  possible.  One  pound  of  Bacon,  cut  into 
thin  rashers  (see  Bacon,  January  3rd) ; two  Batavian  Endives  ; a small  Beet- 
root ; one-pennyworth  of  Parsley ; quarter  of  a pint  of  picked  Shrimps ; three- 
pennyworth  of  fresh  Cream ; a couple  of  fresh  unsalted  Pig’s  Feet,  ready 
cleaned  by  the  butcher.  The  feet  of  large  pigs  will  be  better  than  those  of 
Bmall  ones. 

Breakfast. — Tinned  Prawns. — The  prawns  are  contained  in  a 
bag  inside  the  tin.  Take  them  out  carefully,  and  arrange  the  prawns 
on  a dish  covered  with  a fish  paper,  and  garnish  with  parsley.  They 
look  very  pretty  piled  in  a pyramid  shape,  and,  if  liked,  a lemon  or 
a piece  of  bread  may  be  put  in  the  midst  of  them  to  support  them  in 
their  position.  Pork,  left  yesterday;  Brawn  Sauce  (January  15th); 
Vienna  Bread,  made  yesterday  ; Bread  and  Milk  (January  25th). 

Luncheon. — Pig’s  Fry,  or  Poor  Man’s  Goose. — Scrub  and  wash 
well  three  pounds  of  potatoes.  Put  them  into  a saucepan  with  as 
much  cold  water  as  will  cover  them,  and  bring  the  water  to  a boiL 
Take  the  potatoes  up,  peel  them,  and  cut  them  into  slices  a quarter 
of  an  inch  thick.  Boil  also  a Spanish  onion,  and  mince  it  finely, 
Mix  together  a tea-spoonful  of  salt,  two  salt-spoonfuls  of  pepper,  and 
a.  tea-spoonful  of  dried  sage.  Wash  and  dry  the  fry,  cut  each  part 
into  moderately  thin  slices,  and  sprinkle  a little  of  the  seasoning  over 
each  slice.  Grease  a pie-dish,  and  fill  it  with  alternate  layers  of 
potato  and  fry,  being  careful  that  potatoes  shall  constitute  the  first 
and  the  last  layers.  Fill  the  dish  with  stock  or  water,  and  lay  a 
greased  paper  over  the  top,  then  bake  in  a moderate  oven  for  about 
an  hour  and  a half.  If  liked,  a little  Apple  Sauce  can  accomi>any 
this  dish.  Semolina  Mould  (July  23rd). 

Dinner. — Callage  Soup. — Wash  and  trim  the  cabbage,  shred  it 
finely,  and  cut  the  shreds  across,  to  shorten  the  filaments.  Throw 
these  into  a quart  of  boiling  water,  and  let  them  boil  till  tender. 
Put  with  them  a quart  of  the  liquor  in  which  the  pork  was  boiled, 
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add  pepper  and  salt,  and  a good-sized  lump  of  sugar ; boil  together 
and  serve  very  hot.  The  soup  ought  to  be  thick  with  the  shred 
cabbage.  Curried  Rabbit  (July  16th)  ; Boiled  Rice  (July  21st)  ; 
Potatoes  (May  12th) ; Stewed  Endive  (December  5th) ; Stewed  Prunes 
(February  27th) ; Custard  (August  10th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Sprinkle  a little  salt  on  the  brill  before  putting  it  in  the  larder. 

2.  Take  up  the  weights  from  the  beef  ; trim  and  glaze  it.  The 
liquor  in  which  it  was  boiled  can  be  made  into  glaze  (March  21st). 

3.  Prepare  the  pig’s  feet  for  breakfast  to-morrow.  To  do  this 
wash  them  well  in  boiling  water,  and  scrape  off  any  hairs  that  may 
be  left  on.  Put  them  into  a saucepan  with  as  much  cold  water  as 
will  cover  them,  and  add  an  onion  stuck  with  two  cloves,  a carrot, 
a little  salt,  six  peppercorns,  and  a bay-leaf.  Let  the  saucepan 
stand  by  the  side  of  the  fire,  and  keep  the  feet  simmering  gently 
till  the  bones  can  be  drawn  out  easily.  They  will  need  to  simmer 
nearly  all  day.  When  done  enough,  split  each  one  in  halves,  bone 
them,  and  let  them  get  cold.  Melt  a little  butter  in  a plate,  pass 
each  half  through  it,  and  cover  with  fine  and  perfectly  dry  bread- 
crumbs. In  the  evening  when  the  fire  is  low,  put  the  feet  on  a 
gridiron,  place  them  over  the  fire,  turn  them  occasionally,  and  let 
them  remain  until  they  are  hot  through  and  brightly  browned. 
When  cold  they  are  ready  for  use,  and  will  constitute  a pleasant 
variety  as  a breakfast  dish.  Brawn  Sauce  may  be  served  with  them 
(January  15th).  They  should  be  neatly  arranged  on  a dish  covered 
with  a napkin,  and  garnished  with  parsley.  If  quickly  boiled  the 
meat  will  be  hard  and  indigestible.  The  preparation  of  this  dish 
requires  time  rather  than  trouble. 

4.  If  rice  milk  is  to  be  used  for  breakfast  instead  of  oatmeal 
porridge,  partially  prepare  it  over-night.  (Note  3,  June  17th.) 

5.  Turn  and  rub  the  ox-cheek. 


Sunday,  February  8th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Ham-cured  Her- 

Brill,  with  N eapoli- 

Brown  and  White 

RoBed  Beef. 

rings. 

tan  Sauce. 

Bread  and  Butter. 

Salad. 

Pig's  feet,  with 

Boiled  Fowls,  with 

Greengage  Jam. 

Rhubarb  Pie. 

Brawn  Sauce. 

Egg  Sauce. 

Rice  Cake. 

Cheese. 

Vienna  Bread. 

Toasted  Bacon. 

Marmalade. 

Potatoes. 

Brown  and  White 

Stewed  Celery. 

Bread  and  Buttor. 

Jam  Tartlets. 

Rice  Milk. 

Stone  Cream. 

Cheese. 

Breakfast. — Ham-cured  Herrings  (January  15th)  • Pig’s  Feet 
(Note  3,  February  7th)  : Brawn  Sauce  (January  15th) ; Vienna  Bread 
(August  26tli) ; Rice  Milk  (June  18th). 
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Dinner. — Brill. — Boil  the  brill  according  to  the  directions  already 
given  in  January  9th.  If  liked,  Neapolitan  Sauce  can  be  served 
with  it,  instead  of  any  of  the  sauces  mentioned  there.  To  make 
this  sauce,  put  into  a smah  enamelled  saucepan  four  shalots  finely 
minced,  a dessert-spoonful  of  bruised  capers,  five  or  six  peppercorns, 
and  the  juice  of  a lemon.  Stir  these  ingredients  over  the  fire  for 
three  or  four  minutes,  then  add  a cupful  of  stock  made  from  bones, 
a pinch  of  cayenne,  a small  clove,  half  a bay-leaf,  a small  piece  of 
mace,  not  quite  half  a blade.  Simmer  gently  for  twenty  minutes, 
and  pour  out  till  cool.  When  it  is  wanted  dissolve  a piece  of  butter 
about  the  size  of  an  egg  in  a separate  stewpan.  Mix  with  it  over 
the  fire  a dessert-spoonful  of  flour,  and  work  the  paste  with  the  back 
of  a wooden  spoon  till  quite  smooth ; add  the  cooled  liquor,  and 
stir  the  sauce  till  it  boils.  Strain  it,  put  it  again  into  the  saucepan, 
and  let  it  boil,  lift  it  from  the  fire,  put  in  the  shrimps,  and  stir  in 
the  cream.  Add  a few  drops  of  anchovy  essence,  and,  if  liked,  a few 
drops  of  lemon-juice,  and  serve  immediately.  Boiled  Fowl,  with 
Egg  Sauce  (September  6th);  Toasted  Bacon  (January  19th) ; Potatoes 
(May  6th);  Stewed  Celery  (December  2nd) ; Jam  Tartlets  (August 
7th)  ; Stone  Cream  (July  1st);  Cheese  (June  8th). 

Tea. — Rice  Cake  (August  2nd). 

Supper. — Rolled  Beef,  boiled  on  Feb.  6th ; Salad  (March  13th); 
Fruit  Pie  (August  7th). 

Things  that  must  not  be  Forgotten. 

1.  Be  sure  to  take  care  of  the  bacon-rind  (January  1st  and  Note  2, 
January  5th). 

2.  Take  care  of  the  liquor  the  fowls  were  boiled  in,  and  stew  thei/ 
bones  in  it  for  two  or  three  hours. 

3.  Preserve  the  stock  in  which  the  fish  was  boiled. 

4.  Turn  and  rub  the  ox-cheek. 


February  9th. 


Breakfast. 

Remains  ok  Tinned  Prawns 
(tee  Note  3 below). 
Remains  of  Pig’s  Feet. 

Bro  wn  Sance. 

Hot  Buttered  Toast, 

Dry  Toast. 

Watercress. 

Brown  and  White  Bread  and 
Butter. 

Porridge. 


Luncheon. 

Rolled  Beef. 

Pickled  Walnuts. 

Baked  Potatoes  and  a little 
cold  Butter. 

Baked  Apples  with  Sugar. 


Dinner. 

Victoria  Soup  (mode  of 
chicken  stock). 

Beef  Olives. 

Potatoes. 

Cabbage. 

Golden  Pudding. 

Cheese. 


Marketing. 

^or  tho  Day.— Three  pounds  of  tender  Steak  (see  January  1st) ; half  a pound 
of  Beef  Suet  for  the  golden  pudding ; or  good  dripping  may  be  used  instead. 
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For  To-morrow.— A whole  Scrag  of  Mutton.  According  to  the  usual  method  of 
cutting  up  sheep,  the  neck  is  divided  into  two  halves.  Get  the  butcher  to 
leave  the  part  near  the  head  whole.  It  will  furnish  an  excellent  and 
economical  joint,  weighing  about  three  pounds.  The  meat  must  be  perfectly 
fresh.  One  tin  of  preserved  Tomatoes  ; a bundle  of  dried  Sprats  ; half  a dozen 
Muffins. 


Breakfast. — Tinned  Prawns  ( see  February  7th);  Pig’s  Feet 
(February  7th);  Brawn  Sauce  (January  15th);  Porridge  (January 
25th). 

Luncheon. — Beef,  Boiled  (February  6th).  Baked  Apples. — Take 
some  good  baking  apples,  one  for  each  person  and  one  or  two  over. 
Wipe  them  thoroughly,  and  without  paring  them  put  them  side  by 
side  in  a shallow  earthenware  dish,  not  to  touch  each  other.  Put 
them  into  a cool  oven  and  let  them  bake  as  gently  and  slowly  as 

Jiossible  until  cooked  throughout.  Take  up,  put  them  on  a dish,  and 
et  them  get  cold.  Before  serving  sift  white  sugar  thickly  over  them. 
Baked  Potatoes  (May  4th). 

Dinner. — Victoria  Soup,  made  of  the  liquor  the  chickens  and  the 
bones  were  boiled  in,  with  bacon-rind.  Take  about  three  pints  of  the 
liquor  in  which  the  fowls  were  boiled.  Put  this  in  a stewpan  with 
the  crushed  bones  and  remnants  of  the  birds,  two  or  three  strips  of 
bacon-rind,  scalded  and  scraped  (the  remainder  will  be  needed  for 
the  Tomato  Pur6e  to-morrow),  an  onion,  two  outer  sticks  of  celery, 
or,  wanting  these,- -as  much  celery  seed  as  would  lie  on  a three- 
penny piece  (the  seed  must  be  tied  in  muslin),  a small  carrot,  a bay- 
leaf,  six  peppercorns,  a bunch  of  parsley,  a sprig  of  thyme,  and  three 
ounces  of  good  rice  that  has  been  washed  in  two  or  three  waters. 
Place  the  stewpan  by  the  side  of  the  fire  and  let  its  contents  simmer 
very  gently  for  about  an  hour  and  a half  till  the  rice  is  tender.  Take 
it  up,  remove  the  bones  and  vegetables  from  the  liquor,  and  rub 
the  rice  patiently  through  a fine  hair  sieve.  Half  an  hour  before  it 
is  to  be  served  boil  it  once  more,  season  it  with  a sufficiency  of  salt, 
pour  it  into  the  hot  soup  tureen,  and  stir  into  it  a pint  of  boiling 
milk.  If  cream  may  be  afforded  the  soup  will,  of  course,  be  so  much 
/lie  better,  but  it  will  be  very  good  and  delicate  made  with  milk. 
Fried  bread  may  be  sent  to  table  on  a separate  dish.  Beef  Olives 

atember  5th)  ; Potatoes  (May  4th) ; Cabbage  (J une  4tli) ; Golden 
ling  (May  4th) ; Cheese  (J une  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek. 

2.  When  making  the  soup,  preserve  about  half  of  the  liquor  for 
the  stewed  mutton  to-morrow — it  will  be  better  than  water. 

3.  If  any  of  the  brill  were  left  it  may  be  served  for  breakfast 
instead  of  the  prawns,  which  could  then  be  used  another  day  ( sec 
Fish  Cakes,  January  13th). 
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February  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Sprats. 

Rissoles  (made  of  remains  of 

Tomato  Furde. 

Rolled  Beet. 

rolled  beef). 

Stewed  Mutton  with  veget- 

Honey. 

Eggs  stewed  with  Cheese. 

ables. 

Hot  Toast. 

Broccoli. 

Muffins. 

Potatoes. 

Brown  and  White  Bread  and 

Piquant  Sauce. 

Butter. 

The  Guest’s  Pudding. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Capers  and  a quarter  of  a pound  of  Suet,  if  these  are  not  in  the 
house.  Beef  kidney  suet  is  the  best.  It  should  he  perfectly  aweet  and  firm  to 
the  touch.  Potatoes,  Broccoli. 

For  To-morrow — Four  pounds  of  the  Fillet  of  the  Rump  of  Beef  (see 
Marketing.  January  2nd) ; a bag  of  Hominy.  Hominy  is  beginning  to  he 
much  used  in  England.  Three  sizes  are  sold ; the  middle  size  is  the  best. 
It  furnishes  excellent,  nourishing,  and  inexpensive  food.  Dried  Pears. 


Breakfast.  — Dried  Sprats  (February  28th)  ; Rolled  Beef, 
Boiled  (February  6th);  Muffins  (January  30th);  Bread  and  Milk 
(January  25th). 

Luncheon. — Rissoles  (January  6th).  Eggs  stewed  with  Cheese. — 
Melt  an  ounce  of  butter  or  sweet  dripping  in  a saucepan  over  the 
lire.  Take  some  eggs — one  for  each  person  ; break  them  separately 
into  a cup,  and  turn  them  carefully  into  the  pan,  and  do  not  let 
them  touch  each  other.  Sprinkle  a little  pepper  and  salt  upon 
them  ; and  when  they  are  just  set  firm,  lift  them  upon  a dish  with 
an  egg  slice ; lay  very  thin  slices  of  soft  cheese  upon  them,  and 
put  the  dish  before  the  fire  till  the  cheese  is  meltea.  Serve  very 
not  with  brown  bread  and  butter,  and  toasted  bread  as  an  accom- 
paniment. 

Dinner. — Tomato  Purie  (March  lltli).  Slewed  Mutton  with 
Vegetables. — Wash  the  joint  quickly  in  cold  water,  dry  it  with  a soft 
cloth,  pepper  and  salt  it,  and  dredge  flour  over  it.  Melt  a large 
lump  of  dripping  in  a good-sized  stewpan  ; put  in  the  meat,  and 
when  it  is  brown  upon  one  side  turn  it  to  the  other.  Take  it  up  ; 
put  it  into  another  stewpan,  and  pour  over  it  as  much  boiling  stock 
as  will  barely  cover  it.  Let  the  stock  boil  up,  then  put  with  it  three 
onions,  three  carrots,  three  turnips,  and  a sprig  of  parsley  ; place  the 
lid  on  the  saucepan  and  draw  it  back,  and  let  its  contents  simmer 
very  gently  indeed  for  fully  four  hours.  It  should  be  looked  at 
occasionally,  and  the  vegetables  should  be  taken  out  as  soon  as  they 
are  done  enough.  If  allowed  to  simmer  after  they  are  done  their  flavour 
will  go  into  the  gravy,  and  this  is  not  desirable,  as  they  are  to  be 
served  with  the  meat.  When  the  mutton  is  perfectly  tender  pour  the 
gravy  from  it ; put  the  liquor  in  a cold  place  to  make  the  fat  rise 
to  the  surface.  Skim  this  off  entirely,  and  thicken  about  a pint  of 
the  gravy  with  a little  brown  thickening  ( see  January  6th).  Strain  it 
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again  over  the  mutton  and  let  it  stew  very  gently  till  the  meat  is 
once  more  hot  through.  Meantime,  mince  the  vegetables  stewed 
with  the  meat  and  saut6  them— that  is,  shake  them  for  three  or  four 
minutes  over  the  fire  in  a small  saucepan  with  a piece  of  butter. 
Put  the  mutton  on  a dish,  strain  pai't  of  the  sauce  over  it,  and 
arrange  the  minced  vegetables  as  a sort  of  wall  round  it.  Chop  three 
piclded  gherkins  finely  ; put  them  with  the  remainder  of  the  sauce 
and  send  this  to  table  in  a tureen.  The  meat  should  be  cut  off  the 
bone  in  long  slices.  For  a similar  method,  see  January  14th.  Potatoes 
(May  12th)  ; Broccoli  (April  25th) ; Guest’s  Pudding  (April  14th)  ; 
Cheese  (June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Brush  the  fillet  of  beef  over  with  vinegar,  sprinkle  pepper  and 
salt  over  it,  and  hang  it  in  a cool  larder. 

2.  Turn  and  rub  the  ox-cheek  in  the  brine. 

3.  Wash  a tea-cupful  of  the  hominy  in  plenty  of  water  and  rub  it 
between  the  hands.  JElemove  the  grains  that  rise  to  the  surface ; they 
are  not  good.  Wash  it  again  in  one  or  two  waters  ; drain  it  and  let 
it  soak  till  morning  in  a quart  of  water.  A cover  should  be  put  over 
the  dish  which  contains  it. 

4.  Put  half  a pound  of  dried  pears  or  Normandy  pippins  to  soak 
all  night. 


February  Nth. 


Breakfast: 

Luncheon. 

Dinner. 

Hominy. 

Liver  and  Bacon. 

Soles,  filleted  and  rolled. 

Ox-eyes. 

Stowed  Pears  (dried  like 

with  Maitre  - d’HOtel 

Hot  Buttered  Toast. 

Normandy  Pippins). 

Sauce. 

Dry  Toast. 

Roast  Fillet  of  Beef. 

Brown  and  White  Bread 

Potatoes. 

and  Butter. 

Broccoli. 

Marmalade.  \ 

Lfcehe  Crfeme. 

(The  hominy  will  take  the 
place  of  the  porridge.) 

Cheese. 

Marketing. 

For  the  Day.— One  pound  and  a half  of  fresh  Liver ; one  pound  of  Streaky 
Bacon,  cut  into  rashers : half  of  this  is  for  to-day,  and  half  for  to-morrow 
(see  Marketing,  January  3rd) ; a pair  of  moderate-sized  but  thick  Soles  (see 
January  3rd)  ; half  a pound  of  Ratafias ; a pennyworth  of  Parsley. 

For  To-morrow.— Four  Sheep’s  Kidneys,  fine,  plump,  and  perfectly  fresh  ; a 
well-kept  Leg  of  Mutton  (see  January  8th). 


Breakfast. — Boiled  Hominy. — As  soon  as  the  kitchen  fire  is 
lighted  put  a tea-spoonful  of  salt  into  the  water  with  the  hominy,  and 
put  it  with  the  water  in  which  it  was  soaked  into  a stewpan,  and  set 
it  by  the  side  of  the  fire  to  simmer  gently.  If  there  is  any  difficulty 
about  cooking  it  over  a gentle  heat  it  will  be  safer  to  put  it  in  a jar, 
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and  set  this  in  a kettle  of  boiling  water,  for  if  allowed  to  boil  quickly 
it  will  burn.  It  will  be  done  enough  in  about  an  hour  ; when  it  has 
absorbed  the  liquid,  it  should  be  well  stirred,  turned  into  a dish,  and 
eaten  either  with  fresh  butter,  or  melted  butter  sauce,  or  with  sugar 
like  rice.  It  is  a good  plan  to  make  rather  more  than  is  wanted  for 
the  day,  and  what  is  left  can  be  fried  for  breakfast  to-morrow,  or  can 
be  made  into  a cake.  Ox-eyes  (June  5th). 

Luncheon'. — Liver  and  Bacon  (January  17th) ; Stewed  Pears 
(same  as  Normandy  Pippins,  August  16th). 

Dinner. — Soles,  filleted  and  rolled;  with  Maitre-d’Hotel  Sauce 
0 larch  1st).  Roast  Fillet  of  Beef. — Bind  a slice  of  fat  bacon  over 
the  underside  of  the  joint  of  beef,  and  roast  it  gently  (March  4th). 
It  should  be  underdone  rather  than  otherwise ; pour  round  it  good 
brown  gravy  thickened  with  roux  to  the  consistency  of  cream.  It 
is  probable  that  a little  gravy  was  left  from  the  mutton  yesterday, 
and  this  mixed  with  the  gravy  that  runs  from  the  meat  will  answer 
the  purpose  admirably.  Potatoes  (May  4th) ; Broccoli  (April  25th) ; 
Leche  Crime  (May  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Take  care  of  the  bacon-rind. 

2.  Cut  the  shank  bone  off  the  leg  of  mutton  and  stew  it  at  once 
for  gravy.  ( See  Note  3,  January  8th.) 

3.  Turn  and  rub  the  ox-cheek. 

4.  Wash  a cupful  of  haricot  beans  and  put  them  to  soak  in  plenty 
of  cold  water. 

5.  Make  stock  from  fresh  bones  for  the  ox-tail  soup  on  Feb.  13. 
(i See  February  13th.) 


February  12th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Hominy. 

Kidneys  and  Bacon. 

Hot  Buttered  Toast 
Dry  Toast 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

(The  hominy  will  take  the 
place  of  the  porridge. ) 

Shepherd's  Pie  (made  of 
remains  of  cold  Beef). 
Plain  Rice  Pudding  without 
Eggs. 

Skate  with  Brown  Butter. 
Roast  Leg  of  Mutton. 
Yorkshire  Pudding. 
Potatoes. 

Jerusalem  Artichokes. 
Haricot  Beaus. 

Vermicelli  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  crimped  Skate  (January  10th) ; Potatoes,  Arti- 
chokes. 

For  To-morrow.— An  Ox-tail ; a tin  of  Collared  Tongue  (see  January  2nd,  Note, 
January  3rd;  also  Marketing,  February  4th) ; one  dried  Haddock:  Water- 
cress. 
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Breakfast. — Fried  Hominy. — The  cold  hominy  will  be  quite  firm. 
Cut  it  into  thick  slices,  flour  these,  and  lightly  brash  them  over  with 
the  yolk  of  an  egg.  F ry  them  in  hot  fat,  drain  on  paper,  and  serve 
hot.  The  hominy  will  be  an  agreeable  accompaniment  to  the  kidneys 
and  bacon.  Kidneys  and  Bacon  (see  January  2nd). 

Luncheon. — Shepherd’s  Pie  (January  12th);  Plain  Bice  Pudding 
(February  24th). 

Dinner. — Skate  with  Brown  Butter. — Wash  the  skate  and  put  it 
into  a saucepan  with  as  much  cold  water  as  will  barely  cover  it,  and 
add  salt  and  a little  vinegar.  Let  the  water  boil,  skim  it,  draw  the 
saucepan  to  the  side  of  the  fire,  and  simmer  gently  for  about  ten 
minutes.  F ive  minutes  before  the  fish  is  done  enough,  put  the  liver 
into  the  pan  and  boil  it  also.  Take  up  the  fish,  drain  it,  put  a little 
of  the  liver  at  each  end  ; have  ready  a little  brown  butter  sauce,  pour 
it  over  the  fish,  and  serve  immediately.  It  will  be  a great  improve- 
ment to  the  appearance  of  the  dish  if  a few  sprigs  of  fried  parsley  are 
piled  in  the  centre.  To  make  the  Brown  Butter  Sauce,  put  a good 
slice  of  fresh  butter,  from  two  to  three  ounces,  into  an  omelet  pan, 
and  stir  it  over  a quick  fire  till  it  is  brown  without  being  burnt. 
Skim  off  the  froth,  add  salt  and  pepper,  and  take  the  butter  from  the 
fire.  Boil  a wine-glassful  of  vinegar  very  quickly  till  it  is  reduced  to 
a table-spoonful.  Mix  the  brown  butter  with  this,  and  the  sauce  is 
ready.  Common  butter  will  do  as  well  for  this  sauce  as  the  best 
butter,  as  the  fresh  flavour  is  destroyed  in  cooking  ; sometimes  half 
tarragon  vinegar  and  half  plain  vinegar  are  used.  Skate  prepared 
thus  tastes  better  than  it  looks.  It  is  a great  favourite  with  epicures. 
Roast  Leg  of  Mutton  (March  4th)  ; Yorkshire  Pudding  (November 
26th);  Potatoes  (April  7th) ; Jerusalem  Artichokes  (November  30th) ; 
Haricot  Beans  (June  20th);  Vermicelli  Pudding  (August  1st);  Cheese 
(June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek. 

2.  Preserve  any  gravy  there  may  be  left  from  the  kidneys,  to  put 
with  the  liquor  from  the  shank  for  gravy  for  the  leg  of  mutton. 

3.  As  soon  as  the  leg  of  mutton  comes  from  the  table  put  it  away 
on  a clean  dish,  and  carefully  preserve  any  gravy  that  may  be  left. 
If  it  is  to  be  eaten  cold  to-morrow  it  should  be  carved  neatly,  or  it 
will  have  a very  unsightly  appearance. 

4.  If  any  hominy  still  remain,  keep  it  to  make  a hominy  cake  to- 
morrow. 
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February  13th 

■ 

Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Collared  Tongue. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Porridge. 

Tripe  and  Onion  Sauce. 
Plain  Suet  Pudding  with 
Jam,  Treacle,  or,  if  pre- 
ferred, Gravy. 

r 

Ox  Tail  Sonp.  Stock  made 
from  fresh  bones. 

Cold  Mutton.  (If  this  is 
objected  to  the  mutton 
may  be  re-dressed.  For 
various  ways  see  Index. ) 

Baked  Potatoes. 

Salad  of  Haricot  Beans  and 
Lettuce. 

Cottage  Plum  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— One  pound  and  a half  of  fresh  tripe,  as  thick  and  white  as  can 
be  procured.  Salad : Two  Lettuces,  half  an  Kndive,  a halfpennyworth  of 
Mustard  and  Cress,  a halfpennyworth  of  boiled  Beet-root.  Suet  if  not  in  the 
house,  or  good  dripping  may  be  used  instead.  From  ten  to  twelve  pounds  of 
the  thin  end  of  the  Flank  of  Beef.  Ask  the  butcher  to  supply  a piece  with  aa 
little  fat  as  possible.  Potatoes. 

For  To-morrow.— Half  a pound  of  Bacon,  if  this  is  not  in  the  house.  One  dressed 
Cow-heel  for  Beef  h la  Mode.  One  pennyworth  of  Mustard  and  Cress. 


Breakfast. — Collared  Tongue  (Note,  January  3rd)  ; Dried  Had- 
dock (January  27th) ; Porridge  (January  25th). 

Luncheon. — Tripe  and  Onion  Sauce  (December  4th) ; Plain  Suet 
Pudding  (May  13th). 

Dinner. — Ox-tail  Soup  (February  22nd).  To  Make  Stock  from 
Bones  either  Cooked  or  Uncooked. — Break  the  bones  into  small  pieces; 
put  them  into  a stewpan  with  cold  water  in  the  proportion  of  one 
quart  of  water  to  a pound  of  bones.  Bring  the  water  to  a boil,  and 
when  it  is  nearly  boiling  throw  in  a little  salt  to  raise  the  scum. 
Carefully  remove  this  with  an  iron  spoon  as  it  rises,  draw  the  stew- 
pan  to  tne  side  of  the  fire,  cover  it  closely,  and  let  its  contents  simmer 
very  gently  for  five  hours,  by  which  time  it  will  be  reduced  to  half 
the  quantity.  Strain  the  liquid  through  a sieve  into  a clean  bowl 
and  leave  it  in  a cool  place  till  next  day.  Before  using  it  skim  away 
every  particle  of  fat,  and  in  pouring  it  out  leave  untouched  the  sedi- 
ment which  will  most  likely  be  at  the  bottom  of  the  bowl.  This 
liquor  will  constitute  what  is  called  “ unflavourcd  stock.”  If  it  is 
to  be  used  quickly  the  flavouring  ingredients  may  be  stewed  with  the 
bones,  but  if  not  it  is  best  to  add  them  afterwards — first,  because  the 
stock  will  keep  longer  without  them ; and  secondly,  because  the 
flavourers  can  then  be  varied  to  suit  the  kind  of  soup  which  is  to  be 
made  from  the  stock.  When  the  flavouring  ingredients  are  added  on 
the  day  they  should  be  boiled  for  the  last  two  hours  only.  One  carrot, 
one  small  turnip,  one  leek,  or  failing  this,  one  onion,  one  clove,  two 
outer  sticks  of  celery,  or  a quarter  of  a tea-spoonful  of  celery  seed  tied 
in  muslin,  one  bay -leaf,  a bunch  of  parsley,  a sprig  of  thyme,  half  a 
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small  blade  of  mace,  and  six  peppercorns  will  be  needed  to  flavour  a 
quart  of  liquid,  and  a small  knob  of  sugar  will  help  to  bring  out  the 
flavour.  The  vegetables  will  not  be  of  any  use  afterwards,  as  all  their 
goodness  will  have  gone  into  the  stock,  therefore  if  vegetables  are 
wanted  they  must  be  cooked  separately.  It  is  not  well  to  let  the 
stock  boil  more  than  five  hours,  as  if  it  did  so  it  might  taste  unplea- 
santly of  the  pan.  If  there  were  not  time  to  boil  the  stock  in  one 
day  it  should  on  no  account  be  left  in  the  saucepan  all  night,  but 
rather  it  should  be  put  into  a bowl  and  finished  the  next  day,  and  the 
stewpan  should  be  well  washed,  scoured,  and  dried  before  the  stock 
was  put  into  it  again.  Stock  thus  made  will  in  cool  weather  keep 
good  for  several  days  if  kept  in  a cool  place.  In  summer  it  should 
be  boiled  up  every  day,  and  the  bowl  which  contains  it  should  be 
washed  and  dried  before  it  is  turned  into  it  again.  When  white 
soups  are  wanted  a white  saucepan  should  be  used,  and  the  stock 
should  be  made  of  veal  bones,  or  the  liquor  in  which  fowls,  turkeys, 
and  rabbits  have  been  boiled.  Brown  soups  can  be  made  from 
beef  and  mutton  bones  also.  The  bones  and  trimmings  that  are 
left  on  plates  and  dishes  should  never  be  thrown  away  until  they 
have  been  stewed  in  this  way,  and  the  > cook  should  keep  one  stew- 
pan  for  the  purpose  of  making  stock ; an  ordinary  iron  stewpan  will 
serve  the  purpose  admirably  If  bones  are  thrown  away  without 
stewing,  good  food  will  have  been  wasted.  The  soups  given  in 
this  book  are  made  of  unflavoured  stock,  a supply  of  which  ought 
to  be  constantly  on  hand.  Its  consumption  will  vary  with  the 
tastes  as  well  as  the  numbers  of  a family,  and  therefore  it  is  scarcely 
possible  to  say  when  the  supply  from  cooked  bones  will  fall  short. 
But  if  the  cook  should  find  that  she  is  short  of  stock,  she  should  pro- 
cure two-pennyworth  of  bones  and  make  it  so  that  she  may  never  be 
without.  A spoon  that  has  been  dipped  in  boiling  water  should  be 
used  to  take  the  fat  from  the  stock.  Mutton,  Roasted  (February 
12tli);  Baked  Potatoes  (May  4th);  Salad  (March  13th);  Cottage 
Plum  Pudding  (June  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  the  ox-cheek  and  put  it  into  a mould  with  seasoning 
(April  6th). 

2.  Boil  the  brine  with  a little  more  salt,  and  when  it  is  cold  put  the 
thin  flank  of  beef  into  it. 

3.  Pastry  to  be  made  to-day  (April  17th)  One  Rhubarb  Pie  ; 
One  Plum  Pie  (Bottled  Fruit)  (August  7th) ; One  Baked  Custard 
Tart  (January  19th);  Tea-cakes  (August  26th)  ; Hominy  Cake  (Octo- 
ber 16th). 
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February  14th 


Breakfast. 

Toasted  Bacon. 

Collared  Tongue. 

Tea-cakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Mustard  and  Cress. 

Bread  and  Milk. 


Luncheon. 

Spicy  Pie  (made  of  the 
broken  meat  from  the 
leg  of  mutton). 

Remains  of  Cottage  Plum 
Pudding,  cut  into  slices 
and  fried. 


Dinner. 

Six  or  eight  Oysters  for  each 
person,  with  Brown  Broad 
and  Butter  and  a cut 
Lemon. 

Beef  a la  Mode. 

Potatoes ; Brussels  Sprouts. 
Lemon  Pudding. 

Cheese. 


Marketing. 

For  the  Day,— Fresh  Oysters.  Anglo-Dutch,  American,  or  Portuguese  Oysters 
will  be  found  excellent,  and  are  much  lower  in  price  than  natives.  About  two 
pounds  of  Beef.  Any  part  that  is  lean  and  tender  will  do,  but  it  should  be 
cut  thick  ; a piece  from  the  buttock,  or  a portion  of  the  thick  flank,  the  clod, 
or  sticking,  or  even  some  ox-cheek  will  answer  the  purpose.  Potatoes, 
Brussels  Sprouts  ; half  a pound  of  beef  Suet. 

For  To-morrow. — One  Guinea  Fowl  (or  a pair  of  birds  may  be  procured  if 
necessary).  Guinea  fowls  are  in  season  from  February  to  June,  and  offer 
a welcome  substitute  for  game,  which  is  scarce  at  the  time.  The  bird  should 
be  well  kept,  and  then  is  not  unlike  pheasant  in  taste  and  appearance.  The 
flesh  is  both  palatable  and  digestible.  A slice  of  fat  Bacon  (cured  without 
saltpetre  if  it  can  be  procured) ; half  a pound  of  “ Julienne.”  Julienne  consists 
of  dried  vegetables  ready  turned  for  soups.  It  is  sold  by  the  pound,  and  will 
be  found  both  economical  and  convenient.  It  may  be  obtained  at  the  Italian 
warehouses,  at  about  Is.  2d.  per  pound,  and  half  a pound  will  last  for  three 
or  four  months.  A jar  of  Liebig’s  Extract  of  Meat ; one  tin  of  preserved  Pine- 
apple ; one-pennyworth  of  Parsley ; a little  dried  Tarragon  if  this  is  not  at 
hand  ; one  tin  of  Turkey  and  Tongue  for  supper  on  Sunday  evening;  a tin  of 
Sardines  for  breakfast  on  Monday. 


Breakfast. — Toasted  Bacon  (January  19th) ; Collared  Tongue 
(January  2nd).  Tea-cakes , to  serve. — Tea-cakes  may  either  be  made 
hot  in  the  oven,  cut  through  the  centre,  buttered  liberally,  cut  into 
quarters,  and  restored  to  their  original  form  ; or  they  may  be  cut 
through  the  centre  and  toasted  before  being  buttered.  In  either  case 
they  should  be  served  very  hot.  If  liked,  they  can  be  sent  to  table 
cold,  in  which  case  they  are  simply  cut  into  fingers,  buttered  liberally, 
and  piled  crosswise  on  a plate.  Bread  and  Milk  (January  25th). 

Luncheon. — Spicy  Pie  (May  7th) ; Cold  Pudding  (March  6th). 

Dinner. — Beef  a la  Mode. — Wash  the  cow-heel  and  cut  it  into 
pieces.  Cut  the  beef  also  into  neat  pieces  and  flour  them  well. 
Weigh  the  beef  and  the  cow-heel,  and  afterwards  allow  one  pint  of 
liquid  to  each  pound  of  meat.  Melt  an  ounce  of  dripping  in  a frying- 
pan,  and  put  in  the  meat  and  two  large  onions  cut  into  slices.  Fry 
tor  about  ten  minutes,  and  stir  the  pieces  occasionally,  being  very 
careful  that  the  onions  do  not  bum,  nor  the  pieces  of  meat  stick  to 
the  bottom  of  the  pan.  Transfer  both  meat  and  onions  to  a stewpan, 
add  the  cow-heel,  and  gradually  as  much  stock  or  water  (boiling)  as 
is  required.  Throw  in  also  three  carrots  cut  into  slices,  a bunch  of 
parsley,  a sprig  of  thyme,  two  bay-leaves,  two  allspice,  six  pepper- 
corns, two  cloves,  and  a little  salt.  Mix  two  small  table-spoonfuls 
of  flour  to  a smooth  paste  with  a little  cold  water.  Stir  this  into  the 
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stew,  and  keep  stirring  till  it  boils,  being  careful  to  remove  the  scum  as 
it  rises.  Cover  the  stewpan  closely,  that  there  may  be  no  evapora- 
tion, draw  it  back,  and  let  its  contents  simmer  very  gently  for  three 
hours.  Skim  it  every  now  and  then,  and  before  dishing  it  add 
pepper  and  salt  if  necessary.  Put  the  meat  upon  a dish,  pour  the 
gravy  over  it,  and  garnish  with  the  pieces  of  cow-heel  and  the  carrots. 
It  is  an  improvement  to  send  to  table  separately  about  a dozen  small 
onions  of  the  same  size,  cooked  apart  and  glazed.  To  prepare  the 
onions  cut  off  the  ends,  blanch  them  by  putting  them  into  boiling 
water  for  about  twenty  minutes,  then  drain  and  cool  them,  and  take 
off  the  two  outer  skins.  Put  into  a small  saucepan  a piece  of  butter 
the  size  of  an  egg,  a table-spoonful  of  pounded  white  sugar,  pepper 
and  salt,  and  as  much  stock  as  will  cover  the  onions.  Let  them  boil 
gently  till  tender.  Take  them  up,  and  boil  the  gravy  quickly  till  it 
is  reduced  to  a glaze.  If  the  lid  is  left  off  the  stewpan  the  gravy 
will  reduce  more  quickly.  Put  the  onions  in  the  glaze,  shake  them 
in  it  till  they  are  coated,  and  baste  them  every  ten  minutes  till 
wanted.  Onions  glazed  in  this  way  form  an  excellent  garnish  for 
various  meat  dishes.  Potatoes  (May  12th) ; Brussels  Sprouts  (June 
4th) ; Lemon  Pudding  (August  12th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  thin  flank  of  beef. 

2.  Preserve  the  bacon-rind  for  flavouring. 

3.  Break  up  and  stew  the  leg  of  mutton  bone  for  stock  ( see 
February  13  th). 

4.  If  there  are  any  remains  of  the  beef  k la  mode  the  meat  will 
be  excellent  potted  for  breakfast,  and  the  gravy  will  be  a valuable 
addition  to  soup. 

5.  If  cream  is  to  be  permitted  for  the  rhubarb  pie  on  Feb.  16th  it 
should  be  ordered  to-day. 


Sunday,  February  15th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Ox-cheek  Brawn. 
Boiled  Eggs. 
Tea-cakes. 

Brown  and  White 
Bread  and  Butter. 
Porridge. 

Julienne  Soup 
(quickly  made). 
Guinea  Fowl. 
Brown  Gravy. 
Bread  Sauce. 
Mashed  Potatoes. 
Brocooli. 
Preserved  Pine- 
apple. 

Custard. 

Cheese. 

Tea-cakes. 

Brown  and  White 
Bread  and  Butter. 
Damson  Jam. 
Hominy  Cake. 

Preserved  Turkey 
and  Tongue  (Tin- 
ned). 

Plum  Pie, 

Cheese. 

Breakfast. — Ox-cheek  Brawn  (April  6th) ; Boiled  Eggs  ( J anuary 
Bth) ; Tea-cakes  (February  14th) ; Porridge  (January  25tn). 
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Dinner. — Julienne  Soup  quickly  made. — Peel  an  onion,  stick  two 
cloves  into  it,  and  put  it  into  a saucepan  with  about  a quart  of  water, 
a dessert-spoonful  of  good  gelatine,  two  outer  sticks  of  celery,  three 
peppercorns,  a pinch  of  mixed  herbs  tied  in  muslin,  and  anything  else 
that  is  at  hand  that  will  help  to  make  it  tasty.  Simmer  gently  till 
the  water  is  flavoured,  then  strain  the  liquor,  stir  into  it  as  much 
Liebig’s  Extract  as  will  colour  it  and  make  it  taste  good,  and  thicken 
it  very  slightly  by  boiling  in  it  a little  arrowroot  mixed  to  a smooth 
paste  with  water.  Soak  a dessert-spoonful  of  the  Julienne  in  cold 
water  for  three-quarters  of  an  hour.  Pour  off  the  water,  put  the 
vegetables  into  a saucepan  with  fresh  cold  salted  water,  and  boil  them 
like  fresh  vegetables.  Put  them  with  the  soup,  boil  all  together  for  a 
quarter  of  an  hour,  turn  the  whole  into  a heated  soup-tureen,  and 
serve  immediately.  Guinea  Fowl  (April  5th);  Brown  Gravy  (October 
18th)  ; Bread  Sauce  (October  18th) ; Mashed  Potatoes  (M 
Broccoli  (April  25th)  ; Tinned  Pine-apple  (April  8th) ; 

(August  10th) ; Cheese  (June  8th). 

Tea. — Tea-cakes  (February  14th)  ; Hominy  Cake  (October  16th). 

Supper. — Preserved  Turkey  and  Tongue  ( see  Remarks  on  Potted 
Grouse,  January  7th) ; Plum  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  the  bones  and  remnants  of  the  Guinea  Fowl ; soup 
may  be  made  of  them  for  to-morrow. 

2.  Turn  and  rub  the  beef. 


ay  12th), 
Custaru 


February  16th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Ox-cheek  Brawn. 

Guinea  Fowl  Soup. 

Broiled  Steak  with  Oystek 
Sauce, 

Fried  Potatoes. 

Rhubarb  Pie  (a  little  Cream 
if  permitted). 

Cheese. 

Turkey  and  Tongue. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Milk  Toast. 

Macaroni  Cheese. 

Marketing. 

For  tho  Day.— Half  a pound  of  Pipe  Macaroni,  if  it  is  not  in  the  house.  Steuk 
for  Broiling  (see  January  22nd).  One  Tin  of  Oysters  or,  if  preferred,  ono 
dozen  large  Oysters  for  Oyster  Sauce ; Potatoes. 

For  To-morrow  — One  Tin  of  Potted  Grouse  ( see  January  7th).  Fresh  Whiting 
for  breakfast  ( see  January  17th). 


Breakfast. — Sardines  (January  12th);  Turkey  and  Tongue 
(Potted  Grouse,  January  7th);  Milk  Toast  (June  17th). 

Luncheon. — Ox-cheek  Brawn  (April  6th);  Macaroni  Cheese 
(March  20th). 

Dinner. — Guinea  Fowl  Soup. — Take  the  remains  of  the  Guinea 
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Fowl ; pick  the  meat  from  the  bones,  and  put  it  aside.  Bruise  the 
bones,  and  put  them  into  a stewpan  with  the  skin  and  trimmings,  any 
forcemeat  there  may  be,  two  or  three  strips  of  bacon-rind  scalded  and 
scraped,  three  outer  sticks  of  celery  that  have  been  preserved  for 
flavouring,  a sprig  of  thyme,  a shalot,  a small  onion  stuck  with  two 
cloves,  a bay-leaf,  and  six  peppercorns.  Pour  over  all  about  three 

Eints  of  the  stock  made  from  the  leg  of  mutton,  bring  the  liquor  to  a 
oil,  skim  it  carefully,  and  simmer  it  gently  for  two  hours.  Minna 
the  meat,  and  pound  it  in  a mortar  with  a slice  of  the  crumb  of  bread 
soaked  infthe  stock;  season  it  pleasantly  with  salt,  pepper,  and  a little 
grated  nutmeg.  It  will  be  smoother  if  it  is  pressed  through  a hair 
sieve  after  it  is  pounded,  but  the  operation  is  rather  tedious,  and  may 
be  dispensed  with.  Strain  the  soup,  return  it  to  the  saucepan,  add 
the  pounded  meat  mixed  to  a paste  with  a spoonful  or  two  of  cold 
water.  Boil  twenty  minutes  longer,  season  with  pepper  and  salt  if 
required,  and  serve  very  hot.  A few  drops  of  brown  colouring  can  be 
added  if  necessary.  Broiled  Steak  (January  22nd)  ; Oyster  Sauce 
(October  16th) ; Fried  Potatoes  (February  2nd)  ; Rhubarb  Pie  made 
on  Friday;  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Prepare  the  ground  rice  blanc-mange  for  dinner  to-morrow 
(August  7th). 

2.  Turn  and  rub  the  thin  flank  of  beef. 

3.  Be  careful  to  preserve  about  a pint  and  a half  of  the  leg  of 
mutton  stock  for  the  civet  of  rabbit  to-morrow. 

4.  Turn  the  potted  grouse  into  a jar,  and  ornament  it  with  a neatly- 
cut  paper  frill,  for  breakfast  ( see  January  7th). 

5.  Ask  the  fishmonger  to  prepare  the  whiting  for  frying — that  is, 
skin  them,  and  fasten  their  tails  in  their  mouths. 

6.  If  hominy  is  to  be  used  for  breakfast  it  will  need  to  be  soaked 
(see  February  10th). 


February  17th. 


Breakfast. 

Lunclieon. 

Dinner. 

Fried  Whiting. 

Shepherd’s  Pie,  made  of 

Baked  Gurnet. 

Potted  Grouse. 

remnants  of  Steak. 

Civet  of  Rabbit. 

Tea-cakes. 

Brawn. 

Stewed  Celery. 

Brown  and  White  Bread  and 

Baked  Custard. 

Potatoes. 

Butter. 

Ground  Rice  Blauc-nion^e 

Honey. 

with  Jam* 

Boiled  Hominy. 

Cheese. 

Marketing. 

For  tho  Day.— Gurnets  or  Gurnards,  although  they  are  at  their  best  in  October, 
will  probably  be  still  offered  for  sale,  and  will  afford  a pleasant  variety  for 
the  dinner-table  for  a few  weeks  later  than  this.  Tho  flesh  is  firm  and  well- 
flavoured.  The  freshness  of  gurnet  is  determined  like  that  of  other  fish 
(see  January  3rd,).  A moderate-sized  fish  will  be  enough  for  two  people.  Two 
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moderate-sized  Rabbits,  Ostend  or  Wild,  whichever  is  preferred  (see  January 
21th) ; three  heads  of  Celery  : quarter  of  a pound  of  Bacon,  if  this  is  not  in  tho 
house  (see  January  3rd) ; Potatoes. 

For  To-morrow.— A well-hung  Shoulder  of  Mutton ; three  pounds  of  Jerusalem 
Artichokes  ; six-pennyworth  of  Spanish  Onions  ; if  allowed,  four-pennyworth 
of  Cream  for  Palestine  Soup  to-morrow. 


Breakfast.  — Fried  Whiting  (January  17th);  Potted  Grouse 
(January  7th);  Tea-cakes  (February  14th);  Boiled  Hominy  (February 
11th). 

Luncheon'. — Shepherd’s  Pie  (January  12th) ; Brawn  left  yester- 
day; Baked  Custard  (January  19th). 

Dinner. — Baked  Gurnet. — Cleanse  the  gurnets  like  other  fish, 
being  careful  to  cut  away  the  fins  and  remove  the  gills.  Fill  the 
insides  with  good  veal  forcemeat  (June  27th));  sew  them  up  securely, 
and  truss  the  fish  with  the  tail  in  the  mouth.  Lay  a good  slice 
of  fat  bacon  upon  each,  and  lay  them  side  by  side  in  a baking 
dish  or  tin  that  has  been  well  greased  with  dripping,  and  bake  in  a 
moderately  hot  oven  till  done  enough.  They  will  take  about  half 
an  hour  or  more,  according  to  size.  Serve  on  a hot  dish  without  a 
napkin,  and  pour  the  sauce  round,  but  not  over  the  gurnets.  Good 
melted  butter  (July  17th),  or  maitre  d’hotel  sauce  (May  6th),  made 
acid  with  lemon-juice,  chili  vinegar,  or  caper  pickle,  will  be  a suit- 
able accompaniment,  or  anchovy  sauce  (July  17th)  may  be  prcf erred. 
Civet  of  Rabbit  (December  8th) ; Stewed  Celery  (December  2nd)  ; 
Potatoes  (May  12th) ; Ground  Rice  Blanc-mange  (August  7th) ; 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Put  two  table-spoonfuls  of  tapioca  to  soak  all  night  in  a pint  of 
water,  with  three  or  four  inches  of  very  thin  lemon-rind,  cut  without 
any  of  the  white  pith,  which  is  objectionable  because  it  is  bitter. 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  Be  careful  to  stew  the  rabbit  bones  for  stock. 

4.  If  liked,  the  outer  stalks  only  of  the  celery  can  be  stewed,  and 
the  inner  ones  may  be  served  with  the  cheese  course. 


February  18th. 


Breakfast. 


Luncheon. 


Dinnor. 


Remains  of  Potted  Grouse.  Rice  and  Cheese, 

Savoury  Eggs.  Baked  Omelet. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Fried  Hominy. 


Palestine  Soup. 
Shoulder  of  Mutton. 
Onion  Sauce. 

Baked  Potatoes. 
Greens. 

Tapioca  and  Applea 

Cheeee 


Marketing. 

For  tho  Day.— Two  pound/  of  good  baking  Apples;  Potatoes,  Greens;  one 
pennyworth  of  Parsley. 
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For  To-morrow.— Haricot  Beans ; small  Soles,  “.Slips”  (see  January  3rd) ; hall 
a pound  of  rashers  of  Bacon,  if  not  in  the  house  (see  January  3rd). 


Breakfast. — Potted  Grouse  (January  7th);  Savoury  Eggs  (January 
1st) : Fried  Hominy  (February  12th). 

Luncheon. — Mice  and  Cheese. — Cheese  that  has  become  too  hard 
for  the  table  may  be  used  for  this  dish.  It  will  need  to  be  grated  on 
a coarse  grater  before  being  used.  Wash  a quarter  of  a pound  of  rice 
in  two  or  three  waters,  put  it  in  a saucepan  with  plenty  of  cold 
water,  and  let  the  water  boil.  Pour  it  away,  and  in  its  place  put 
three  gills  of  milk,  and  simmer  for  about  twenty  minutes,  or  till  the 
rice  is  tender  without  being  in  a pulp,  then  season  it  with  pepper 
and  salt.  Whilst  the  rice  is  simmering  grate  the  cheese  ; two  ounces 
will  be  required  for  this  quantity  of  rice.  Grease  a shallow  dish, 
spread  half  the  rice  upon  it,  and  sprinkle  over  this  half  the  grated 
cheese,  add  the  remainder  of  the  rice  and  the  rest  of  the  cheese,  and 
place  little  pieces  of  dripping  here  and  there  over  the  top.  Put  the 
preparation  in  a hot  oven  till  it  is  brightly  browned,  and  serve  very 
hot.  Baked  Omelet  (August  6th). 

Dinner. — Palestine  soup  made  of  the  stock  in  which  the  rabbit 
bones  were  stewed  (December  8th);  Shoulder  of  Mutton  (March  4th)  ; 
Onion  Sauce  (October  14th) ; Baked  Potatoes  (May  4th) ; Greens 
(June  4th).  Tapioca  and  Apples.  —Take  half-a-dozen  good-sized  baking 
apples,  peel,  core,  and  cut  them  into  quarters.  , Remove  the  lemon- 
rind,  and  put  the  tapioca  and  the  water  in  which  it  was  soaked  into 
a saucepan,  and  stir  it  till  it  boils,  and  let  it  keep  boiling  for  a few 
minutes  till  it  is  clear,  and  stir  frequently,  lest  it  should  get  lumpy, 
then  sweeten  it  with  a little  white  sugar.  Put  the  quarters  of  apples 
into  a pie-dish  with  two  or  three  spoonfuls  of  cold  water,  some  brown 
sugar,  and  two  cloves.  When  slightly  softened  put  them  at  the 
bottom  of  the  saucepan,  cover  them  with  the  tapioca,  and  let  them 
simmer  very  gently  till  they  are  tender  without  being  broken.  Lift 
them  upon  a dish,  colour  the  tapioca  with  a little  cochineal,  pour  it 
over  the  fruit,  and  serve  cold.  If  liked,  large-grained  sago  can  be 
used  instead  of  tapioca  for  this  dish,  and  cinnamon  or  ginger  can  be 
used  instead  of  lemon-rind  for  flavouring.  Prunes  or  other  fruit 
can,  if  preferred,  be  used  instead  of  apples.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  the  mutton  upon  a clean  dish  as  soon  as  it  comes  from  the 
table. 

3.  Before  putting  the  pickles  away,  see  that  they  are  quite  covered 
with  vinegar. 

4.  Put  half  a pint  of  haricot  beans  to  soak  all  night  in  plenty 
of  cold  water.  A little  piece  of  soda  the  size  of  a nut  may  be  put 
with  them  to  help  to  soften  them. 
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February  19th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Soles. 

Cold  Mutton  with  Pickles. 

Haricot  Pur6e. 

Toasted  Bacon. 

Baked  Potatoes. 

Beef  Steak  & l’ltalieime. 

Hot  Buttered  Toast. 

Jam  and  Bread. 

Broccoli. 

Dry  Toast. 

Potatoes. 

Marmalade. 

Ground  Rice  Pudding. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Porridge. 

Marketing. 

For  the  Day.— A large  slice  of  Rump  Steak,  -weighing  from  three  to  font 
pounds,  and  cut  evenly  not  less  than  two  inches  thick  (see  January  2*2nd), 
Potatoes;  Broccoli. 

For  To-morrow. — One  large  Neck  of  Mutton  with  as  little  fat  as  may  be  (see 
February  5th).  One  cow-heel  for  luncheon  to-morrow.  Six  pennyworth  of 
Spanish  Onions.  A small  tin  of  corned  beef  for  breakfast.  One  pennyworth 
or  Small  Salad ; Anchovies. 


Breakfast. — Baked  Soles  (January  7th);  Toasted  Bacon  (January 
19th) ; Porridge  (January  25th). 

Luncheon. — Mutton  left  yesterday  ; Baked  Potatoes  (May  4th). 
Dinner. — Haricot  Pur6e  (March  9th) ; Beef  Steak  h lTtalienne 
(February  2nd) ; Broccoli  (April  25th);  Potatoes  (April  7th);  Ground 
Rice  Pudding  (August  21st) ; Cheese  (Juno  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Be  careful  to  preserve  the  bacon  rind  for  flavouring  purposes. 

3.  If  any  of  the  beef  is  left  it  may  be  potted  and  used  for  break- 
fast instead  of  the  corned  beef. 

4.  Fillet  the  anchovies  and  prepare  the  cress  for  breakfast.  (See 
January  18th). 

5.  Be  careful  to  render  the  fat  left  from  the  shoulders  of  mutton. 
Fat  cooked  and  uncooked  must  be  rendered  down  before  it  can  be 
used.  When  rendered  it  is  better  than  common  butter  for  pastry, 
puddings,  and  cakes,  because  common  butter  is  made  of  no  one  but 
the  makers  thereof  know  what ; and  it  is  better  than  lard  for  fry- 
ing purposes  because  it  is  not  so  greasy.  To  render  it,  cut  it  (both 
cooked  and  uncooked)  into  small  pieces,  and  throw  any  skin  or  lean 
meat  there  may  be  with  it  into  the  stock-pot.  Put  it  into  an  old 
but  perfectly  clean  iron  saucepan,  cover  it  with  cold  water,  and  boil 
it  quickly  with  the  lid  off  the  pan  till  the  water  has  evaporated,  that 
is,  till  the  liquid  fat  looks  like  clear  oil.  Stir  it  frequently  during 
the  time  to  prevent  it  burning  to  the  bottom  of  the  pan  ; draw  it 
back,  and  let  it  continue  to  boil  but  very  gently  till  the  pieces  of 
fat  look  dry  and  shrivelled,  then  let  it  cool  for  a few  minutes,  and 
pour  it  through  an  old  sieve  into  a basin.  If  it  were  poured  out 
while  boiling  it  would  crack  the  basin.  All  kinds  of  fat  can  be 
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tlius  clarified  ; beef  and  mutton  fat,  the  fat  skimmings  of  sauce- 
pans, and  bacon  fat,  and  they  only  need  to  be  clarified  once.  The 
same  fat  can  be  used  for  frying  purposes  fcr  a long  time  if  passed 
through  a fine  strainer  after  being  used.  Fat  should  never  be  allowed 
to  remain  on  the  fire  when  not  wanted.  When  it  becomes  impure 
it  should  be  melted  over  the  fire  with  an  equal  quantity  of  cold  water, 
then  boiled,  poured  out  and  allowed  to  go  cold,  when  the  impurities 
will  sink  to  the  bottom  and  should  be  scraped  off  with  a knife.  When 
the  joints  used  in  the  household  do  not  supply  a sufficient  quantity 
of  fat  for  cooking  purposes,  fresh  fat  can  be  bought  at  a low  price 
and  rendered  down.  The  best  kind  for  the  purpose  is  the  ox  flare 
or  card,  or,  better  still,  the  twist,  that  is,  the  fat  which  comes  from 
the  top  side  of  the  round  of  beef.  Not  all  butchers,  however,  can 
supply  their  customers  with  the  twist.  Both  ox  flare  and  twist  yield 
a soft  fat  which  is  much  better  than  hard  fat  for  cakes  and  pastry. 
After  fat  is  rendered,  the  “craps”  or  pieces  that  are  left  can  be 
rubbed  into  flour  instead  of  dripping  for  plain  pudding. 


February  20th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies  with  Hard-boiled 

Cow  Heel  with  Parsley 

Skate  with  Brown  Butter 

Eggs. 

Sauce. 

Sauce. 

Corned  Beef. 

Baked  Batter  Pudding. 

Irish  Stew. 

Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Apple  Pie. 

Brown  and  White  Bread 
and  Butter. 

Com  Flour  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Skate  ( see  January  10th)  ; Potatoes,  Apples, 

bottled  Red  Currants  ; German  Yeast. 

For  To-morrow.— Bloaters  for  breakfast,  one  for  each  person. 

Breakfast. — Anchovies  with  hard-boiled  Eggs  (Januaiy  18th) ; 
Corned  Beef  bought  yesterday  ; Corn  Flour  Milk  (June  19th). 

Luncheon. — Cow  Heel  with  Parsley  Sauce. — Wash  the  heel,  split 
it,  and  soak  it  for  an  hour,  put  it  into  a saucepan  with  as  much 
cold  water  as  will  quite  cover  it.  Bring  it  to  a boil,  skim  it  carefully, 
then  boil  it  gently  for  about  four  hours,  or  till  the  bones  can  be 
drawn  out.  Put  it  upon  a dish  without  removing  the  skin,  season  it 
with  pepper  and  salt,  and  cover  it  with  parsley  and  butter.  This 
dish  when  properly  cooked  is  both  wholesome  and  delicious.  Baked 
Batter  Pudding  (February  5th). 

Dinner. — Skate  with  Brown  Butter  Sauce  (February  12th)  Irish 
Stew  (March  10th).  The  best  end  only  of  the  neck  of  mutton  will 
be  needed  for  this  dish,  the  scrag  end  will  be  wanted  for  luncheon 
to-morrow;  Potatoes  (May  6th);  Apple  Pie  (August  7th);  Cheese 
(June  8 th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  mb  the  beef  in  the  brine. 

2.  Pastry  is  to  be  made  to-day  (April  17th).  An  apple  pie  ; a 
red  currant  tart,  made  of  bottled  fruit  (August  7th) ; a seed  cake 
(August  14th),  and  tea-cakes  (August  26th). 

3.  Be  careful  to  preserve  the  stock  in  which  the  cow-heel  was 
boiled.  It  will  be  excellent  for  soup. 

4.  Make  the  batter  early  in  the  day;  it  will  be  better  for  standing 
awhile. 

5.  Keep  the  bloaters  on  a dish  apart  from  other  food.  (See  Note  3, 

January  1st.)  * 


February  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Scrag  end  of  Neck  of  Mut- 

Celery  Soup. 

Corned  Beef. 

ton,  with  Rice. 

Sausages  and  Mashed 

Tea-cakes,  Hot. 

Cake  Pudding. 

Potatoes. 

Dry  Toast. 

Marmalade. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Roly-poly  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Two  or  three  pounds  of  best  Sausages,  if  these  can  be  bought  of 
a trustworthy  dealer;  If  there  is  any  doubt  about  the  matter,  buy  two  pounds 
of  fresh  Pork  (March  18th) ; two  or  three  heads  of  Celery ; one  pennyworth 
of  Parsley ; half  a pound  (or  less)  of  good  beef  Suet ; Potatoes. 

For  To-morrow.— One  good-sized  Ox-tail;  two  or  three  Ptarmigan.  These  birds, 
which,  when  plentiful,  are  usually  sold  at  a reasonable  price,  are  in  season 
from  February  to  April.  Birds  that  have  been  well  kept  should  be  chosen. 
Ptarmigan  are  not  large  (about  the  size  of  red  grouse),  and  therefore  it  is 
well  to  have  something  tolerably  satisfying  with  them.  Ox-tail  soup  will 
answer  this  description.  When  the  family  is  large,  a dish  of  mutton  cutlets 
can  be  provided  as  well ; in  this  case  two  or  three  pounds  of  neck  of  mutton 
must  be  ordered  (February  5th).  If  one  bird  more  than  is  likely  to  be  used  at 
dinner  can  be  procured,  it  may  be  made  into  a salad  for  supper.  (See  Game 
or  Chicken  Salad.)  Three  heads  of  French  Lettuce  ; a basket  of  small  Salad  ; 
a pennyworth  of  boiled  Beet-root ; four  sheep’s  Kidneys  and  half  a pound  of 
streaky  Bacon,  if  this  is  not  in  the  house  (January  3rd);  a tin  of  potted  Hare, 
and  a dried  Haddock  for  breakfast  on  Monday. 

Breakfast.  — Bloaters  (January  3rd)  • Corned  Beef  bought 
February  19th;  Tea-cakes  (February  14th);  Porridge  (January  25th). 

Luncheon. — Scrag  End  of  Neck  of  Mutton. — Joint  the  scrag, 
and  lay  it  in  a large  stew  pan,  and  pour  over  it  three  quarts  of  cold 
water.  Bring  the  liquor  to  a boil,  skim  it  carefully,  and  throw  into 
it  six  ounces  of  well-washed  rice,  and  let  it  simmer  for  an  hour  ; add 
three  carrots,  three  onions,  two  turnips,  eight  peppercorns,  and  a 
little  salt,  and  stew  gently  for  two  hours  longer;  serve  very  hot.  Cake 
Pudding  (see  February  4th). 

Dinner. — Celery  Soup  (December  3rd) ; Sausages  (January  7th) ; 
Mashed  Potatoes  (May  12th);  lioly-poly  Pudding  (August  18th); 
Cheese  (J  une  8th). 
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Tilings  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  In  making  the  celery  soup  remember  that  the  hearts  can  be 
eaten  with  cheese.  The  outer  sticks  only  will  need  to  be  used  for 
the  celery  soup . 

3.  Preserve  any  liquid  that  may  be  left  from  stewiug  the  neck  of 
mutton . 

4.  Ask  the  butcher  to  joint  the  ox- tail. 

5 . Put  a teacupful  of  white  haricot  beans  to  soak  in  plenty  of 
cold  water. 

6.  Make  a little  mayonnaise  sauce  for  the  salad  to-morrow  evening 
(August  30th). 


Sunday,  February  22nd. 


Breakfast. 

Dinner, 

Tea, 

Supper. 

Sardines. 

Ox-tail  Soup. 

Tea-cakes. 

Ptarmigan  Salad. 

Kidneys  and  Bacon. 

Roast  Ptarmigan. 

Brown  and  White 

Red  Currant  Tart. 

Tea-cakes. 

Brown  Gravy. 

Bread  and  Butter. 

Cheese. 

Dry  Toast. 

Bread  Sauce. 

Mustard  aud  Cress. 

Honey. 

Potatoes. 

Seed  Cake. 

Brown  and  White 

Haricot  Beans. 

Bread  and  Butter. 

Chocolate  Pudding. 

Bread  and  Milk. 

Custard. 

Breakfast.  — Sardines  (January  12th) ; Kidneys  and  Bacon 
(January  2nd);  Tea-cakes  (February  14th);  Bread  and  Milk  (January 
25th). 

Dinner.  — Ox-tail  a Soup.  — Cut  the  tail  into  inch  and  a-half 
lengths.  Trim  away  the  fat,  and  fry  the  pieces  in  a stewpan,  with  a 
little  dripping,  for  five  minutes,  or  till  they  are  brightly  browned. 
Pour  over  them  two  quarts  of  stock  or  water.  (In  this  instance,  any 
stock  left  after  stewing  the  scrag  of  mutton  can  be  used.)  Bring  the 
liquor  to  a boil,  and  throw  in  a tea-spoonful  of  salt.  Skim  it  carefully, 
and  put  with  it  a small  carrot,  a turnip,  an  onion,  with  two  cloves, 
a blade  of  mace,  half  a small  tea-spoonful  of  dried  savoury  herbs  (or, 
wanting  these,  a bunch  of  parsley,  a sprig  of  thyme,  and  a bay  leaf), 
six  peppercorns,  and  a stick  of  celery.  Stew  gently  for  two  hours 
and  a half.  Strain  the  stock,  and  put  the  pieces  of  tail  into  cold 
water  in  order  to  set  the  fat,  and  so  facilitate  its  removal.  Melt  an 
ounce  and  a half  of  butter  in  a small  stewpan,  stir  in  till  smooth  a 
table-spoonful  of  flour,  and  add  the  stock  gradually.  Let  the  soup 
simmer  by  the  side  of  the  fire  for  twenty  minutes,  and  skim  away  the 
fat  as  it  rises.  Make  the  meat  hot  in  the  soup.  Just  before  serving, 
add  a spoonful  of  liquid  browning,  a few  drops  of  lemon  juice,  and  a 
glass  of  port.  Clear  ox-tail  is  made  just  in  the  same  way,  but  the 
thickening  is  omitted,  and  the  soup  is  clarified,  (see  Clear  Soup, 
J uly  30th).  Boast  Ptarmigan  (Grouse,  August  (30th) ; Brown  Gravy 
and  Bread  Sauce  (October  18th);  Mutton  Cutlets,  with  Piquant  Sauce 
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(April  30th);  Potatoes  (May  4th);  Haricot  Beans  (June  20th); 
Chocolate  Pudding  (July  24th);  Custard  (August  10th);  Cheese 
(June  8th). 

Tea. — Tea-cakes  (February  14th) ; Seed  Cake  (August  14th). 
Supper. — Ptarmigan  Salad  (August  30th) ; Red  Currant  Tart 
(August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Be  sure  that  the  lettuce  is  perfectly  dry  before  mixing  the 
salad. 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  If  the  legs  of  the  birds  are  left  they  may  be  devilled  for 
breakfast. 


February  23rd. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Australian  Meat,  Cold. 

Game  Soup. 

Potted  Hare. 

Pickles. 

Stewed  Steak. 

Marmalade. 

Baked  Potatoes. 

Potato  Snow. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Jam  and  Bread,  with  Milk. 

Cabbage. 

Guest’s  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— One  two-pound  tin  of  Australian  meat ; three  pounds  of  tender 
Puttock  Steak  (see  January  1st) ; Potatoes,  Cabbage;  a quarter  of  a pound 
of  Suet. 

For  To-Morrow.— One  dozen  Scallops  for  breakfast. 

Breakfast.  — Dried  Haddock  (January  27th);  Potted  Hare 
(January  7th) ; Milk  Toast  (June  17th). 

Luncheon. — Australian  Meat,  cold  ( see  February  4th) ; Baked 
Potatoes  (May  4th).  Jam  and  Bread  Budding  (economical). — Spread 
a little  jam  on  slices  of  bread,  cut  about  a quarter  of  an  inch  thick  • 
lay  them  on  a dish,  and  pour  over  them  hot  milk  as  much  as  will 
cover  them.  Let  them  soak  awhile,  and  serve  hot  or  cold.  This 
simple  pudding  is  generally  liked  by  children. 

Dinner. — Came  Soup,  made  of  bones  and  remains  of  Ptarmigan. 
This  soup  will  have  a peculiar  but  not  disagreeable  flavour.  (Bee 
February  16th.)  Stewed  Steak  (January31st);  Potato  Snow  (April  7tli); 
Cabbage  (June  4th);  Guest’s  Pudding  (April  14th);  Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Prepare  the  scallops  for  breakfast  to-morrow.  Note  3,  March  7th. 

2.  Boil  the  beef.  Scrape  it  with  a knife  and  wash  it  quickly  in 
cold  water.  Salt  meat  may  be  washed,  because  if  that  is  done,  and 
the  brine  recommended  before  has  been  used,  soup  can  be  made  of 
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tlie  stock  if  that  is  wished.  Fresh  meat  must  on  no  account  be 
washed,  as  that  would  draw  out  the  juices.  Dry  it  well,  and  remove 
the  bones.  Cut  it  in  half,  and  lay  one  piece  on  the  top  of  the  other. 
(The  butcher  could  probably  do  this  better  than  it  could  be  done  at 
home.)  Bind  tape  round  it  to  make  it  safe.  Lay  an  old  plate  at  the 
bottom  of  a stewpan,  put  in  the  meat,  and  pour  over  it  as  much  luke- 
warm water  as  will  quite  cover  it ; let  it  just  boil.  Skim  the  liquor, 
draw  the  saucepan  back,  and  let  the  contents  simmer  very  gently  till 
the  meat  is  done  enough.  It  will  take  about  five  hours,  or  half  an 
hour  per  pound.  If  it  is  to  be  eaten  cold,  it  may  be  left  in  the  liquor 
till  it  is  cool,  and  then  it  should  not  be  boiled  quite  so  long.  Put  it 
between  two  dishes,  lay  a heavy  weight  on  the  topmost  one,  and  leave 
it  for  twelve  hours.  Strain  the  liquid,  pour  it  into  an  earthenware 
pan,  and  leave  it  till  cold.  When  the  fat  has  been  taken  from  it, 
it  may  be  boiled  to  glaze  (March  21st).  The  water  in  which  the 
meat  is  boiled  is  to  be  lukewarm,  because  the  meat  is  salt ; it  is  used 
in  order  to  extract  some  of  the  salt  before  hardening  the  outside  of 
the  meat.  Fresh  meat  should  be  put  into  fast  boiling  water,  boiled 
for  four  minutes  to  harden  the  outside,  and  so  keep  in  the  juices,  and 
afterwards  have  a cupful  of  cold  water  added  to  lower  the  tempera- 
ture, then  be  simmered  gently  till  done.  For  meat  that  is  to  be  eaten 
hot  and  not  pressed,  less  time  will  be  required  for  boiling ; but  the 
length  of  time  depends  upon  the  thickness  as  well  as  the  size  of  the 
joint.  As  a general  rule,  a quarter  of  an  hour  per  pound  may  be 
allowed  for  all  meat  but  pork,  which  needs  five  minutes  per  pound 
extra.  The  meat  must  simmer,  not  boil,  if  it  is  to  be  tender.  There 
is  nothing  so  difficult  as  to  persuade  inexperienced  cooks  of  this  fact. 


February  24th. 

( Supposed,  to  be  Shrove  Tuesday.) 


Breakfast. 

Luncheon. 

Dinner. 

Scallops. 
Potted  Hare. 

Savoury  Hash  of  Australian 

Sole  an  Gratin. 

Meat. 

Boast  Loin  of  Mutton. 

Buttered  Toast. 

Cold  Potatoes  Pried. 

Boiled  Onions  or  Onion 

Dry  Toast. 

Plain  Bice  Pudding, 

Sauce. 

Brown  and  White  Bread 

Mashed  Potatoes. 

and  Butter. 

Broccoli. 

Porridge. 

Pancakes  with  sugar,  cut 
Lemons. 

Cheese. 

Marketing. 

For  the  Day.— A pair  of  thick  Soles  (see  January  3rd).  A well-hung  Loin  of 
Mutton,  about  six  pounds.  Lemons,  if  notat  hand  ; Onions,  Potatoes,  Broccoli. 

For  To-morrow. — About  five  pounds  of  good  Salt  Cod.  Parsnips.  A piece  of 
the  gammon  of  Bacon,  weighing  about  four  pounds.  Muffins  for  breakfast 
(see  January  29th)  Half-a-dozen  fresh  Herrings  (see  January  3rd).  The  fish 
should  be  bright  and  silvery  looking.  The  more  scales  they  have,  the  frostier 
thoy  are  likely  to  be. 
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Breakfast. — Scallops  (Note  3,  March  7tli);  Potted  Hare  (January 
7th)  ; Porridge  (January  25th). 

Luncheon. — Savoury  Hash  (February  5th).  Cold  Potatoes,  browned 
(December  (26th).  Plain  Rice  Pudding— Tastes  differ  much  as  to 
whether  rice  should  be  dry  or  milky.  Fora  firm  pudding  it  is  a good 


Bread  for  Pancakes. 


rule  to  allow  nine  times  as  much  milk  as  there  is  rice.  For  a 
milky  pudding,  two  table-spoonfuls  of  rice  may  be  put  with  a quart 
of  milk.  The  rice  should  be  washed  and  drained  before  being  cooked  ; 
a tiny  piece  of  butter  should  be  put  into  the  dish  with  it,  and  it  should 
not  be  stirred.  So  long  as  it  cooks  at  all,  the  more  slowly  the  rice  is 
cooked  the  better. 


Pancakes  Laid  Over  the  Bread. 


Dinner. — Sole  au  Gratin  (May  3rd) ; Roast  Loin  of  Mutton 
(March  4th);  Onion  Sauce  (October  14th);  Potatoes  (May  12th): 
Broccoli  (April  25th).  Pancakes— Two  pancakes  may  be  allowed 

for  each  person.  Aji  ounce  and  a half  of  flour,  one  egg,  and  a 
quarter  of  a pint  of  milk  will  make  about  four  pancakes,  supposing 
a small  frying-pan  is  used  five  or  six  inches  in  diameter.  Put  the 
flour  into  a bowl  with  a little  salt  ; add  the  eggs  and  a spoonful  of 
milk,  and  beat  till  quite  smooth.  Add  the  rest  of  the  milk  gradually, 
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and  keep  beating  till  the  batter  is  light.  The  more  the  batter  is 
beaten  the  better  it  will  be,  and  it  is  best  when  made  some  hours 
before  it  is  wanted.  Wipe  out  the  frying-pan,  and  melt  a little  drip- 
ping in  it ; pour  in  enough  batter  to  barely  clover  the  bottom  of  the 
pan,  and  set  it  over  a clear  fire.  Loosen  the  edges  of  the  pancake, 
jerking  the  pan  occasionally  to  keep  the  batter  from  sticking.  Turn 
one  side  of  the  pancake  over  with  the  point  of  a knife  to  see  whether 
the  under-side  is  browned,  and  if  it  is  toss  the  pancake  over  and  let 
the  other  side  brown.  Lay  the  pancake  upon  kitchen  paper  to  free 
it  from  grease,  sprinkle  some  sugar  upon  it,  and  squeeze  lemon  juice 
over  this  ; and  as  the  pancakes  are  finished  pile  them  on  a hot  dish, 
and  keep  them  as  hot  as  possible  till  they  are  to  be  served.  Add  a 
little  fresh  fat  to  the  pan  for  each  pancake.  Sometimes  it  is  preferred 
that  the  pancakes  should  lie  open  on  the  dish,  and  then  the  first  one 
is  placed  upon  a round  piece  of  crumb  of  bread  cut  rather  smaller 
than  the  pancake  itself.  This  is  to  keep  the  pancake  from  sinking 
down  in  the  middle.  Cheese  (J une  8th). 


Things  that  must  not  be  Forgotten. 

1.  Wash  the  salt  fish  and  put  it  to  soak  all  night.  If  very  salt,  do 
this  early  in  the  day. 

2.  Reduce  the  liquid  in  which  the  beef  was  boiled  to  glaze,  and 
garnish  the  beef  (March  21st). 

3.  Make  the  batter  for  the  pancakes  some  hours  before  they  are 
to  be  fried. 

4.  Prepare  the  herrings  for  breakfast  to-morrow  (August  20th). 

5.  Make  croquettes  for  breakfast  of  the  remains  of  cold  mutton. 
(, See  Rissoles,  January  6th). 


February  25th. 

(Supposed  to  be  Ash  Wednesday.) 


Breakfast. 

Luncheon. 

Dinner, 

Boiled  Herrings. 

Pressed  Beef. 

Salt  Fish. 

Croquettes. 

Baked  Plum  Pudding. 

Parsnips. 
Egg  Sauce. 

Dry  Toast. 

Brown  and  Wliite  Bread 

Boast  Neck  of  Veal. 

Gammon  of  Bacon. 

Potatoes. 

Bread  and  Milk. 

Stewed  Endive. 
Wyvern  Puddings. 
Cheese. 

Marketing. 


For  the  Day The  beet  end  of  a Neck  of  Veal  weighing  about  six  pounds. 

Veal  should  be  small,  finely  grained,  with  firm  fat.  of  a pinkish-white  colour. 
If  the  lean  be  flabby  and  discoloured,  or  in  the  least  degree  green,  it  is  tainted. 
It  should  not  be  kept  more  than  two  or  three  days  after  it  is  killed,  but  u 
eaten  too  fresh  it  will  be  hard.  A pennyworth  of  fresh  Parsley ; a quarter  of  a 
pound  of  Beef  Kidney  Suet,  half  a Pig’s  Head  and  two  Pig  a Feet  for  Brawn 
(sea  Marketing.  January  7th) ; Mullins  (see  January  29th). 
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Breakfast. — Herrings  (August  20th);  Croquettes  (January  Gth); 
Muffins  (January  30th) ; Bread  and  Milk  (January  25th). 

Luncheon. — Baked  Plum  Pudding. — Chop  finely  four  ounces  of 
good  beef  suet.  Mix  thoroughly  in  a bowl  three-quarters  of  a pound 
of  flour,  a heaped  tea-spoonful  of  baking  powder,  and  a pinch  of  salt. 
Add  the  chopped  suet,  four  ounces  of  stoned  raisins,  four  ounces  of 
picked  and  dried  currants,  four  ounces  of  sugar,  and  two  ounces  of 
candied  peel  chopped  small.  Break  an  egg  into  a cup  ; if  perfectly  fresh 
remove  the  speck,  and  beat  the  egg  well  with  a table-spoonful  of  milk. 
Moisten  the  pudding  with  the  mixture,  and,  if  necessary,  add  more 
milk ; some  flours  require  more  moisture  than  others.  It  may  be 
remembered,  however,  that  the  pudding  when  mixed  should  be  very 
stiff — stiff'  enough  for  the  knife  to  stand  up  in  it.  Grease  a dripping- 
tin  with  dripping,  put  the  mixture  into  it,  and  bake  in  a well-heated 
oven.  It  will  be  done  enough  in  about  an  hour.  Cut  it  into  squares, 
sift  white  sugar  over  it,  and  serve.  If  preferred,  dripping  can  be 
rubbed  into  the  flour  instead  of  adding  chopped  suet,  and  an 
additional  tea-spoonful  of  baking-powder  can  be  substituted  for 
the  egg.  Pressed  Beef,  prepared  February  24th. 

Dinner. — Salt  Fish  (April  10th) ; Parsnips  (September  30th) ; 
Egg  Sauce  (April  10th) ; Roast  Neck  of  Veal  (May  28th) ; Gammon 
of  Bacon  (March  30th)  ; Potatoes  (April  7th)  • Stewed  Endive 
(December  5th) ; Wyvern  Puddings  (May  9th) ; Cneese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  the  liquor  in  which  the  bacon  has  been  boiled.  A 
portion  of  it  can  be  put  with  different  kinds  of  stock  to  flavour  it. 

2.  For  the  pig’s  head,  see  Notes  1 and  2,  January  7th. 

3.  Prepare  any  remains  of  salt  fish  there  may  be  for  breakfast  to- 
morrow (April  11th). 


February  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Salt  Fish  R^chaoffA 

Minced  Veal. 

Macaroni  Soup- 

Pressed  Beef. 

Slices  of  Bacon,  Cold  or 

Curried  Rabbit. 

Muffins. 

Broiled. 

Boiled  Rice. 

Buttered  Toast. 

Baked  Apples, 

Potatoes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Honey. 

Porridge. 

Newmarket  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Two  fine  and  fresh  Ostend  Rabbits  (see  January  2Jth);  a quarter 
of  a pound  of  pipe  Macaroni,  if  not  in  the  house ; Apples,  Potatoes ; Sea 
Biscuits. 

For  To-morrow.— Six  or  eight  small  Soles,  “Slips”  (see  January  3rd);  two- 
pennyworth  of  Watercress. 
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Breakfast. — Salt  Fish,  R6chaufffi  of  (April  11th) ; Pressed  Beef, 
prepared  February  24th) ; Muffins  (January  30th) ; Pox-ridge  (January 
25th). 

Luncheon.— Minced  Veal  (May  11th).  Bacon  made  Hot—  Cut 
the  remains  of  the  boiled  bacon  into  thin  slices,  sprinkle  over  these 
fine  bread-crumbs  that  have  been  slightly  seasoned  with  cayenne, 
put  them  on  a wire  toaster  and  make  them  hot  through,  then  serve. 
Bacon  warmed  in  this  way  is  vei-y  good  for  breakfast.  Baked  Apples 
(February  9th). 

Dinner. — Macaroni  Soup. — This  soup  is  made  of  gravy  soup,  to 
which  boiled  macaroni  has  been  added.  For  special  occasions  clear 
soup  would  be  needed,  and  for  this  it  would  be  necessary  to  clarify 
the  soup  (Clear  Soup,  April  9th).  For  every-day  use,  however, 
good  well-navoured  stock  will  answer  the  purpose  excellently.  In 
this  particular  instance  it  will  have  been  made  by  stewing  the  veal 
and  mutton  bones  with  vegetables  (Stock,  February  13th).  Macaroni 
should  always  be  boiled  separately  before  being  put  into  soup,  as 
the  outside  part  is  apt  to  be  dirty,  and  the  impurities  can  only  be 
removed  by  being  dissolved.  If  the  macaroni  were  boiled  in  plain 
water,  it  would  impart  a slightly  insipid  taste  to  the  soup.  It  is 
best,  therefore,  to  prepare  a savoury  stock  for  it  by  boiling  one  or 
two  bacon  bones  or  strips  of  bacon  rind,  a leek,  and  six  peppercorns 
for  half  an  hour  in  a quart  of  water.  The  macaroni  will  be  done 
enough  in  about  half  an  hour ; the  time  required,  however,  varies 
with  the  quality  of  the  macaroni.  It  should  be  soft  and  tender 
without  being  pulpy.  When  sufficiently  boiled  it  should  be  di'ained, 
washed  once  more  in  cold  water,  cut  into  small  pieces  about  a 
quarter  of  an  inch  long,  and  put  into  the  soup  tureen.  When  ready 
to  be  served  the  hot  soup  can  be  sti-ained  over  it.  A quarter  of  a 
pound  of  macaroni  is  sufficient  for  three  pints  of  soup.  Curi-ied 
Rabbit  (July  16th)  ; Rice  (July  21st)  ; Potatoes  (April  7th) ; New- 
market Pudding  (June  2nd)  ; Cheese  (J une  8th). 

Things  that  must  not  be  Forgotten. 

1.  Put  the  beef  upon  a clean  dish,  and  keep  it  in  a cool  place.  It 
is  to  be  used  for  supper  on  March  1st. 

2.  Wash  a pound  of  prunes,  and  put  them  to  soak  in  a pint  and 
a half  of  water. 

3.  Put  a breakfast-cupful  of  white  haricot  beans  to  soak  in  cold 
water  to  cover  them. 

4.  Clean  the  pig’s  head  ( see  Note  2,  January  8th) ; boil  the  brine 
in  which  the  beef  was  pickled,  and  -when  it  is  cold  put  the  head  and 
feet  into  it. 

5.  Boil  some  eggs  hard  for  breakfast  to-morrow.  One  egg  may 
be  allowed  for  each  person.  Prepare  also  (for  five  or  six  eggs)  half 
a teacupful  of  bread-crumbs. 

6.  If  any  rice  were  left,  put  it  on  a separate  dish,  and  be  careful 
that  the  curry  does  not  toucli  it. 
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February  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Small  Soles,  Baked. 

Liver  and  Bacon. 

Kidney  Soup. 

Devilled  Eggs. 

Stewed  Prunes. 

Haricot  Mutton. 

Watercress. 

Haricot  Beans. 

Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Boiled  Rice  Pudding,  made 

Brown  and  White  Bread 

of  the  remains  of  the  rice 

and  Butter. 

left  from  the  curry. 

Biscuits  and  Milk. 

Cheese. 

Marketing. 

For  the  Day. — One  pound  and  a half  of  Sheep’s  Liver.  (It  is  not  probable  that 
calf’s  liver  can  be  procured,  therefore  sheep’s  liver  must  he  used.)  Half  a 
pound  of  streaky  Bacon  cut  into  rashers  (see  January  3rd) ; half  an  Ox 
Kidney,  or  two  Sheep’s  Kidneys ; Potatoes. 

For  To-morrow.— Two  Ox-tails  ; a good-sized,  tender  Neck  of  Mutton  ; one  tin 
of  Devilled  Turkey  and  Tongue.  (Retail  price,  Is.)  Dried  Sprat3,  one  bundle 
for  each  person  ; a pennyworth  of  fresh  German  Yeast ; four-pennyworth  of 
Cream  for  soup. 


Breakfast. — Baked  Soles  ( see  January  7th).  Devilled  Eggs. — 
Cat  the  hard-boiled  eggs  into  halves.  Take  out  the  yolks,  put  them 
into  a basin,  season  them  with  a little  salt  and  cayenne,  and  add 
bread-crumbs  to  make  them  crumbly.  The  quantity  of  cayenne 
must  be  regulated  by  individual  taste ; the  more  there  is  used  the 
more  devilish  the  eggs  will  be.  Cut  a little  piece  off  the  ends  of  the 
eggs  to  make  them  stand ; fill  the  hollow  places  with  the  prepared 
yolk,  piling  it  rather  high.  Place  the  eggs  on  a dish,  and  arrange  the 
watercress  between  and  around  them,  if  liked,  finely  shred  lettuce 
can  be  substituted  for  the  watercress.  This  dish  is  both  pretty  and 
palatable.  Biscuits  and  Milk  (June  14th). 

Luncheon. — Liver  and  Bacon  (Januaiy  17th).  Stewed  Prunes. — 
Simmer  the  prunes  gently  in  the  water  in  which  they  were  soaked 
for  a couple  of  hours  until  they  are  quite  soft.  An  inch  of  lemon 
rind  and  two  cloves  may  be  stewed  with  them.  Drain  them,  let 
them  cool  a little,  and  put  them  into  a glass  dish.  Sweeten  the 
syrup,  and  thicken  it  slightly  with  corn-flour  or  arrowroot.  Strain 
it  over  the  fruit,  and  serve  cold.  Milk  or  custard  is  an  excellent 
addition  to  this  clish. 

Dinner. — Kidney  Soup. — Cut  the  kidney  into  thin  slices,  and  these 
again  into  small  pieces  about  half  an  inch  square.  Season  them  with 
pepper  and  salt,  and  dredge  flour  over  them.  Wash  and  prepare  one 
moderate-sized  turnip,  one  large  carrot,  one  small  onion,  and  two  outer 
sticks  of  celery,  and  cut  all  into  small  pieces.  Melt  a slice  of  drip- 
ping in  a stewpan,  put  in  the  kidney,  and  stir  it  over  the  fire  for  a 
minute  or  two,  then  add  the  vegetables.  Pour  in  two  quarts  of  cold 
water  and  a bouquet  garni — that  is,  a bunch  of  parsley,  a sprig  of 
thyme,  and  a bay  leaf  tied  together — and  simmer  all  gently  for 
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two  hours,  being  careful  to  remove  the  scum  as  it  rises  : then  take 
out  the  herbs.  Mix  two  tablespoonfuls  of  flour  to  a smooth  paste 
with  cold  water,  add  a little  of  the  boiling  liquid,  and  turn  the  whole 
into  the  soup.  Let  it  boil  a minute  or  two  ; then  add  a table-spoon- 
ful of  ketchup,  some  liquid  browning  to  make  it  a rich,  deep  colour, 
and  a little  pepper.  Boil  once  more,  and  serve  very  hot.  Haricot 
Mutton  (made  of  the  best  end  of  the  neck  of  mutton,  April  13th)  ; 
Haricot  Beans  (June  20th)  ; Potatoes  (May  4th) ; Rice  Mould  R6- 
cliaufl'6  (April  27th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Pastry  is  to  be  made  to-day  (April  17th)  : one  Rhubarb  Pie  ; 
one  Gooseberry  Pie,  made  of  bottled  gooseberries  (August  7th) ; 
Lemon  Cheese-cakes  (August  18th),  Vienna  Bread  (August  26th) ; 
Rice  Cake  (August  2nd). 

2.  Turn  the  pig’s  head  in  the  brine. 


February  28th. 


Breakfast. 

Lunelie  on. 

Dinner 

Dried  Sprats. 

Devilled  Turkey  and  Tongue 
(tinned). 

Marmalade. 

Buttered  Toast. 

Dry  Toast. 

Brown  aud  White  Bread 
and  Butter. 

Porridge. 

Scrag  of  Mutton  stewed 
with  Vegetables. 

Hasty  Pudding. 

Potatoe  Purge. 
Ox-tails  Stewed. 
Mashed  Potatoes. 
Turnips. 

Baked  Omelet. 
Cheese. 

Marketing. 

For  the  Day.— A pennyworth  of  Parsley;  Potatoes,  Turnips,  Vegetables  for 
Mutton. 

For  To-morrow. — Two  well-hung  Prairie  Birds ; a pair  of  thick  Soles,  filleted 
(see  January  3rd);  one  pound  of  streaky  Bacon  (half  for  Sunday  and  half 
for  Monday  morning) ; a quarter  of  a pound  of  Beef  Suet ; one  small  tin  of 
Sardines ; four  heads  of  Celery,  and  a Beetroot.  Since  the  facilities  for  con- 
veying food  from  one  part  of  the  world  to  another  have  been  increased, 
prairie  birds  which  at  one  time  were  a great  rarity  have  become  more  common, 
and  they  may  frequently  at  this  time  of  the  year  be  obtained  at  a very 
moderate  price.  Though  small  they  are  profitable,  for  the  flesh  is  so  firm  that 
it  goes  a long  way,  and  a couple  of  prairie  birds  would  quite  take  the  place  of 
a pair  of  good-sized  fowls.  Prairie  birds  should  be  well  kept  before  being 
cooked,  ana  the  same  rules  hold  good  in  dressing  them  that  are  to  be  observed 
with  partridges  and  pheasants.  If  it  may  bo  permitted,  three-pennyworth  of 
Cream  for  rhubarb  tart.  Potatoes,  Apples. 


Breakfast. — Dried  Sprats. — Grease  the  gridiron,  make  it  hot, 
put  the  sprats  on  it,  and  broil  them  over  a clear  fire  for  two  or  three 
minutes.  Pile  them  on  a dish  covered  with  a fish  paper,  and  garnish 
them  with  parsley.  They  must  be  served  very  hot,  or  they  will  lie 
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comparatively  worthless.  Devilled  Turkey  and  Tongue  (see  Remarks 
on  Potted  Grouse,  Marketing,  January  7th) ; Porridge  (January  25th). 

Luncheon.— Scrag  of  Mutton  stewed  with  Vegetables  ( see 
January  14th)-  Hasty  Pudding  (March  30th). 

Dinner. — Potatoe  Purde  (January  26th)  : Ox-tails  Stewed  (May 
8th) ; Potatoes  (Mav  12th) ; Mashed  Turnips  (September  30th) ; Baked 
Omelet  (August  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

Pluck  and  truss  the  birds  for  to-morrow.  Preserve  the  feathers 
and  dry  them  for  making  pillows.  To  do  this,  cut  away  the  hard 
quills,  and  put  all  the  featners  into  a large  paper  bag.  Turn  the  top 
over  securely  to  keep  them  from  flying  about,  and  whenever  there  is 
an  opportunity  put  them  in  a cool  oven  or  by  the  side  of  the  stove 
when  the  fire  is  low,  till  all  the  life  is  baked  out  of  them.  They  are 
ready  to  be  put  away  when  the  stalks  of  the  feathers  can  be  scraped 
to  fine  white  powder  with  the  finger-nail.  If  when  thus  scraped  the 
quill  is  sticky,  the  feathers  need  to  be  baked  a little  longer.  They 
will  take  ten  days  or  a fortnight  if  put  into  the  oven  every  evening. 
A large  bag  should  be  made  to  keep  the  cured  feathers  in  until  a 
sufficient  quantity  have  been  collected  for  use. 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT  IN 

FEBRUARY. 

Apples  : Oranges  (St.  Michael,  Tangerine,  and  Malta)  ; Bananas; 
Grapes ; Pomeloes ; Shaddocks ; Nuts  (Filberts,  Cobs,  Walnuts, 
Brazils,  Almonds,  Barcelonas)  : Almonds  and  Raisins  • French 
Plums;  Figs;  Dates;  Crystallised  Fruits;  Foreign  Preserved  Fruits. 


DISHES  FOR  INVALIDS. 

BROTHS. 

Beep  Tea. — The  roll  of  the  blade-bone  of  beef  is  the  best  part 
for  making  beef  tea;  what  is  wanted  is  fresh-killed,  lean,  juicy  meat. 
Take  away  every  little  bit  of  fat  and  bone,  cut  the  meat  into  very 
small  pieces,  and  pour  cold  water  over  it  in  the  proportion  of  a pint 
of  water  to  a pound  of  beef.  Let  it  stand  for  an  nour  or  two  till  the 
water  is  red  and  the  meat  is  white;  turn  it  into  a perfectly  clean 
saucepan,  place  it  on  the  fire,  and  just  before  it  begins  to  simmer 
skim  it  once  carefully ; put  on  the  lid,  and  simmer  for  about  a 
quarter  of  an  hour.  Strain  it  through  a coarse  colander  to  keep 
Back  the  meat  only.  When  cold,  remove  the  fat,  and  stir  the  tea  up 
before  serving  it,  as  the  sediment  is  the  most  nutritious  portion.  It 
is  better  not  to  season  the  beef  unless  specially  requested  to  do  so,  as 


96 


A YEARS  COOKERY. 


an  invalid  generally  likes  to  season  for  himself.  If  a larger  quantity 
of  water  is  used,  the  tea  should  be  simmered  five  or  six  hours . 

Beef  Tea  (another  way). — Cut  up  the  beef  as  before,  pour  cold 
water  over  it  (a  pint  to  a pound),  and  turn  into  a stone  jar,  which 
has  a closely  fitting  lid  ; put  it  into  a saucepan  of  boiling  water,  the 
water  to  come  half  way  up  the  jar,  and  let  it  simmer  on  the  side  of 
the  fire  for  three  hours. 

Beef  Tea  quickly  made . — Mince  half  a pound  of  beef,  and  put  it 
into  a saucepan  with  half  a pint  of  water.  Bring  it  to  the  boil, 
simmer  for  a few  minutes,  and  serve . 

Veal  Broth. — Cut  a pound  of  knuckle  of  veal  into  small  pieces, 
put  these  into  a stewpan  with  three  pints  of  water  and  half  a tea- 
cupful of  rice;  Boil  gently  for  an  hour  and  a half.  If  liked,  to  vary 
the  flavour,  a few  parsley  leaves,  a sprig  of  thyme,  and  a lettuce  leaf 
may  be  chopped  small,  and  simmered  with  the  veal  for  five  or  six 
minutes,  not  longer,  or  the  flavour  will  be  spoilt ; or  a small  blade  of 
mace,  a sprig  or  two  of  parsley,  and  one  of  thyme  and  marjoram,  can 
be  used . 

Mutton  Broth. — Take  one  pound  of  neck  of  mutton,  as  lean  as 
can  be  procured,  pour  over  it  a quart  of  cold  water,  and  simmer 
gently  for  four  hours . When  the  broth  is  cold  remove  the  fat,  and 
make  the  broth  hot  before  serving.  If  liked,  half  a teacupful  of 
pearl  barley  can  (after  being  boiled  up  once  with  half  a pint  of 
water  and  drained)  be  stewed  with  the  broth  and  the  white  part  of  a 
chopped  leek,  and  a small  turnip  can  be  simmered  with  the  meat. 

Chicken  Broth . — Pluck  the  fowl,  remove  the  inside,  being  careful 
not  to  break  the  gall-bag,  and  skin  the  bird  like  a rabbit,  and  be 
careful  to  take  away  every  bit  of  fat  from  both  the  inside  and  the 
outside.  Remove  the  head  and  feet,  wash  the  bird  well,  and  cut  it 
into  neat  pieces  ; put  these  into  a stewpan  with  two  quarts  of  cold 
water.  The  liver  and  gizzard  of  the  fowl  may  be  cut  into  slices  and 
put  with  the  rest.  Stew  gently  for  about  two  hours.  Take  out  the 
pieces  of  fowl,  and  leave  the  broth  until  the  next  day  ; take  off  the 
fat,  warm  again,  and  serve.  Pepper  and  salt  to  be  added  by  the 
nurse  or  invalid.  If  flavoured  broth  be  desired,  three  or  four  slices 
of  celery,  a blade  of  mace,  and  a sliced  onion  may  be  stewed  with  the 
meat.  The  meat  may  be  picked  from  the  bones  and  potted. 

Barley  Cream. — Take  one  pound  of  lean  veal,  cut  it  into  dice, 
and  pour  over  it  a pint  and  a half  of  cold  water.  Put  a heaped  table- 
spoonful of  pearl  barley  into  a small  saucepan  with  a teacupful  of 
cold  water.  Bring  it  to  a boil,  then  pour  away  the  water,  and  throw 
the  barley  in  with  the  veal,  and  simmer  all  gently  together  for  an 
hour  and  a half.  Strain  the  liquor,  and  pound  the  barley  and  the 
veal  together,  then  force  all  the  pulp  through  a hair  sieve  with  the 
back  of  a wooden  spoon.  Keep  moistening  it  with  hot  liquor  to 
make  it  go  through  more  easily.  When  wanted  for  use,  add  salt 
and  a quarter  of  a pint  of  sweet  cream. 
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Sunday,  March  1st. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Sordines. 

Soles.filleted, rolled, 

Brown  and  White 

Pressed  Beef. 

Devilled  Turkey. 

and  baked. 

Bread  and  Butter. 

Celery  and  Beetroot 

Vienna  Bread. 

Prairie  Birds. 

Vienna  Bread. 

Salad. 

Dry  Toast. 

Honey. 

Brown  and  White 
Bread  and  But- 
ter. 

Porridge. 

Bacon. 

Brown  Gravy. 
Bread  Sauce. 
Stewed  Celery. 
Potatoes. 
Apple  Gateau. 

Orange  Marmalade. 
Rice  Cake. 

Rhubarb  Pie. 

Breakfast. — Sardines  (January  12th);  Devilled  Turkey  served  as 
Grouse  (January  7th) ; Vienna  Bread  (August  26th) ; Porridge 
(January  25th). 

Dinner. — Soles,  Filleted,  Rolled,  and  Baked. — Fillet  the  soles  (see 
Filleted  Soles,  January  4th),  smooth  the  fillets  with  a knife,  and  roll 
them  up,  with  the  white  skin  inside.  Grease  a baking-tin  with  butter, 
stand  the  rolled  fillets  in  this,  and  sprinkle  over  each  one  salt, 
white  pepper,  and  a few  drops  of  lemon-juice.  Grease  a piece  of 
kitchen  paper  and  lay  it  over  the  fish  to  keep  it  from  browning,  and 

Eut  the  tin  in  the  oven  for  five,  or  at  most  ten,  minutes.  Drain  the 
llets  on  paper,  put  them  on  a hot  dish,  and  garnish  by  placing 
different  coloured  heaps  alternately  on  the  top  of  each  little  rolL 
A piece  of  chili  chopped  small,  a little  chopped  parsley,  chopped  egg- 
yolk,  pink  ham  finely  minced,  or,  when  it  is  to  be  had,  a little  heap 
of  chopped  truffle,  will  answer  the  purpose.  Pour  maitre  d’hotel 
sauce  (May  6th)  round  the  rolls,  or,  if  preferred,  brown  butter  sauce 
may  be  used  (February  12th).  The  stock  for  maitre  d’hotel  sauce 
may  be  made  by  stewing  the  heads,  tails,  and  fins  of  the  fish  in  a pint 
of  cold  water. 

Prairie  Birds. — Cook  these  birds  just  like  grouse  (August  30th), 
and  send  rashers  of  bacon,  brown  gravy,  and  bread  sauce  to  table 
with  them.  Bacon  (July  19th) ; Gravy  (October  18th) ; Bread  Sauce 
(October  18th) ; Stewed  Celery  (December  2nd);  Potatoes  (May  12th) ; 
Apple  G&teau  (September  24th) ; Cheese  (June  8th). 

Supper. — Celery  and  Beetroot  Salad  (March  13th). 


Things  that  must  not  be  Forgotten. 

1.  Stew  the  outer  sticks  of  the  celery,  and  reserve  the  inner  por- 
tion for  the  salad  to  be  served  at  supper. 

2.  If  the  requirements  of  the  family  are  so  limited  that  the  legs 
of  the  birds  can  be  left  untouched  at  dinner-time,  they  will  be  excel- 
lent devilled  for  breakfast.  (See  Devilled  Drumsticks,  January  14th.) 

3.  If  any  boiled  beetroot  is  left  it  should  be  covered  with  vinegar 
and  preserved.  It  will  keep  for  a long  time,  and  will  be  excellent 
for  salads. 

4.  Put  a breakfast-cupful  of  German  lentils  to  soak  in  plenty  of 
cold  water. 
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March  2nd. 


Breakfast. 

Luncheon. 

Dinner. 

Toasted  Bacon. 

Toasted  Eggs. 

Vienna  Bread. 

Honey. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Bread  and  Milk. 

Rissoles  (made  of  remains 
of  Pressed  Beef). 

Tapioca  and  Rice,  baked. 

Game  Soup. 
Stewed  Steak. 
Boiled  Lentils. 
Potatoes. 
Gooseberry  Tart. 
Cheese. 

Marketing. 

For  the  Day.— Three  pounds  of  tender  Steak,  cut  evenly  and  about  one  and  a 
half  inches  thick.  (See  Marketing,  January  1st.)  Potatoes. 

For  To-morrow,- To  be  sent  first  thing  in  the  morning,  four  pounds  thick 
FJank  of  Beef ; a bundle  of  Rhubarb.  Scotch  Barley  ana  Dried  Peas  will  be 
wanted. 


Breakfast.  —Toasted  Bacon  and  Toasted  Eggs  (January  19th); 
Vienna  Bread  (August  26tli) ; Bread  and  Milk  (January  25th). 

Luncheon. — Rissoles  (January  6th).  Tapioca  arid  Tice,  Baked. 
— For  puddings  of  this  kind  allow  one  or  two  table-spoonfuls  of  the 
grain  to  a pint  of  milk,  according  to  the  degree  of  consistency  re- 
quired. Take  equal  quantities  of  rice  and  tapioca,  wash,  then  pour 
the  milk  over,  and  add  a small  piece  of  butter  and  flavouring.  Bake 
until  the  grain  is  well  cooked.  Send  sugar  to  table  with  it.  The 
more  slowly  this  pudding  is  cooked  the  better.  (See  Plain  Rice 
Pudding,  February  24th.) 

Dinner.  — Game  Soup,  from  the  bones  and  trimmings  of  the 
prairie  hen  (February  16th).  Stewed  Steak  (January  3 1st).  Boded 
Lentils. — Drain  the  lentils,  and  boil  them  in  about  tnree  times  their 
bulk  of  water.  In  about  half  an  hour  they  will  be  tender  without 
being  broken  at  all.  Drain  them,  and  return  them  to  the  saucepan, 
with  a slice  of  fresh  butter,  a little  pepper  and  salt,  and  a table- 
spoonful of  vinegar.  Shake  them  over  the  fire  till  they  are  quite 
hot.  and  serve  immediately.  To  make  them  very  good,  melt  an  ounce 
of  Dutter  in  a clean  stewpan,  and  throw  in  a small  onion  finely 
chopped.  Stir  in  a tea-spoonful  of  flour,  add  pepper  and  salt  to 
taste,  and  sufficient  stock  and  vinegar  mixed  to  make  a thick  sauce. 
Put  in  the  lentils,  and  simmer  for  ten  or  fifteen  minutes.  Potatoes 
(April  7th) ; Gooseberry  Tart  (August  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  To  make  Brawn. — Wash  the  pig’s  head  lightly,  cut  off  the 
ears,  and  put  them,  with  the  pig’s  feet,  in  a small  saucepan,  and 
boil  them  for  an  hour  and  a half.  Take  them  up,  drain  them,  and 
put  them,  with  the  head,  into  a larger  pan  ; cover  all  with  cold  water, 
and  boil  for  about  two  hours — less  or  more,  according  to  the  size  of 
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the  head,  but  they  should  boil  until  the  flesh  can  be  removed 
from  the  bones.  Lift  the  head  out,  remove  the  bones,  skin  the 
tongue,  bone  the  ears,  and  cut  all  into  small  pieces.  Put  the  bones 
back  into  the  saucepan  with  two  pints  of  the  liquor  in  which  the 
head  was  boiled.  Throw  in  a large  onion  cut  into  slices,  two  blades 
of  mace,  six  cloves,  six  allspice,  and  a small  tea-spoonful  of  pepper- 
corns, two  bay  leaves,  and  a sprig  of  thyme.  Bring  the  liquor  to  a 
boil,  then  take  off  the  lid  and  boil  the  stock  quickly  for  half  an  hour, 
or  until  half  a pint  has  boiled  away.  Strain  it,  put  it  back  into  the 
saucepan  with  the  cut  meat,  boil  up  once  more,  taste  it,  and,  if  neces- 
sary, season  it  further  ; put  it  into  a wet  mould  (or  into  two  moulds), 
and  let  it  stand  till  firm.  Turn  it  out  upon  a dish,  garnish  with 
parsley,  and  it  is  ready  to  serve.  If  liked,  a pound  or  two  of  salted 
beef  or  of  gammon  of  bacon  can  be  boiled  with  the  brawn,  and  the 
addition  will  be  a great  improvement.  When  a whole  pig’s  head  is 
taken  the  butcher  may  be  asked  to  cut  out  the  cheeks,  and  these  can 
be  cured  and  boiled  separately.  (See  January  7th  and  8th.) 

2.  The  brine  must  be  thrown  away  after  a pig’s  head  has  been 
pickled  in  it. 

3.  Make  a rhubarb  mould  for  to-morrow  (June  3rd). 

4.  Put  a tea-cupful  of  split  peas  to  soak  all  night  in  cold  water. 


March  3rd. 


Breakfast. 

Luncheon. 

Dinner. 

Ox  Eyes. 

Poor  Man’s  Goose. 

Scotch  Broth. 

Brawn,  with  Brawn  Sauce. 

Leuion  Cheesecakes. 

Boiled  Beef. 

Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Rhubarb  Mould. 

Brown  and  White  Bread 

Cheeso. 

and  Butter. 

Milk  Toast. 

Marketing. 

For  the  Day.— Abont  one  pound  and  a half  of  the  Fry  of  a small  Pig  (February 
7th) ; Potatoes  and  Vegetables  for  Scotch  Broth  (see  recipe). 

For  To-morrow.— Whiting  (see  Marketing,  January  17th) ; a well-hung  Leg  ol 
Mutton  (January  8th). 


Breakfast. — Ox  Eyes  (June  5th) ; Brawn  (March  2nd) ; Brawn 
Sauce  (January  15th) ; Milk  Toast  (June  17th). 

Luncheon. — Poor  Man’s  Goose  (February  7th)  ; Lemon  Cheeso- 
cakes  (August  18th). 

Dinner. — Scotch  Broth  and  Boiled  Beef. — Take  a tea-cupful  of 

Garl  barley,  wash  it  well,  and  (supposing  there  are  four  pounds  of 
ef)  put  it  into  a saucepan  with  lour  quarts  of  cold  water.  Whilst 
it  is  heating  prepare  tne  vegetables — that  is,  a moderate-sized 
cabbage,  three  leeks,  a large  turnip,  and  a large  carrot.  Out  the 
cabbage  into  fine  shreds  and  the  turnip  into  dice.  Trim  away  the 
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green  part  and  the  outside  leaves  of  the  leeks,  and  cut  the  white  part 
into  small  pieces.  Throw  the  vegetables  (excepting  only  the  carrot) 
into  cold  water  till  they  are  wanted,  and  before  using  drain  them. 
Scrape  the  carrot  to  pulp.  When  the  water  boils,  put  in  the  beef,  and 
throw  in  all  the  vegetables.  Boil  for  three  minutes,  then  draw  the 
stewpan  back,  and  simmer  all  gently  till  the  meat  is  tender.  It  will 
take  about  four  hours  altogether.  When  the  meat  is  done  enough — 
which  it  will  be  in  about  two  hours — take  it  up  and  put  it  away,  then 
put  it  back  in  time  to  get  hot  again  before  it  is  wanted.  . Serve  the 
broth  in  a tureen,  like  soup,  and  serve  the  meat  on  a separate  dish. 
If  liked,  mutton  or  lamb  can  be  used  instead  of  beef.  Scotch  broth, 
made  hot,  is  as  good  the  second  day  as  it  is  the  first.  Potatoes 
(April  7th) ; Rhubarb  Mould  (June  3rd);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

Be  particularly  careful  in  making  the  Scotch  broth  to  skim  it 
frequently.  Also  remember  to  cover  the  Pig’s  Fry  with  paper  before 
baking  it. 


March  4th. 


Breakfast. 


Luncheon. 


Dinner. 


Fried.  Whiting.  Scotch  Broth. 

Brawn,  with  Brawn  Sauce.  Beef. 
Buttered  Toast. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread 
and  Butter. 

Corn-flour  Milk. 


Stewed  Eels. 

Boast  Leg  of  Mutton. 
Yorkshire  Pudding. 
Baked  Potatoes. 
Turnip  Tops. 

Lfeche  Crfeme. 

Cheese. 


Marketing. 

For  the  Day.— Two  pounds  of  Silver  Eels  (see  Marketing,  January  2fth) ; half 
a pound  of  Ratafias  ; a pennyworth  of  Parsley  ; Potatoes,  Turnip-tops. 

For  To-morrow. — If  Ham  is  not  already  in  the  house,  a slice  from  the  middle 
of  a lately-cured  Ham. ' 


Breakfast.  — Fried  Whiting  (January  17th) ; Brawn  (March 
2nd) ; Brawn  Sauce  (January  15th) ; Corn-flour  Milk  (June  19th). 

Luncheon. — Scotch  Broth  and  Beef. — The  beef  may,  if  liked,  be 
made  hot  in  the  soup,  or,  if  preferred,  it  can  be  eaten  cold  with 
pickles.  If  broken  remnants  only  are  left,  they  may  be  made  into 
croquettes. 

Dinner. — Stewed  Eels  (January  24th).  Roast  Leg  of  Mutton. 
To  Roast  Meat. — Meat  is  best  when  it  is  roasted  before  an  open  fire, 
and  that  is  about  the  only  thing  for  which  an  open  range  is  to  be 
preferred.  The  first  thing  to  be  looked  after  is  the  fire,  and  this 
should  be  made  up  au  hour  before  it  is  wanted.  The  dust  must  be 
thoroughly  cleared  out  from  the  bottom  of  the  grate,  the  hot  coals 
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Eushed  to  the  front,  and  fresh  coals  put  at  the  back.  These  should  not 
e thronm  on,  but  laid  on  with  the  fingers,  the  pieces  being  packed 
rather  closely,  but  still  arranged  so  that  air  can  pass  freely  between 
them  when  the  fire  is  clear,  bright,  and  fierce.  Just  at  the  same 
time  the  hearth  should  be  cleared  up,  and  the  cinders,  mixed  with  a 
little  coal-dust  slightly  wetted,  should  be  thrown  at  the  back.  The 
meat  should  now  be  looked  over,  and  any  unsightly  jagged  pieces 
there  may  be  trimmed  away.  In  a leg  of  mutton  or  lamb,  the  knuckle- 
bone should  be  cut  off,  and  the  piece  of  flank,  as  well  as  the  thick 
piece  of  skin  from  the  part  near  the  loin,  removed.  In  the  sirloin  and 
ribs  of  beef,  the  soft  pipe  that  runs  down  the  bone  should  be  cut  out. 
If  there  is  any  doubt  about  the  cleanliness  of  the  joint,  it  should  be 
well  scraped,  and  wiped  with  a damp  cloth.  If  it  can  be  avoided, 
however,  it  should  not  be  washed,  as  that  draws  out  its  goodness.  If, 
however,  it  is  at  all  tainted,  it  should  be  washed  quickly  with  vinegar 
and  water,  and  wiped  dry  as  quickly  as  possible.  The  dripping-tin, 
with  a large  lump  of  dripping  in  it,  should  be  put  before  the  fire  a 
quarter  of  an  hour  before  the  meat  is  hung  on  the  spit ; at  the 
same  time  the  meat-screen,  if  there  be  one,  should  be  placed  ready, 
and  the  meat  should  be  so  hung  that  the  thickest  part  catches  the 
heat  from  the  centre  of  the  fire.  For  the  first  five  minutes  or  so  the 
joint  should  be  put  near  the  fire,  in  order  that  the  surface  may  be 
quickly  hardened,  and  so  the  juice  may  be  kept  in  ; afterwards  the  joint 
should  be  drawn  back  and  roasted  more  slowly.  An  exception  to 
this  rule  should  be  made  with  frozen  meat,  which  should  at  first  be 
hung  at  a distance  from  the  fire  and  drawn  gradually  nearer.  Basting 
with  the  dripping  melted  for  the  purpose  should  commence  almost 
immediately  after  the  joint  is  hung  on  the  spit,  and  should  be  re- 
peated as  frequently  as  possible,  for  on  constant  basting  the  excellence 
of  a roasted  joint  greatly  depends.  Of  course,  it  is  the  lean  part  that 
needs  basting.  Poultry  and  game  need  to  be  very  well  basted.  The 
time  required  for  roasting  depends  upon  the  quality,  nature,  and 
thickness  of  the  meat,  and  its  distance  from  the  fire.  As  a general  rule, 
brown  meats  should  be  allowed  a quarter  of  an  hour  per  pound  and  a 
quarter  of  an  hour  over ; white  meats,  twenty  minutes  to  the  pound 
and  twenty  minutes  over ; but  even  brown  meats,  when  they  are 
boned,  or  when  they  are  very  solid,  such  as  the  topside  of  the  round 
of  beef,  rolled  ribs  of  beef,  or  rolled  16in  of  mutton,  need  twenty 
minutes  to  the  pound  if  they  are  to  be  well  done.  In  deciding  the 
time  required  for  roasting,  the  thickness  of  meat  should  be  con- 
sidered as  well  as  its  weight.  ‘r‘‘  ' ‘ 


salt  only,  not  flour)  may  be  sprinkled  over  it.  All  white  meats 
are  improved  by  being  wrapped  in  greased  paper  before  they  are 
put  down  to  the  fire.  This  paper  should  be  removed  twenty 
minutes  or  so  before  the  joint  is  taken  down,  in  order  that  it  may 
acquire  colour.  With  regard  to  the  dripping  in  the  tin  and  the 
gravy  to  be  served  with  roasted  joints,  see  June  9th.  For  roasting. 


it  may  be  drawn  nearer  again 
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or  rather  baking,  joints  in  a close  range,  see  March  9th.  Yorkshire 
Pudding  (November  26th)  ; Baked  Potatoes  (May  4th)  ; Turnip-tops 
(June  4th) ; Lkche  Crime  (May  7th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Stew  the  shank-bone  to  make  gravy. 

2.  Turn  the  dripping  that  was  in  the  tin  into  a basin.  It  will  be 
excellent  for  various  purposes,  and  when  cold  will  have  some  very 
good  gravy  underneath  it. 


March  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Stewed  Ox  Kidney. 

Sole  an  Gratin. 

Fried  Eggs. 

Plain  Suet  Dumpling. 

Cold  Mutton. 

Buttered  Toast. 

Salad. 

Dry  Toast. 

Baked  Potatoes. 

Marmalade. 

Treacle  Pudding. 

Brown  and  White  Bread  and 
Butter. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— One  fresh  Ox  Kidney ; a pair  of  good-sized  thick  Soles  (see 
January  3rd) ; two  Lettuces ; half  an  Endive ; a pennyworth  of  Water- 
cress; a half- pennyworth  of  small  Salad;  a pennyworth  of  boiled 
Beetroot ; half  a pound  of  firm  beef  Suet ; Potatoes. 

For  To-morrow.— Bloaters  (one  for  each  person  will  probably  be  sufficient); 
a Silverside  of  Beef,  weighing  about  eight  pounds  (see  January  13th) ; 
ingredients  for  making  Brine  (see  January  13th). 

Breakfast. — Fried  Ham. — Melt  a little  bacon  fat  or  dripping 
in  a frying-pan  ; put  in  the  ham,  and  fiy  it  very  gently  till  done 
enough.  Turn  it  six  or  eight  times  during  the  process,  or  it  will 
be  hard.  Fried  Eggs. — When  done  enough,  lift  the  ham  upon  a 
hot  dish,  and  put  a little  more  fat  into  the  frying-pan.  Break  the 
eggs  separately  into  a cup,  then  slip  them  dexterously  into  the  hot 
fat,  and  fry  them  gently  till  set.  As  many  eggs  as  the  pan  will 
contain  may  be  put  in  at  one  time,  provided  always  that  they  do  not 
touch  each  other.  The  ham  will  be  done  enough  in  about  ten 
minutes  ; the  eggs  in  about  two  minutes.  Porridge  (January  25th). 

Luncheon. — Stewed  Ox  Kidney  (April  2nd) ; Plain  Suet  Dump- 
ling (May  13  th). 

Dinner. — Sole  au  Gratin  (May  3rd) ; Mutton  roasted  yesterday  ; 
Salad  (March  13th);  Baked  Potatoes  (May  4th);  Treacle  Pudding 
(March  28th);  Cheese  (June  8th). 

Things  that  must  not  bo  Forgotten. 

1.  Ke#p  the  bloaters  apart  from  any  other  food. 

2.  Make  brine  (January  13th),  and  when  it  is  cold  put  the  silver- 
side  of  beef  into  it 
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3.  If  any  beetroot  is  left,  put  it  into  a jar  and  cover  it  with 
vinegar.  It  will  keep  for  some  time,  and  may  be  used  either  for 
galaa  or  as  pickle. 


March  6th. 

Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Brawn  and  Brawn  Sauce. 
Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Marmalade. 

Bread  and  Milk. 

Mutton  Tarts,  made  of  re- 
mains of  cold  mutton. 
Remains  of  Suet  Dumpling 
toasted,  and  served  with 
Jam. 

Half-a-dozen  Oysters  each, 
with  Brown  Bread  and 
Butter  and  cut  Lemon. 
Boiled  Rabbits. 

Bacon. 

Onion  Sauce. 

Mashed  Potatoes. 

Town  Pudding. 

Cheese. 

Marketing. 

Tor  the  Day.— Freeh  Oysters  (February  14th) ; a couple  of  Ostend  Rabbits, 
trussed  for  boiling  (January  24th);  Bacon,  about  two  pounds,  to  be  boiled 
(see  Marketing,  January  3rd) ; Spanish  Onions,  Potatoes,  Rhubarb,  Apples ; 
German  Yeast. 

For  To-morrow.— A couple  of  fresh,  unsalted  Pig’s  Feet  (February  7th)  ; one 
tin  of  preserved  Prawns. 


Breakfast.  — Bloaters  (January  3rd) • Brawn  (March  2nd); 
Brawn  Sauce  (January  15th)  • Bread  and  Milk  (January  25th). 

Luncheon'. — It  is  probable  there  will  be  only  unsightly  pieces  of 
meat  left  on  the  mutton-bone ; these  may  be  minced  and  made  into 
mutton  pies  (January  3rd),  or  mutton  tart  (January  10th).  ( See 
Note  4 below.)  Remains  of  Suet  Dumpling , Toasted. — Cut  the 
dumpling  into  neat  slices  half  an  inch  thick.  Place  these  on  the 
pins  of  a Dutch-oven,  and  toast  them  before  the  fire  til.'  hot  through 
and  lightly  browned.  Or,  if  preferred,  put  them  in  a dripping-tin 
and  make  them  hot  in  the  oven.  Serve  on  a hot  dish,  witn  treacle 
or  jam. 

Dinner. — Roiled  Rabbits. — If  requested  to  do  so,  the  poulterer  will 
skin  and  truss  the  rabbits.  Should  he  omit  the  business,  however, 
proceed  as  follows : — Make  a slit  under  the  body,  and  take  out  all 
that  is  inside.  Break  the  first  joint,  and  cut  round  the  skin  of  each 
leg.  Begin  to  draw  off  the  skin  at  the  hind  legs,  and  draw  it  over 
the  fore  lega,  and,  last  of  all,  over  the  head.  Take  out  the  eyes  ; wash 
the  rabbits  inside  and  out,  and  let  them  soak  for  ten  minutes  in  luke- 
warm water.  Wipe  them  well,  and  truss  them,  with  the  hind  legs  for- 
ward, the  fore  legs  backward,  the  head  fastened  to  the  side  by  means 
of  a skewer  passed  through  the  eyes  and  body.  Put  the  rabbits  into 
boiling  water,  as  much  as  will  cover  them ; let  them  boil  up,  skim 
the  liquor,  and  simmer  them  gently  till  done  enough.  They  will 
take  from  three-quarters  of- an  hour  to  an  hour.  Lift  them  upon  a 
hot  dish,  and  cover  them  quite  over  with  onion  sauce,  and  serve 
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more  onion  sauce  in  a tureen.  The  bacon  may  either  be  boiled  to 
serve  with  the  rabbit  or  it  may  be  cut  into  rashers  and  toasted  ( see 
January  19th).  Some  cooks  cut  the  rabbits  into  joints  before 
sending  them  to  table.  Liver  sauce  may  be  substituted  for  onion 
sauce  if  the  flavour  of  onions  is  disliked.  Bacon  (March  30th); 
Onion  Sauce  (October  14th);  Liver  Sauce  (December  22nd);  Mashed 
Potatoes  (May  12th);  Town  Pudding  (December  3rd);  Cheese  (June 
8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Stew  the  mutton-bone  in  water  for  stock  ( see  February  13th). 

3.  Carefully  preserve  the  liquor  in  which  the  rabbit  was  boiled. 

4.  Pastry  to  be  made  to-day  (April  17th).  Rhubarb  pie,  apple 
pie,  open  jam  tart  (August  7th);  also  tea-cakes  (August  26th),  sultana 
cake  (August  2nd).  The  trimmings  of  the  pies  can  be  used  to  make 
the  mutton  pies  for  luncheon  to-day,  and  the  apple  balls  for  to- 
morrow (March  7th). 

5.  Prepare  the  pig’s  feet  for  breakfast  to-morrow  (see  Note, 
February  7th). 


March  7th. 

Breakfast. 

Luncheon. 

Dinner. 

Tinned  Prawns. 

Pigs’  Feet,  with  Brawn 
Sauce. 

Tea-cakes. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread 
and  Butter. 

Milk  Porridge. 

Babbit  Gateau  (made  of  the 
remnants  of  rabbit). 

Apple  Balls  (made  with 
trimmings  of  pastry). 

Croflte  an  Pot. 

Beef  Stewed  with  Vege- 
tables. 

Potatoes. 

Bhubarb  Pie. 

Cheese. 

Marketing. 

Tor  the  Day.— Three  pounds  of  the  Muscle  of  the  Leg  of  Beef,  cut  in  one  piece 
from  large  meat.  (See  Marketing,  January  27th.)  Potatoes. 

For  To-morrow.— One  pennyworth  of  Parsley : one  dozen  fresh  Scallops.  The 
fish  are  alive  if  they  close  their  shells  when  touched.  A good  Sirloiu  of  Beef 
(the  fillet  end  is  the  best),  weighing  about  eight  pounds  (see  January  10th) ; a 
fresh  Cocoa-nut,  or  a small  tin  of  Desiccated  Cocoa-nut ; two  Endive ; a 
pennyworth  of  Beetroot;  two  pennyworth  of  Watercress;  and  two  penny- 
worth of  small  Salad ; a tin  of  Preserved  Peaches.  For  breakfast  on 
Monday— one  tin  of  Potted  Pheasant ; a bottle  of  Anchovies,  if  the  others 
were  finished.  Potatoes ; Celery. 


Breakfast. — Tinned  Prawns  (February  7th);  Pigs’  Feet  prepared 
last  night ; Brawn  Sauce  (January  15th) ; Tea-cakes  (February  14th) ; 
Milk  Porridge  (June  13th). 

Luncheon. — Rabbit  G&teau  (July  9th).  Apple  Balls. — Pare  some 
large  baking  apples,  and  core  without  dividing  them.  Roll  out 
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some  pastry,  and  stamp  two  circles  about  four  inches  in  diameter 
for  each  apple.  Press  one  half  on  one  side,  the  apple  and  the  other 
half  on  the  opposite  side.  Wet  the  edges,  and  join  the  two  pieces 
securely,  thus  covering  the  apple  entirely  with  pastrv.  Lay  the 
bails  on  a greased  tin,  and  bake  in  a moderately-heated  oven 
till  the  pastry  is  crisp.  They  will  take  about  three-quarters  of  an 
hour. 

Dljtner. — Croftte  au  Pot  (May  25th) ; Muscle  of  Beef  stewed  with 
Vegetables  (March  17th);  Potatoes  (May  12th);  Rhubarb  Pie  (Au- 
gust 7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Cut  off  the  flap  of  the  sirloin  of  beef,  and  put  it  in  the  brine. 

3.  Prepare  the  scallops  for  breakfast  to-morrow — it  will  save 
time  to-morrow  morning.  For  this,  open  the  shells  and  trim  away 
the  beards  and  the  black  portion,  leaving  only  the  yellow  part  and  the 
white,  which  looks  something  like  the  flesh  of  a crab’s  claw.  Wash  the 
parts  that  are  to  be  used,  and  drain  them.  Mince  the  meat,  and  mix  with 
it  a third  of  its  bulk  in  finely-grated  bread-crumbs,  a liberal  allowance 
of  pepper  and  salt,  and  a little  chopped  parsley.  A heaped  table- 
spoonful of  chopped  parsley  will  suffice  for  a dozen  scallops.  Scour 
out  the  deeper  scallop  shells,  wash  and  dry  them,  and  allow  one 
shell  for  three  scallops.  Butter  the  inside  thickly,  sprinkle  bread- 
crumbs over ; put  in  the  minced  fish,  cover  it  again  with  bread- 
crumbs. and  lay  little  pieces  of  butter  here  and  there  on  the  top.  Put 
the  shells  in  a hot  oven,  or  in  a Dutch-oven  before  the  fire,  and  let 
them  remain  until  the  preparation  is  brown  on  the  surface  and 
heated  throughout  Serve  (very  hot)  in  the  shells.  Send  vinegar  to 
table  with  the  fish.  The  scallop  shells  should  be  taken  care  of,  as 
they  can  be  used  again  and  again  for  scalloped  fish. 


Sunday,  March  8th. 


Breakfast. 

Scallops. 

Pigs'  Feet,  with 
Brawn  Sauce. 
Tea-cakes. 
Watercress. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Milk  Toast. 


Dinner. 

Potatoe  Pur^e. 
Boast  Sirloin  of 
Beef. 

Mashed  Potatoes. 
Stewed  Celery. 
Cocoa-nut  Pudding. 
Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Preserved  Peaches. 
Sultana  Cake. 


Supper. 

Cold  Beef. 
Salad. 

Open  Jam  Tart. 
Cheese. 


Breakfast. — Scallops  (see  Note  3,  March  7th) ; Pigs’  Feet  left 
from  breakfast  yesterday;  Brawn  Sauce  (January  15th);  Tea-cakes 
(February  14th);  Milk  Toast  (June  17th). 
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Dinner. — Potatoe  Puree  (January  26th).  Roast  Sirloin  of  Beef. 
— To  Roast,  or,  to  speak  correctly,  to  Bake  meat  in  the  oven  of  a 
kitchener. — The  majority  of  joints  are  never  so  good  as  when  roasted 
before  an  open  fire.  This  plan  involves,  however,  such  a waste  of 
fuel  that  close  ranges  are  now  used,  and  what  is  very  commonly 
called  roasted  meat  is  meat  baked  in  an  oven  provided  with  a venti- 
lator, which  allows  the  vapours  given  off  by  the  meat  to  escape. 
Besides  the  ventilator,  many  ovens  have  a thermometer  fastened  to 
them,  by  which  the  heat  may  be  regulated.  To  bake  meat,  this  should 
reach  240°  Fahr.  The  method  of  heating  the  oven  vanes  with  the 
description  of  the  range,  full  instructions  being  given  by  the  makers 
who  supply  the  article.  To  bake  the  meat,  trim  it  neatly,  and  in  the 
case  of  a sirloin  of  beef  cut  away  the  soft  pipe  that  runs  down  the 
bone,  and  the  superfluous  suet,  leaving  it  about  an  inch  deep  all 
along.  In  order  to  keep  the  tin  and  the  meat  from  burning,  a hot- 
water  tin  is  much  to  be  preferred  for  baking  meat.  This  tin  is 
provided  with  an  under-tin  for  holding  warm  water,  on  the  top  of 
which  is  a tray  on  wliich  the  meat-stand  can  be  placed.  In  a corner  of 
the  tray  there  is  a hole  for  the  steam  to  escape.  In  filling  the  under- 
tin care  should  be  taken  to  supply  only  as  much  water  as  will  be  suffi- 
cient to  come  just  below  the  hole,  but  not  to  cover  it.  But  whether  thi3 
liot-water  tin  is  used  or  not,  there  must  be  a raised  stand  upon  which 
the  meat  can  be  laid,  for  if  it  is  baked  in  its  own  dripping  it  will  be 
sodden  and  quite  spoilt.  When  the  oven  is  hot  enougli,  put  the  meat 
on  the  stand,  the  fat  side  uppermost,  to  begin  with,  and  close  the 
ventilator  for  about  five  minutes,  till  the  surface  of  the  meat  is 
hardened,  to  keep  in  the  juices.  At  the  end  of  this  time  open  the 
ventilator  that  the  steam  may  escape,  and  baste  the  meat  liberally 
every  quarter  of  an  hour.  With  the  oven  properly  heated  it  will 
take  ten  minutes  for  every  pound,  and  ten  minutes  over.  Solid 
pieces  of  meat,  however,  such  as  rolled  ribs  of  beef  or  the  top  side  of 
the  round,  should  be  allowed  a quarter  of  an  hour  to  a pound,  and  a 
quarter  of  an  hour  over.  When  the  meat  is  half  cooked,  turn  it 
over.  The  reason  for  putting  the  fat  part  to  the  top  first  is  that  the 
upper  part  cooks  more  quickly,  and,  therefore,  as  the  fat  melts  it 
drops  down  upon  the  lean  under  portion,  and  serves  to  baste  it 
Joints  that  are  not  fat  should  be  covered  over  with  kitchen  paper, 
upon  which  dripping  has  been  thickly  spread.  Ten  minutes  before 
the  joint  is  taken  up  sprinkle  a little  salt  over  it,  baste  it  well,  and 
then  do  not  baste  it  any  more,  or  the  outer  cut  will  taste  greasy. 
Put  the  joint  on  a hot  dish,  and  place  it  near  the  fire  where  it 
will  keep  hot.  Pour  the  gravy  round  but  not  over  it.  and  serve 
very  hot.  Gravy  (June  9th)  ; Mashed  Potatoes  (May  12tli) ; Stewed 
Celery  (December  2nd) ; Cocoa-nut  Pudding  (August  8th) ; Cheese 
(June  8th). 


Tea.— Preserved  Peaches  (April  11th);  Sultana  Cake  (August 


upper,— Salad  (March  13th) ; Open  J am  Tart  (August  7th) 
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Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  When  preparing  the  salad,  remember  to  keep  half  of  the 
mustard  and  cress  for  breakfast  on  March  9th. 

3.  Put  a breakfast-cupful  of  white  haricot  beans  to  soak  all  night 
in  cold  water. 


March  9th. 

Breakfast. 

Luncheon. 

Dinner. 

Anchovies,  with  hard-boiled 
Eggs. 

Potted  Pheasant. 

Tea-cakes. 

Dry  Toast. 

Watercress. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Flap  of  Beef,  boiled  with 
Turnips  and  Carrots. 
Plain  Sago  Pudding. 

Haricot  Pur6e. 

Croquettes,  made  of  remain* 
of  Beef. 

Best  eud  of  Neck  of  Mutton, 
roasted. 

Baked  Potatoes. 

Apple  Pie. 

Cheese. 

Marketing. 

For  the  Day.— A whole  Neck  of  Mutton,  not  too  fat  (see  February  5th) ; Turnips, 
Carrots,  Potatoes. 

For  To-morrow.— A four-pound  tin  of  Australian  Mutton. 


Breakfast. — Potted  Pheasant  (January  7th)  • Anchovies,  with 
hard-boiled  Eggs  (January  18th) ; Tea-cakes  (Feoruary  14th) ; Por- 
ridge (January  25th). 

Luncheon. — Flap  of  Beef,  cut  from  the  Sirloin,  boiled  with 
Turnips  and  Carrots  (see  February  23rd).  Plain  Sago  Pudding. — 
Wash  a tea-cupful  of  sago,  put  it  into  a dish,  pour  over  it  a pint  of 
milk  and  a pint  of  water,  and  let  it  soak  for  half  an  hour.  Put 
with  it  an  inch  or  two  of  lemon-rind,  or  any  suitable  flavouring, 
and  a little  piece  of  butter  the  size  of  a threepenny-piece.  Bake 
it  in  a gentle  oven  till  done  enough.  It  will  take  about  two  hours 
and  a half.  Send  sugar  to  table  with  it. 

Dinner. — Haricot  Puree. — Slice  au  onion,  put  it  with  the  haricot 
beans,  and  boil  them  in  three  pints  of  wrater  for  four  hours.  Pass  the 
liquid  through  a sieve,  and  rub  the  beans  through  with  the  back  of  a 
wooden  spoon.  Season  the  soup  with  pepper  and  salt,  and  make 
it  hot ; put  a pint  and  a half  of  boiling  milk  with  it,  and  serve. 
Toasted  bread  cut  into  dice  should  be  sent  to  table  witli  the  pur^e. 
Croquettes  made  of  remains  of  Beef  (Rissoles  and  Croquettes,  January 
6th) ; Best  end  of  the  Neck  of  Mutton,  roasted  (Meat,  to  Roast,  March 
1th) ; Baked  Potatoes  (May  4th)  ; Apple  Pie  (August  7th) ; Cheese 
(June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Stew  the  beef -bone  in  the  liquor  in  which  the  flap  of  beef  was 
boiled  (February  13th). 
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3.  Render  down  the  unused  fat  of  the  beef  (see  February  19th). 

4.  Wash  a pound  of  prunes,  and  put  them  to  soak  in  a pint  of 
water. 


March  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Savoury  Eggs. 

Australian  Meat,  cold,  with 

Skate,  with  Brown  Butler 

Potted  Pheasant. 

Baked  Potatoes. 

Sauce. 

Hot  Toast. 

Stewed  Prunes. 

Irish  Stew. 

Dry  Toast. 

Potatoes. 

Honey. 

Wyvero  Puddings. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Milk  Toast. 

Marketing. 

For  the  Day.— Two  pounds  of  Crimped  Skate  (see  January  10th).  If  it  seem  as 
though  there  would  not  be  enough  mutton  for  dinner,  an  additional  scrag 
end  of  the  Neck  of  Mutton  may  be  bought ; Potatoes. 

For  To-morrow.— A Tin  of  Sardines ; four  Sheep’s  Kidneys,  fine,  plump,  and 
perfectly  fresh  ; half  a pound  of  Bacon  (if  not  in  the  house) ; one  tin  of  pre- 
served Tomatoes  ; Muffins.  (See  Marketing,  January  29th.) 


Breakfast. — Savoury  Eggs  (January  1st) ; Potted  Pheasant  (see 
Remarks  on  Potted  Grouse,  Marketing,  January  7th) ; Milk  Toast 
(June  17th). 

Luncheon.  — Australian  Meat,  cold  (February  4th) ; Baked 
Potatoes  (May  4th) ; Stewed  Prunes  (February  27th). 

Dinner.  — Skate,  with  Brown  Butter  Sauce  (February  12th). 
Irish  Stew. — Take  the  remains  of  the  neck  of  mutton  : there  will 
probably  be  about  three  pounds.  Trim  away  very  nearly  all  the  fat, 
cleanse  the  scrag  end  of  the  neck,  and  cut  the  meat  into  pieces 
convenient  for  serving.  Weigh  the  trimmed  meat ; pare  some 
potatoes,  and  take  twice  the  weight  of  the  meat  in  pared  potatoes. 
Take  also  six  or  eight  onions,  the  quantity  to  be  increased  or  di- 
minished according  to  taste.  Skin  them,  cover  them  with  boiling 
water  for  a few  minutes,  and  cut  them  into  slices  crossways,  so  that 
they  will  fall  into  rings.  Boil  the  potatoes  for  a quarter  of  an  hour, 
drain  them,  and  cut  them  in  slices.  Season  the  pieces  of  meat  plen 
tifully  with  pepper  and  slightly  with  salt ; put  them  in  a stewpan, 
cover  them  with  cold  water,  and  simmer  very  gently  for  half  an  hour. 
Pour  off  the  liquor  into  a basin,  and  let  this  stand,  surrounded  by 
cold  water,  till  the  grease  rises  and  can  be  cleared  from  it.  Irish 
stew  ought  not  to  be  greasy,  and  by  this  means  the  grease  can  be 
removed.  Cover  the  bottom  of  the  pan  with  slices  of  potatoes  and 
onions,  put  in  the  meat,  with  additional  pepper  and  salt  if  required, 
cover  with  potatoes  and  onions,  and  pack  all  rather  closely  together. 
Pour  on  the  liquor  (free  from  grease),  with  water  to  cover  barely  the 
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topmost  layer ; put  the  lid  tightly  on  the  stewpan,  and  simmer  very 
gently  for  an  hour  and  a half.  The  stew  should  taste  decidedly 
peppery.  It  must  not  boil  in  cooking.  As,  if  it  is  properly  cooked, 
the  potatoes  and  onions  will  be  almost  reduced  to  a masn,  it  is  likely 
that  additional  potatoes  will  be  required  for  dinner.  Potatoes  (April 
7th) ; Wyveru  Puddings  (May  9th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Take  care  of  the  fat  cut  from  the  neck  of  mutton  ; it  can  be 
rendered  down  for  frying  purposes. 

3.  Before  serving  the  Australian  meat,  carefully  pick  off  the  fat 
(to  be  melted  down  for  frying),  and  take  away  the  jelly,  which  will  be 
a valuable  addition  to  stock  or  gravy. 


March  Nth. 


Breakfast. 

Sardines. 

Kidneys  and  Bacon. 

Muffins. 

Dry  Toast. 

Marmalade. 

Brown  and  White  Bread  and 
Butter. 

Milk  Porridge. 


Luncheon. 

Savoury  Hash  of  Australian. 
Meat. 

Stewed  Bhubarb. 


Dinner. 

Tomato  Purde  (made  of 
preserved  Tomatoes). 
Stewed  Steak. 

Potatoes. 

Turnip  Tops. 

Brown  Bread  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— Three  pounds  of  tender  Steak  cut  evenly,  and  an  inch  and  a half 
thick.  (Marketing,  January  1st.)  Rhubarb,  Potatoes,  and  Turnip-tops. 

For  To-morrow.— A tin  of  Collared  Tongue  (see  Marketing,  January  2nd  and 
February  4th) ; two-pennyworth  of  Watercress  ; and  a pennyworth  of  young 
Radishes  ; Parsley,  Apples,  and  Beetroot. 


Breakfast.  — Sardines  (January  12th)  ; Kidneys  and  Bacon 
(January  2nd);  Muffins  (January  30th);  Milk  Porridge  (June  13th). 

Luncheon'. — Savoury  Hash  of  Australian  Meat  ( February  5th) ; 
Stewed  Rhubarb  (May  19th). 

Dinner. — Tomato  Puree. — Mince  finely  a shalot  and  a small 
onion,  and  fry  these  with  either  a slice  of  bacon  cut  small  or  with 
one  or  two  strips  of  bacon-rind,  and  the  contents  of  a two-pound  tin 
of  preserved  tomatoes.  When  fresh  tomatoes  are  in  season,  half-a- 
dozen  fresh  tomatoes  cut  into  slices  should  be  used,  and  are,  of 
course,  to  be  preferred.  Pass  the  tomatoes  through  a hair  sieve. 
Boil  about  three  pints  of  nicely-flavoured  stock.  When  boding,  stir 
in  two  table-spoonfuls  of  crushed  tapioca;  keep  stirring  till  the 
tapioca  looks  clear ; add  the  tomatoes ; make  all  hot  together,  season 
with  pepper  and  a little  salt,  if  required,  and  serve.  Stewed  Steak 
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(January  31st);  Potatoes  (May  12th);  Turnip  Tops  (June  4th);  Brown 
Bread  Pudding  (July  20th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Remember  that  the  brown  bread  pudding  can  be  made  of 
broken  pieces  of  brown  bread,  if  there  are  any. 

3.  Put  the  stalks  of  the  watercress  into  water  all  night. 

4.  If  liked,  the  rice  for  luncheon  to-morrow  can  be  prepared  over- 
night (January  28th). 

5.  Leave  a rasher  of  bacon  for  the  macaroni  on  March  12th. 


Breakfast. 

Collared  Tongue. 
Watercress  and  Radishes. 
Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Porridge. 


March  12th. 


Luncheon. 

Macaroni  and  Bacon. 

Rice  with  Apples  and  Beet- 
root. 


Dinner. 

Fried  Whiting. 

Boiled  Silverside  of  Beef. 
Mashed  Turnips. 

Carrots. 

Potatoes. 

Semolina  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— Whiting,  one  for  each  person  (see  January  17th);  eight  pounds 
of  the  thin  end  of  the  Flank  of  Beef,  out  as  square  as  possible ; Turnips, 
Carrots,  Potatoes. 

For  To-morrow.— A tin  of  Oysters ; a pint  of  Split  Peas. 


Breakfast.  — Collared  Tongue  (see  Marketing,  January  2nd). 
Watercress  and  young  Radishes. — Cut  the  stalks  off  the  watercress 
and  lay  it  in  a dish.  Wash  the  radishes  and  take  the  tops  off,  scrape 
the  roots  slightly,  and  slit  each  one  twice  across  to  make  it  look 
something  like  an  open  flower.  Make  a bed  of  watercress  in  a dish, 
lay  the  cut  radishes  on  this,  and  place  a small  salt-cellar  in  the  middle 
of  the  dish,  which  is  now  ready  for  the  table.  Watercress  and  radishes 
thus  arranged  have  a very  pretty  effect,  and  afford  a pleasant  variety 
for  the  breakfast-table.—' Porridge  (January  25th). 

Luncheon. — Macaroni  and  Bacon  (January  27th) ; Rice  with 
Apples  and  Beetroot  (January  28th). 

Dinner. — Fried  Whiting  (January  17th);  Boiled  Silverside  of 
Beef  (February  23rd) ; Mashed  Turnips  (September  30tk) ; Carrots 
(July  6th)  ; Potatoes  (April  7th).  Semolina  Pudding. — Put  a pint 
and  a half  of  milk  into  a saucepan  with  three  table-spoonfuls 
of  semolina.  Put  the  saucepan  on  the  fire,  and  stir  the  milk 
occasionally  till  it  boils  and  the  semolina  swells.  Let  it  cool,  then 
stir  into  it  two  well-beaten  eggs,  and  add  moist  sugar  to  sweeten 
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it.  Butter  a quart  pie-dish,  pour  the  mixture  into  it,  grate  a little 
nutmeg  over  the  top,  and  bake  in  a well-heated  oven.  When  the 
pudding  is  set,  and  a coloured  skin  forms  on  the  top,  it  is  done 
enough.  It  will  take  about  three-quarters  of  an  hour.  Cheese  (June 
8th).  


Things  that  must  not  be  Forgotten. 

1.  Take  the  marrow  out  of  the  beef-bone  when  it  comes  from 
table.  It  can  be  made  into  marrow  toast  for  breakfast  to-morrow. 

2.  Boil  the  brine  with  an  additional  handful  of  salt,  and  when  it 
is  cold  put  the  thin  flank  of  beef  into  it. 

3.  Put  a breakfast-cupful  of  split  peas  to  soak  in  cold  water  all 
night. 


March  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Marrow  Toast. 

Scalloped  Oysters  (made  of 

Bea  Soup. 

Collared  Tongue. 

tinned  Oysters). 

Cold  Beef. 

Dry  Toast. 

Baked  Blum  Budding. 

Salad. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Bread  and  Milk. 

Baked  Botatoes. 
Cocoa-nut  Budding. 
Cheese.) 

Marketing. 

For  the  Day — A bundle  of  Rhubarb ; three  heada  of  Lettuce ; one  pennyworth 
of  Beetroot ; a half-pennyworth  of  small  salad ; Watercress  ; one  fine  Cocoa- 
nut,  or  a tin  of  Desiccated  Cocoa-nut,  if  there  is  none  in  the  house  ; Potatoes , 
Yeast. 

For  To-morrow.— A good -sized  dried  Haddock  ; a Melton  Mowbray  Pork  Pie  ; 
half  or  the  whole  of  a Canadian  Ham.  If  it  be  permitted,  order  three-penny- 
worth of  Cream  for  the  Rhubarb  Pie  on  Sunday  evening. 


Breakfast. — Marrow  Toast  (January  21st) ; Collared  Tongue 
(January  2nd)  ; Bread  and  Milk  (January  25th). 

Luncheon.— Scalloped  Oysters  (April  27th);  Baked  Plum  Pudding 
(February  25th). 

Dinner. — rea  Soup  (Lentil  Soup,  April  1st).  Beef,  boiled  yester- 
day. Salad. — Pick  off  any  decayed  portions  there  may  be,  cleanse  the 
vegetables,  drain  and  dry  them.  The  excellence  of  a salad  oonsists 
to  a considerable  extent  on  its  being  thoroughly  dry.  In  a French 
kitchen  the  lettuces  are  not  supposed  to  be  washed  at  all  ; they 
are  picked  to  pieces,  and  each  leaf  is  cleaned  separately  with  a 
soft  napkin.  In  England,  however,  it  is  too  frequently  the  custom 
to  let  the  salad  lie  in  water  for  two  or  three  hours  before  it  is 
wanted,  “ to  make  it  taste  fresh,”  and  the  result  is  the  utter  ruin 
of  the  salad.  If  any  moisture  is  allowed  to  hang  about  the 
leaves,  the  dressing,  instead  of  coating  the  salad,  will  sink  to  the 
bottom  of  the  bowl  like  a sauce,  and  the  preparation  will  taste 
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hot  and  damp,  instead  of  cool  and  refreshing.  The  easiest  way  of 
drying  a salad  when  it  must  be  washed  (as  is  certainly  the  case 
very  often)  is  to  place  it,  a small  portion  at  a time,  in  a clean  dry 
towel,  then  drawing  the  four  corners  of  the  cloth  together  shake  it 
well  to  make  the  moisture  leave  the  vegetable  and  sink  into  the  cloth. 
When  thoroughly  dried,  the  leaves  may  be  arranged  in  the  salad 
bowl,  due  care  being  taken  to  make  them  look  as  pretty  as  possible, 
by  contrasting  the  colours.  The  dressing  ought  not  to  be  mixed  with 
the  vegetables  until  the  last  moment ; indeed,  many  people  prefer  that 
the  business  should  be  performed  by  one  of  the  family  at  the  table. 
Salad-dressings  of  various  kinds  are  sold  ready  prepared.  Many  of 
them  are  very  good ; but  as  a rule  they  are  expensive,  and  it  will  be 
found  that  the  true  epicure  prefers  the  simple  cruet-sauce  to  the  best 
of  them.  This  for  a bowl  of  salad  may  be  made  as  follows.  Put  into 
the  salad-spoon  a small  spoonful  of  salt  and  half  a tea-spoonful  of 
pepper.  Mix  the  ingredients  to  a paste  with  a little  vinegar,  then  add 
more  vinegar  to  make  a brimming  spoonful.  Toss  the  salad  lightly, 
but  very  thoroughly,  in  this  for  a minute  or  two ; then  add  three 
table-spoonfuls  of  fine  Lucca  oil.  Toss  the  salad  first  with  the  oil  and 
then  with  its  appropriate  garniture,  and  serve.  The  garniture  must 
vary  with  the  time  of  year,  and  with  the  nature  of  the  salad.  For 
endive  salad  a chapon — that  is,  a crust  of  bread  that  has  been  rubbed 
with  a clove  of  garlic — is  excellent  j or,  where  garlic  is  objected  to, 
two  sliced  tomatoes  may  be  used  instead.  For  celery  salad,  shalot 
and  parsley  can  be  used.  For  lettuce,  a ravigote — that  is,  a sprinkling 
of  chopped  tarragon,  chervil,  burnet,  and  chives — is  better  than  any- 
thing else.  Fortunately,  the  herbs  are  most  easily  to  be  obtained 
when  the  lettuce  is  in  perfection.  When  they  are  not  to  be  had,  a 
little  tarragon  vinegar  may  be  mixed  with  the  French  vinegar,  and  a 
shalot,  or  young  onion,  may  be  taken  ; if  a very  mild  onion  flavour  be 
preferred,  chives  can  be  used.  Very  superior  salads  may  be  made  of 
almost  all  kinds  of  cold  vegetables,  such  as  cold  boiled  potatoes, 
cauliflower,  Brussels  sprouts,  green  peas,  boiled  asparagus,  celery, 
French  beans,  Windsor  beans,  sea-kale,  haricot  beans,  lentils,  and 
beetroot.  All  that  is  necessary  is  to  mix  three  or  four  kinds  to- 
gether, slice  them,  and  then  toss  them  up  lightly  at  the  last  moment 
with  the  cruet-sauce  described  above.  The  addition  of  cold  meat, 
cut  into  thin  slices,  cold  fish  torn  into  flakes,  anchovies,  sardines,  or 
bloaters  filleted,  or  cold  chicken  or  cold  game  cut  into  neat  pieces, 
will  be  a great  improvement  to  a salad.— Baked  Potatoes  (May  4th) ; 
Cocoa-nut  Pudding  (August  8th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  flank  of  beef  in  the  brine. 

2.  Pastry  is  to  be  made  to  day  (April  17th)  : an  open  jam  tart 
(August  7th),  lemon  cheese-cakes  (August  18th).  and  rhubarb  pie 
(August  7th) ; also  tea-cakes  (August  2Cth)  and  sultana  cake  (August 


r 


A YEAR'S  COOKERY. 


113 


2nd).  Half  a bundle  of  rhubarb  will  be  enough  for  the  pie  ; the 
remainder  may  be  kept  till  to-morrow,  to  make  the  rhubarb  mould 
for  Sunday. 

3.  Wash  a breakfast-cupful  of  German  lentils,  and  put  them  in 
cold  water  to  soak  all  night 

4.  Boil  about  half  a Canadian  ham  (Note  4,  May  27th). 


March  14th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Bubble  and  Squeak 

Fried  'Whiting. 

Melton  Mowbray  Pork  Pie. 

Remains  of  Baked  Plum 

Sea  Pie. 

Tea-cakes. 

Pudding  cut  into  slices 

Potatoes. 

Dry  Toast. 

and  toasted. 

Boiled  Lentils. 

Honey. 

Fig  Pudding. 

Brown  and  White  Bread  and 

Cheese. 

Butter. 

Com  Flour  Milk. 

Marketing. 

For  the  Day.— Fresh  Whiting  (see  January  17th) ; two  and  a-half  pounds  of 
Buttock  Steak  (see  Marketing,  January  1st);  quarter  of  a pound  of  Suet: 
half  a pound  of  Figs:  two  or  three  baking  Apples;  one-pennyworth  or 
Parsley  ; Potatoes  ; Cabbage. 

For  To-morrow.— A tin  of  Mock  Turtle  Soup ; a Fillet  of  Veal  weighing  about 
eight  pounds  (see  February  2oth).  The  fillet  of  veal  is  the  thick  part  of  the 
leg.  The  butcher  will  be  prepared  to  take  out  the  bone,  and  should  send  a 
piece  of  loose  skin  with  the  meat.  Half  a pound  of  Bacon,  if  this  is  not  in 
the  house  (see  January  3rd);  two-pennyworth  of  Watercress;  Dried  Sprats 
for  breakfast  on  Monday  ; a bundle  may  be  allowed  for  each  person. 


Breakfast. — Dried  Haddock  (January  27th),  bought  March  13th ; 
Tea-cakes  (February  14th) ; Com  Flour  Milk  (June  19th). 

Luncheon. — Bubble  and  Squeak  (see  January  22nd);  Plum 
Pudding,  served  a second  time  (see  Suet  Dumpling,  March  6th). 

Dinner. — Fried  Whiting  ( see  January  17tn).  Sea  Pie. — Cut  the 
buttock  steak  into  neat  pieces,  convenient  for  serving.  H the  meat 
is  cut  with  the  grain  it  will  be  more  likely  to  be  tender.  Skin,  wash, 
and  cut  into  small  pieces,  a moderate-sized  carrot,  a moderate-sized 
turnip,  and  a small  onion ; a couple  of  potatoes  can  be  added  if 
liked.  If  not  wanted  immediately,  turn  the  vegetables  into  cold 
water.  Put  a layer  of  meat  into  a saucepan,  sprinkle  pepper  and 
salt  over,  then  put  in  the  cut-up  vegetables  and  the  rest  of  the  meat ; 
pour  in  as  much  cold  water  as  will  barely  cover  the  meat ; put  it 
on  the  fire  to  boil  while  the  crust  is  being  made.  If  it  should  reach 
the  boiling-point  before  the  crust  is  ready,  draw  it  back  and  let  it 
simmer.  To  make  the  crust,  skin  the  suet,  free  it  from  fibres,  and 
chop  it  very  finely.  In  many  kitchens  there  is  a mincing  macnine, 
which  saves  both  time  and  labour  in  chopping  suet.  When  this  is 
not  the  case,  and  the  sqpt  has  to  be  chopped  with  a knife,  it  is  best 
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to  shred  it  first  very  finely,  then  turn  the  pieces  round  and  chop 
the  suet  a little  at  a time,  using  the  knife  as  a lever — that  is,  keeping 
it  down  at  the  point,  and  raising  the  upper  part  only.  When  it  gets 
sticky,  a little  flour  should  be  sprinkled  over  it.  In  freeing  the  knife 
from  suet,  the  fingers  should  not  be  drawn  down  the  length  of  the 
blade,  as  that  would  cause  the  suet  to  come  off  in  a lump  that  would 
have  to  be  chopped  over  again.  Bather  it  should  be  taken  off  with  the 
fingers  at  once,  and  in  small  quantities.  When  the  suet  is  chopped 
as  fine  as  sifted  bread-crumbs,  rub  it  into  three-quarters  of  a pound 
of  flour,  add  a pinch  of  salt  and  a teaspoonful  of  baking  powder, 
and  make  it  into  a stiff  paste  with  cold  water.  Boll  it  out,  and 
make  it  round  to  fit  the  saucepan ; lay  it  upon  the  beef ; put  on  the 
lid,  and  simmer  the  pie  gently  for  an  hour  and  a half.  Pass  the 
knife  round  it  occasionally  to  keep  it  from  burning.  WFen  it  is 
done  enough,  put  the  meat  and  vegetables  on  a dish,  cut  the  suet- 
crust  in  quarters  and  lay  these  on  the  top,  pour  the  gravy  over  all, 
and  serve.  A Sea  Pie  is  both  wholesome  and  palatable,  but  its 
appearance  is  not  very  elegant.  Potatoes  (April  7th) ; Boiled  Lentils 
(March  2nd);  Fig  Pudding  (June  3rd);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Prepare  the  rhubarb  mould  for  dinner,  and  the  stone  cream 
for  supper  to-morrow  evening  (June  3rd  and  July  1st). 

3.  Make  the  mayonnaise  sauce  for  the  Italian  salad  to-morrow. 
When  made,  it  can  be  put  into  a clean,  dry  bottle,  and  corked  closely ; 
it  will  keep  for  some  time  (August  30th). 

4.  Also,  to  save  time  on  Sunday  evening,  fillet  the  anchovies  for 
the  salad.  They  will  not  spoil  if  they  are  kept  between  two  plates 
in  a cool  place. 


Sunday,  March  15th. 


Breakfast. 

Boiled  Ham. 
Poached  Eggs  on 
Toast. 

Dry  Toast. 
Tea-cakes. 

Brown  and  White 
Bread  and  Butter. 
Porridge. 


Dinner. 

Mock  Turtle  Soup 
(from  tinned 
soup). 

Fillet  of  Veal  Btnffed 
and  roasted. 

Toasted  Bacon. 

Seakale. 

Potatoes. 

Rhubarb  Mould. 

Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Damson  Jam. 
Tea-cakes. 

Sultana  Cake. 


Supper. 

Italian  Salad. 

Stone  Cream. 
Lemon  Cheese- 
cakes. 

Cheese  and  Water- 
cress. 


Breakfast. — Boiled  Ham  (March  13th) ; Poached  Eggs  on  Toast 
(February  6th) ; Tea-cakes  (February  14th) ; Porridge  (January  25th). 
Dinner. — Mock  Turtle  Soup,  from  tinned  Soup. — Take  about 
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three-quarters  of  a pint  of  stock  made  from  bones;  put  it  into  a 
stewpan  with  a piece  of  carrot,  a pinch  of  aromatic  seasoning  (if 
at  hand),  a bunch  of  parsley,  a small  onion  stuck  with  one  clove, 
a bay  leaf,  one  or  two  outer  sticks  of  celery,  or,  wanting  this,  a 
pinch  of  celery-seed  in  muslin,  a strip  of  bacon-rind  scalded  and 
scraped,  and  a little  salt  and  cayenne ; simmer  all  together  for  about 
an  hour,  then  strain  the  stock.  Half  an  hour  before  the  soup  is  to 
be  served  turn  it  out  of  the  tin ; put  it  with  the  newly-flavoured 
stock  into  a fresh  stewpan,  and  make  it  hot.  Put  the  soup  into  a 
tureen;  taste  it,  and.  if  necessary,  add  a little  more  seasoning;  throw 
in  a wine-glassful  of  sherry,  and  serve.  The  addition  of  the  fresh 
liquor  will  correct  the  tinny  taste,  which  is  so  very  objectionable  in 
preserved  soups.  If  there  should  not  be  any  stock  in  the  house, 
water  in  which  a spoonful  of  Liebig’s  extract  of  meat  has  been 
dissolved  may  be  used  instead.  This  recipe  may  be  followed  with 
all  tinned  soups.  Fillet  of  Yeal  stuffed  and  baked  (June  28th); 
Toasted  Bacon  (January  19th);  Seakale  (June  14th)  ; Potatoes  (May 
12th);  Rhubarb  Mould  (June  3rd);  with  custard  if  liked  (August 
10th) ; Cheese  (June  8th). 

Supper. — Italian  Salad  (April  26th)  ; Stone  Cream,  made  yester- 
day ; Lemon  Cheese-cakes,  made  on  March  13th. 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  When  the  veal  is  done  with,  put  it  upon  a clean  dish,  and 
carefully  preserve  any  stuffing,  gravy,  or  bacon  that  may  be  left. 

3.  Put  a breakfast-cupful  of  German  lentils  to  soak  all  night  id 
cold  water. 


Breakfast. 

March  16th. 

Luncheon. 

Dinner. 

Dried  Sprats. 

Preserved  Tomatoes,  with 

Lentil  Soup. 

Boiled  Ham. 

Gravy  and  Potatoes. 

Minced  Veal. 

Tea-cakes. 

Plain  rolled  Pudding,  with 

Toasted  Bacon. 

Dry  Toast. 

Jam,  Treacle,  or  Marma- 

Potatoes. 

Marmalade. 

lade. 

Turnip  Tops. 

Brown  and  White  Bread 
and  Butter. 

Bread  and  Milk. 

Open  Jam  Tart. 
Cheese. 

Marketing. 

For  tho  Day.— One  two-pound  tin  of  preserved  Tomatoes;  Potatoes,  Turnip 
Tops. 

For  To-morrow.— One  tin  of  potted  Grouse  (January  7th);  half  a pound  of 
.Macaroni ; half  a pound  of  Normandy  Pippins,  if  they  are  not  in  the  house  ; 
and  three  pounds  of  muscle  of  Beef.  (Ste  Marketing,  January  27th.)  Six  or 
eight  small  Soles,  “ Slips  ” (January  3rd). 
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Breakfast. — Dried  Sprats  (February  28th) ; Boiled.  Ham  (May 
27th) ; Tea-cakes  (February  14th) ; Bread  and  Milk  (see  January 
25th). 

Luncheon. — Preserved  Tomatoes. — Turn  half  the  contents  of  a 
tin  of  preserved  tomatoes  into  a frying-pan  with  plenty  of  salt  and  a 
slice  of  butter.  Fry  the  tomatoes  till  they  are  done  enough,  and 
covered  with  rich  gravy.  Have  ready  three  or  four  slices  of  toast,  one 
for  each  person.  Let  these  soak  in  the  gravy,  turn  upon  a dish,  and 
serve  very  hot.  Send  baked  potatoes  to  table  in  a tureen.  Plain 
Rolled  Pudding. — Put  a pound  of  flour  into  a bowL  Add  a pinch 
of  salt  and  a teaspoonful  of  baking  powder,  and  rub  in  half  a pound 
of  sweet  dripping.  Stir  in  as  much  cold  water  as  will  make  a stiff 
paste,  roll  it  out,  and  then  turn  it  over  and  over  to  make  it  in 
shape  of  a bolster.  Cover  it  with  a floured  cloth,  tie  the  ends 
securely,  and  plunge  the  pudding  into  fast-boiling  water.  Keep 
it  boiling  till  enough  ; it  will  take  about  an  hour  and  a half.  Let  it 
cool  a minute,  turn  it  upon  a hot  dish,  and  send  treacle,  jam,  or 
marmalade  to  table  with  it. 

Dinner. — Lentil  Soup  (April  1st) ; Minced  Yeal  (May  11th) ; 
Toasted  Bacon  (January  19th)  : Potatoes  (May  12th) ; Turnip-tops 
(June  4th) ; Open  Jam  Tart,  made  on  March  13th  ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Put  the  Normandy  pippins  to  soak  in  cold  water. 


March  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Bafced  Slips. 

Macaroni  and  Ham. 

Salmon  Sliad. 

Potted  Grouse. 

Normandy  Pippins. 

Stewed  Beef  with  Vege 

Hot  Buttered  Toast. 

tables. 

Dry  Toast. 

Potatoes. 

Marmalade. 

Wyvem  Puddings. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 
Biscuits  and  Milk. 

Watercress 

Marketing. 

For  the  Day.— A Shad  weighing  about  four  pounds.  This  fish  is  often  to  be  had 
very  cheap  at  this  time  of  the  year ; and  very  likely  it  is  on  this  account  that 
it  is  not  so  highly  esteemed  as  it  deserves  to  be.  Its  freshness  is  determined 
by  the  rules  that  hold  good  with  other  fish.  Potatoes,  Watercress,  Vegetables 
for  beef. 

For  To-morrow.— Three-pennyworth  of  Cream  for  the  potatoe  purde ; Oranges 
for  orange  cream  and  compote  ; Sardines  for  breakfast.  Remember  to  buy  a 
tin  a sizo  larger  than  will  he  needed  for  breakfast,  as  sardines  will  be  needed 
for  the  Hambro  salad  on  Wednesday. 
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Breakfast.— Baked  Slips  (January  7th)-  Potted  Grouse  {see 
Marketing,  January  7th) ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Macaroni  and  Ham  (April  3rd);  Normandy  Pippins 
(Aiigust  16  th). 

Dinner.— Salmon  Shad. — Boil  the  shad  just  like  salmon,  and 
send  anchovy  (July  5th)  sauce  to  table  with  it-  or,  if  it  be  pre- 
ferred, egg  and  bread-crumb  it  and  fry  it  (March  24th).  Be  care- 
ful that  the  roe  is  fried  also.  Stewed  Beef  with  Vegetables. — 
Leave  the  muscle  of  the  leg  of  beef  ordered  yesterday  in  one 
piece.  Season  it  with  pepper  and  salt,  put  it  in  a stewpan,  then 
proceed  in  all  things  according  to  the  directions  given  in  Mutton 
Stewed  with  Vegetables  (January  14th).  It  must  have  fully  three 
hours’  gentle  stewing,  and  should  be  tender  without  being  ragged. 
Potatoes  (April  7th);  Wyvem  Puddings  (May  9th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Wash  two  tablespoonfuls  of  tapioca,  and  put  them  to  soak 
in  cold  water  all  night. 

3.  Put  half  a pint  of  green  or  German  lentils  to  soak  all  night. 
They  should  lie  in  soak  for  twenty-four  hours. 

4.  Make  the  orange  cream  for  dinner  to-morrow  (December  6th). 
If  more  convenient,  the  garnish  for  the  cream  can  be  left  until  two 
or  three  hours  before  it  is  wanted. 

5.  If  possible,  leave  a little  boiled  ham  for  the  Hambro  salad 
to-morrow. 


March  18th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Hambro  Salad. 

Potatoe  Pur6e. 

Potted  Grouse. 

Apples,  with  Tapioca. 

Lentils  and  Sausagos. 

Hot  Toast. 

Potatoes. 

Dry  Toast. 

Orange  Cream. 

Marmalade. 

CompOte  of  Oranges. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Porridge. 

Marketing. 

For  the  Day.— Three  pounds  of  best  Pork  Sausage*,  at  two  and  a-half  pounds 
of  fresh  Pork,  fat  and  lean  together,  from  the  chump  end  of  the  fore  loin 
(see  recipe  below).  To  choose  pork  see  January  6th.  Potatoes,  Apples, 
Parsley. 

For  To-morrow.— Bloaters ; one  will  probably  be  enough  for  each  person. 
Apples.  Potatoes,  Watercress. 
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Breakfast.— Sardines  (see  Marketing,  January  12tli) ; Potted 
Grouse  (see  Marketing,  January  7tk) ; Porridge  (January  25th). 

Luncheon. — Hambro  Salad  (August  8th) : Apples,  -noth  Tapioca 
(February  18th). 

Dinner. — Potatoe  PuiAe  (January  26th).  Sausages  as  generally 
sold  are  composed  of  such  very  questionable  ingredients  that  where 
it  is  at  all  practicable  it  is  much  the  best  to  prepare  them  at  home. 
If  there  is  a sausage-machine  in  the  house  that  will  both  mince  the 
meat  and  fill  the  skins,  this  can  easily  be  done ; but  if  not,  the 
business  is  a troublesome  one.  The  skins  (especially  if  they  are 
ordered  beforehand)  can  be  obtained  of  the  pork-butcher,  and  they 
should  be  carefully  washed  inside  and  out  before  being  used.  If  more 
convenient,  they  can  be  dispensed  with  altogether,  and  the  sausage- 
meat  can  be  made  into  small  balls,  and  floured  lightly  before  being 
fried.  The  following  is  an  excellent  recipe  for  the  preparation  of 
home-made  sausages  : — Cut  the  meat  from  the  bones,  and  stew  the 
latter  with  as  much  water  as  will  barely  cover  them  till  a strong  gravy 
is  obtained.  Weigh  the  pork,  and  for  each  pound  of  lean  take  half  a 
pound  of  fat.  If  the  proportion  of  fat  is  too  small,  it  can  be  increased ; 
but  tastes  vary  very  much  on  this  point.  Cut  the  meat  into  small 
pieces,  and  pass  it  through  the  machine.  With  each  pound  of  meat 
put  two  tablespoonfuls  of  bread  that  has  been  rubbed  through  a 
wire  sieve,  and  add  a teaspoonful  of  salt,  half  a teaspoonful  of  pepper, 
and  half  a teaspoonful  of  dried  sage,  or,  if  liked,  a mixture  of  sage 
and  marjoram  can  be  used.  Mix  the  herbs  and  seasoning  first  with 
the  bread-crumbs,  and  then  add  the  whole  to  the  meat,  being  care- 
ful to  blend  the  ingredients  thoroughly.  Moisten  the  mince  with  a 
tablespoonful  of  gravy  for  each  pound  of  meat,  and  it  is  ready 
either  to  be  put  into  skins  or  made  into  balls.  Sausages  are  always 
best  when  quite  fresh.  If  they  are  bought  ready  made,  they  should 
be  procured  of  a highly  respectable  dealer,  for  if  purchased  indiscri- 
minately they  may  be  made  of  no  one  knows  what.  For  Lentils  and 
Sausages  see  April  4th  ; Potatoes  (May  12th) ; Orange  Cream  made 
yesterday ; Compote  of  Oranges  (December  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  meat  in  the  brine. 

2.  Preserve  any  sausages  that  may  be  left.  They  can  be  used  for 
luncheon  to-morrow. 

3.  Keep  the  bloaters  apart  from  everything  else. 

4.  Wash  one  pound  of  prunes,  and  put  them  to  soak  in  plenty  of 
cold  water. 
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Breakfast. 

Bloaters. 

Battled  Eyes. 

Battered  Toast. 

Dry  Toast. 

Watercress. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 


March  19th. 


Luncheon. 

Toad- in-tl)  e-hole. 
Stewed  Prunes. 


Dinner. 

Kidney  Soup. 

Boiled  Log  of  Mutton  j 
Caper  Sauce. 

Carrots,  Mashed  Parsnips. 
Potatoes. 

Hayrick  Puddings. 

Cheese. 


Marketing. 

For  the  Day.— Half  an  Ox  Kidney;  a well-hung  Leg  of  Mutton  for  dinner,  and 
another  one,  small,  plump,  and  freshly  killed,  to  prepare  for  dinner  on 
Sunday  week.  Potatoes,  Carrots,  Parsnips.  It  is  probable  that  Turnips  will 
be  too  old  for  mashing,  or  they  might  be  used. 

For  To-morrow.— One  tin  of  preserved  Salmon;  half  a pint  of  Mushrooms. 
Forced  mushrooms  are  usually  to  be  had  at  a cheap  rate  at  this  time  of  year. 
One  tin  of  Bovill’s  potted  Partridge  ; two-pennyworth  of  Radishes. 


Breakfast. — Bloaters  (January  3rd) ; Buttered  Eggs  (January 
16th) ; Milk  Toast  (June  17th). 

Luncheon. — Toad-in-the-hole,  made  of  the  remains  of  sausages 
(January  15th)  • Stewed  Prunes  (February  27th). 

Dinner. — Kidney  Soup  (February  27th) ; Boiled  Leg  of  Mutton 
(see  February  23rd).  Caper  Sauce. — Take  a good  tablespoonful  of 
capers,  and  bruise  them  well  with  a wooden  spoon.  Make  half  a 
pint  of  good  melted  butter  (July  17th),  and  stir  the  mashed  capers 
into  this.  Taste  the  sauce ; if  not  sufficiently  acid,  add  a little 
■vinegar,  and  serve.  Carrots  (July  6th) ; Mashed  Parsnips  (Sep- 
tember 30th)  • Potatoes  (May  12th).  Hayrick  Puddings. —Put  two 
ounces  of  fresh  butter  into  a small  jar,  and  place  this  in  a large  bowl 
of  hot  water  till  the  butter  is  nearly  melted.  The  water  must  not 
go  into  the  jar.  Beat  the  melted  butter  to  cream,  and  throw  in 
gradually,  whilst  beating,  two  well-whisked  eggs.  Add,  a little  at  a 
time,  two  ounces  of  fine  flour,  the  grated  rind  of  a fresh  lemon,  and 
two  tablespoonfuls  of  sugar.  Just  before  baking,  stir  in  a small 
pinch  of  baking  powder.  Warm  some  dariole  moulds,  grease  them 
inside  with  butter,  three-parts  fill  them  with  the  mixture,  and  bake 
in  a well-heated  oven  till  they  are  well  risen  and  brown.  They  will 
take  about  twenty  minutes.  Lemon  Syrup. — Squeeze  the  juice  of 
a lemon  into  a small  cupful  of  water,  and  boil  it  with  five  moderate- 
sized lumps  of  sugar  till  it  is  a clear  thin  syrup,  then  colour  it  with 
six  drops  of  cochineal.  Turn  the  puddings  upon  a hot  dish,  pour 
the  sauce  round  them;  and  serve.  The  appearance  of  the  dish 
will  be  improved  if  white  sugar  is  sifted  over,  and  if  a little  ring  of 
angelica  is  placed  upon  each  pudding  (July  12th).  Cheese  (June  8thi 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Before  putting  away  the  bottle  of  capers,  be  careful  to  fill  it  up 
with  fresh  vinegar.  This  will  help  to  preserve  the  flavour  and  pre- 
vent mould. 

3.  Make  a pickle  with  half  a pint  of  vinegar,  a quarter  of  a pint 
of  water,  one  onion  stuck  with  six  cloves,  two  bay-leaves,  and  a little 
salt  and  whole  pepper.  Put  the  fresh  leg  of  mutton  into  this,  and 
turn  and  rub  it  every  day  till  wanted. 

4.  Make  a little  mayonnaise  for  the  salmon  salad  to-morrow 
(August  30th). 


March  20th. 


Breakfast. 


Luncheon. 


Dinner. 


Mushrooms. 

Potted  Partridge. 

Hot  Buttered  Toast. 

Dry  Toast. 

Radishes. 

Brown  and  White  Bread 
and  Butter. 

Corn  Flour  Milk. 


Salmon  with  Salad  (made  ol 
tinned  salmon). 

Macaroni  Cheese. 


Skate  with  Brown  Butter 
Sauce. 

Curried  Mutton  (made  of 
cold  leg  of  mutton). 
Boiled  Rice. 

Turnip  Tops. 

Potatoes. 

Red  Currant  Dumpling 
(made  of  bottled  fruit). 
Cheese. 


Marketing. 

For  the  Day.— Two  heads  of  Lettuce;  a pennyworth  of  Watercress;  small  Salad; 
two  pounds  of  crimped  skate  ( see  January  10th);  Turnip  Tops,  Potatoes, 
bottled  Currants,  Rhubarb ; German  Yeast. 

Breakfast. — Stewed  Mushrooms  on  Toast. — Pull  out  the  stems  of 
the  mushrooms,  and  peel  them.  Melt  a good  slice  of  butter  in  a stew- 
pan,  then  add  a teaspoonful  of  salt,  half  a teaspoonful  of  white  pepper, 
and  a very  small  pinch  of  powdered  mace.  Put  in  the  mushrooms, 
the  upper  side  downwards,  and  let  them  stew  gently  till  they  are 
tender  ; they  will  take  fifteen  or  twenty  minutes.  Take  a slice  of  bread 
the  size  of  the  dish  on  which  they  are  to  be  served.  Toast  it,  or,  better 
still,  fry  it  in  butter ; turn  the  mushrooms  upon  it,  and  serve  very  hot. 
If  liked,  white  sauce  can  be  poured  over  the  mushrooms.  Radishes 
(March  12th).  The  green  tops  of  the  radishes  can  be  used  instead  of 
watercress  in  the  dish.  Potted  Partridge  ( see  Potted  Grouse,  January 
7th);  Corn  Flour  Milk  (June  19th). 

Luncheon. — Salmon  Salad. — Mix  salmon  with  the  salad  (March 
13th),  and  use  half  the  contents  of  the  tin  instead  of  fresh  fish  (Note 
4,  March  19th).  Macaroni  Cheese. — Wash  half  a pound  of  Naples 
macaroni,  drain  it,  throw  it  into  boiling  water  with  a lump  of  butter 
in  it,  and  boil  it  for  twenty  minutes.  Throw  the  water  away  ; pour 
upon  it  a pint  of  milk,  and  let  it  simmer  gently  till  it  is  tender 
without  being  pulpy.  (The  time  macaroni  stakes  to  boil  depends 
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upon  the  quality ; the  commoner  the  kind,  the  sooner  it  will  be  done 
enough.)  Grate  two  ounces  of  dry  cheese.  Parmesan  cheese  is  the 
best  for  the  purpose,  but  this  is  a convenient  method  of  using  the 
dry  portions  of  other  cheeses.  Turn  half  tbe  macaroni,  milk  and 
all,  on  a greased  dish  ; sprinkle  pepper  and  salt  and  a grain  or  two 
of  cayenne  upon  it,  together  with  a little  of  the  grated  cheese,  and 
repeat  until  the  ingredients  are  used.  Sprinkle  grated  cheese  and 
a spoonful  of  breaa-raspings  on  the  top  of  all,  and  pour  over  half 
an  ounce  of  melted  butter.  Brown  the  preparation  in  front  of  the 
fire,  and  serve  very  hot. 

Dinner. — Skate  with  Brown  Butter  Sauce  (February  12th) ; 
Curried  Mutton  (May  26th);  Bice  for  Curry  (July  21st);  Turnip  Tops 
(June  4th) ; Potatoes  (May  12th) ; Red  Currant  Dumpling,  made  of 
bottled  fruit  (July  19th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Take  up  the  beef,  remove  the  bones,  and  roll  the  meat  very 
tightly ; bind  it  with  tape,  and  boil  it  till  tender  ( see  February  23rd). 
Leave  it  in  the  liquor  off  the  fire  for  an  hour,  and  put  it  between 
two  dishes  with  a weight  upon  the  top;  let  it  stand  all  night. 
Preserve  the  liquor  to  make  glaze. 

3.  Pastry  is  to  be  made  to-day  (April  17th) : a baked  custard 
(January  19th),  and  a rhubarb  pie  (August  7th) ; a sultana  cake 
(August  2nd)  and  a few  Sally  Lunns  (August  26th)  will  also  be  wanted 

4.  Make  fish  cakes  of  what  is  left  of  the  preserved  salmon  fox 
breakfast  to-morrow  ( see  January  13th). 

5.  Soak  some  hominy  for  breakfast  to-morrow  ( see  February  10th). 


March  21st. 


Breakfast. 

Fish  Cakes. 

Potted  Partridge. 

Sally  Lunns. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Hominy. 

Luncheon. 

Beef  Stew  Economical. 
Jam  and  Bread. 

Dinner. 

Parsnip  Soup  (made  of  the 
liquor  the  mutton  was 
boiled  in). 

Civet  of  Babbit. 

Potatoes. 

Savoy, 

Lemon  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  lean  Steak  (see  January  1st) ; two  plump  Ostend 
Rabbits  (see  January  24th) ; one  pennyworth  of  Parsley  ; ono  tin  of  Oysters : 
a set  of  Pigs’  Feet  (see  February  7th) ; Potatoes  ; six  ounces  of  Beef  Suet. 

F°r  To-morrow.— A tin  of  Pilchards  (see  January  23rd);  a couple  of  Guinea 
Fowls  (see  February  14th) ; half  a pound  of  streaky  Bacon,  if  this  is  not  in  tbe 
house ; fresh  Salad  for  supper ; two  heads  of  Lettuce ; one-pennyworth  of 
Beetroot ; two-pennyworth  of  Watercress  (half  for  breakfast) : and  one 
pennyworth  of  small  Salad ; Potatoes ; Seakale. 
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Breakfast. — Fish  Cakes  made  yesterday  ; Potted  Partridge 
(January  7th);  Sally  Lunns  (June  4th);  Hominy,  boiled  (February 
11th). 

Luncheon. — Beef  Stew  Economical. — Cut  the  steak  evenly,  with 
a sharp  knife,  into  slices  an  inch  thick.  Brown  them  on  both  sides 
with  a little  dripping,  dredge  flour  upon  them,  and  put  in  the 
pan  a large  carrot,  a turnip,  an  onion,  and  a bay-leaf.  Pour  in 
the  liquor  from  the  tinned  oysters  with  as  much  stock  or  water  as 
will  cover  the  bottom  of  the  pan,  but  not  the  meat.  Cover  the 
stewpan  closely,  and  simmer  the  meat  very  gently  for  about  an 
hour  and  a half,  or  till  it  is  tender ; add  pepper  and  salt  to  taste. 
Put  the  oysters  into  a basin  and  make  them  hot  in  the  oven.  Lay 
the  meat  on  a dish,  place  the  oysters  upon  it,  and  after  freeing 
the  gravy  from  fat,  strain  it  over  all.  Serve  very  hot  If  liked, 
mushrooms  can  be  used  instead  of  oysters.  Jam  and  bread,  or 
cheese  and  bread. 

Dinner. — Parsnip  Soup  (December  3rd) ; Civet  of  Rabbit  (De- 
cember 8th);  Potatoes  (May  12th);  Savoy  (June  4th);  Lemon 
Pudding  (August  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Make  glaze  of  the  liquor  the  beef  was  boiled  in,  and  glaze 

the  beef.  To  do  this,  first  clear  the  liquor  thoroughly  from  fat,  and 
boil  it  quickly  without  having  a lid  on  the  saucepan,  being  careful 
to  remove  the  scum  as  it  rises.  When  it  is  reduced  to  about  a 
quart  turn  it  into  a small  stewpan  and  boil  it  again — but  more  gently 
— till  it  is  a thick  syrup.  Try  a little  in  a spoon,  and  if,  when  cold, 
it  sets  like  a jelly,  it  is  ready.  When  it  reaches  this  stage  it  is 
in  great  danger  of  burning,  and  if  it  burns  it  is  spoiled.  Put  it  into  a 
jar.  Paint  the  meat  with  it,  using  for  the  purpose  an  ordinary  gum- 
brush that  has  been  soaked  for  a while  in  cold  water.  The  glaze 
should  be  laid  lightly  on  the  surface  of  the  meat,  and  when  one 

coat  is  cold  and  stiff  a second  may  be  given.  Any  glaze  that  is  left 

should  be  put  into  a small  dry  jar ; it  will  keep  for  a long  time. 
When  wanted,  it  should  be  melted  as  glue  is;  that  is,  the  jar  which 
contains  it  should  be  put  into  a saucepan  surrounded  half-way  up 
with  boiling  water,  and  kept  boiling  till  it  is  dissolved.  An  easy  way 
of  making  glaze  is  to  soak  a spoonful  of  gelatine  in  cold  water,  and 

dissolve  it  in  twice  its  bulk  of  strong,  brown  gravy.  Or  glaze  may 

be  bought  ready-made  in  skins.  Tliis  glaze,  however,  does  not  taste 
so  well  as  home-made  glaze. 

3.  Pluck  the  Guinea  Fowl  for  to-morrow,  and  preserve  and  cure 
the  feathers  ( see  February  28th). 

4.  Preserve  any  cold  hominy  that  may  be  left ; it  can  be  fried  for 
breakfast  to-morrow. 

5.  Prepare  the  Pigs’  Feet  for  Breakfast  (Note  3,  February  7th). 
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Sunday,  March  22nd. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pilchards. 

Vermicelli  Soup. 

Brown  and  White 

Rolled  Beef. 

Pigs'  Feet. 

Guinea-fowl  roasted 

Bread  and  Butter. 

Salad. 

Sally  Lunns. 

Toasted  Bacon. 

Plum  Jam, 

Baked  Custard. 

Dry  Toast. 
Watercress. 

Brown  aud  White 
Bread  and  Batter. 
Fried  Hominy. 

Bread  Sauce. 
Potatoes,  Seakale. 
Queen’s  Pudding. 
Cheese. 

Sultana  Cake. 

Cheese. 

Breakfast. — Pilchards  ( see  Sardines,  January  12th) ; Pigs’  Feet 
(February  7th);  Sally  Lunns  (June  4th) ; Fried  Hominy  (February 
12th). 

Ddcjcer. — Vermicelli  Soup. — Take  three  ounces  of  vermicelli, 
break  it  lightly  with  the  hands  in  order  that  it  may  be  conveniently 
carried  from  tne  plate  to  the  mouth.  Put  it  into  a saucepan  of  cold 
water,  and  set  it  over  the  fire  for  a few  minutes  to  cleanse  it 
thoroughly  by  dissolving  the  outside  dust.  Let  it  cool,  then  drain  it 
and  pour  away  the  water.  Have  ready  three  pints  of  nicely-flavoured 
stock.  Let  it  boil,  then  drop  the  vermicelli  into  it,  and  let  it  boil 
again  for  ten  minutes,  or  till  the  vermicelli  is  tender ; stir  it  gently 
once  or  twice  to  keep  the  vermicelli  from  getting  into  lumps.  Pro- 
perly Clear  Soup  should  be  used  (July  30th),  or  Clear  Soup  quickly 
made  (February  15th) ; but  for  ordinary  consumption,  stock  made 
from  bone,  nicely  flavoured,  strained,  and  freed  from  fat,  will  answer 
the  purpose  very  well.  Boasted  Guinea  Fowl  (April  5th) ; Bacon 
(January  19th) ; Bread  Sauce  (October  18th) ; Potatoes  (May  12tli) ; 
Seakale  (June  14th)  ; Queen’s  Pudding  (August  9th)  ; Cheese 
(June  8th). 

Tea. — Sultana  Cake  (August  2nd). 

Supper. — Rolled  Beef.  Put  the  glazed  meat  on  a dish,  and 

5am ish  it  with  parsley ; Salad  (March  13th) ; Baked  Custard  Tart 
aunary  19th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  mutton  in  the  pickle. 

2.  If  the  carver  can  quite  conveniently  leave  the  legs  of  the 
Guinea  Fowl  untouched,  they  may  be  devilled  for  breakfast  ( see 
January  14tb) ; if  not,  Eggs  on  the  Dish  (December  7th)  may  be 
served  insteacl. 

3.  Take  care  of  the  bones  and  trimmings  of  the  birds.  Soup  can 
be  made  of  them  for  dinner  to-morrow. 
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March  23rd. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  Drum  - sticks  or 
Eggs  on  the  Dish. 

Pigs’  Feet. 

Buttered  Toast: 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Porridge. 

Rolled  Beef,  with  baked 
Potatoes  and  cold  Butter. 
Plain  Rice  Pudding. 

Guinea  Fowl  Soup. 
Steak  k la  Beamaise. 
Fried  Potatoes. 
Rhubarb  Pie. 

Cheese. 

Marketing. 

For  the  Day.— A slice  of  Rump  Steak,  not  less  than  one  inch  thick,  and 
weighing  from  three  to  three  and  a-half  pounds  (see  January  22nd) ; Potatoes. 
For  To-morrow. — Bloaters  for  breakfast.  One  for  two  persons  will  probably 
be  enough.  One  tin  Collared  Tongue  (see  January  2nd). 


Breakfast. — Devilled  Drum-sticks  (January  14th)  • Eggs  on  the 
Dish  (December  7th) ; Pigs’  Feet  (February  7th) ; Porridge  (January 
25th). 

Luncheon. — Beef,  Boiled  (March  20th) ; Baked  Potatoes  (May 
4th) ; Plain  Rice  Pudding  (February  24th). 

Dinner. — Guinea  Fowl  Soup  (February  16th) ; Steak  k la  B4ar- 
naise.  For  broiling  the  steak  (January  22nd).  Beamaise  Sauce. — 
Allow  one  egg  for  two  persons,  and  one  ounce  of  butter  for  each 
egg.  The  yolks  only  of  the  eggs  will  be  required ; the  whites 
should  be  preserved,  and  can  bo  used  for  the  lemon  sponge  to- 
morrow. Beat  the  yolks  lightly,  put  them  into  a small  stewpan, 
and  stir  them  without  ceasing  till  they  begin  to  thicken.  Take 
the  pan  off  the  fire,  and  put  in  one-third  of  the  quantity  of  butter 
that  is  to  be  used.  Stir  the  sauce  again  over  the  fire  for  two 
minutes,  when  another  third  portion  of  the  butter  may  be  intro- 
duced off  the  fire.  After  simmering  once  more  for  two  minutes, 
repeat  the  process  for  the  third  time.  Take  the  sauce  off  the  fire, 
add  salt  and  pepper  to  taste,  and  when  it  has  cooled  for  a minute 
or  two,  stir  in  a little  tarragon  vinegar  till  it  is  sufficiently  acid 
to  suit  the  palate.  Have  ready  (for  three  eggs)  a tablespoonful  of 
finely-chopped  tarragon,  or,  when  this  is  not  to  be  had,  a table- 
spoonful of  fresh  green  parsley,  and  mix  this  with  the  sauce. 
Just  before  serving  the  broiled  steak  spread  the  B&irnaise  Sauce 
over  the  surface  and  serve  very  hot.  Fried  Potatoes  (February 
2nd) ; Rhubarb  Pie  (August  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  mutton  in  the  pickle. 

2.  Boil  the  brine  with  an  additional  handful  of  salt,  wash  the 
pan,  and  pour  it  back  again. 
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March  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters  on  Toast. 

Devilled  Eggs. 

Fried  Soles. 

Collared  Tongue. 

Baked  Plum  Pudding. 

Shoulder  of  Mutton. 

Hot  Buttered  Toast. 

Browned  Potatoes. 

Drv  Toast. 

Lemon  Sponge. 

Marmalade. 

Cheese. 

Brown  and  White  Bread  and 

Pulled  Bread. 

Butter. 

Bread  and  Milk. 

Marketing. 

For  the  Day.— Two  heads  of  Lettuce:  a pair  of  Soles  (January  3rd):  a well- 
hung  Shoulder  of  Mutton,  not  too  fat ; a piece  of  Silverside  of  Beef,  weighing 
about  eight  pounds  ; Potatoes ; a quarter  of  a pound  of  good  Beef  Suet. 

For  To-morrow.— A tin  of  Sardines ; two-pennyworth  of  Mustard  and  Cress. 


Breakfast. — Bloaters  on  Toast — Put  the  bloaters  into  boiling 
water,  and  let  them  simmer  gently  two  or  three  minutes,  till  the  skin 
can  be  taken  off  easily.  Skin  them,  and  lift  the  flesh  from  the  bones  in 
fillets.  Brush  these  over  with  butter,  and  season  them  with  pepper ; 
then  lay  them  between  slices  of  buttered  toast ; cut  them  into  neat 
squares ; put  them  in  the  oven  for  a few  minutes,  and  serve  very 
hot.  Collared  Tongue  ( see  Note  2,  January  3rd);  Bread  and  Milk 
(January  25th). 

Luncheon. — Devilled  Eggs  (February  27th);  Baked  Plum  Pudding 
(February  25th). 

Dinner. — Fried  Soles. — Prepare  the  fish  for  frying  three  or  four 
hours  before  it  is  wanted.  Of  late  years,  authorities  have  recom- 
mended that  the  fish  should  not  be  skinned,  as  so  much  nourishment 
and  flavour  lies  in  the  skin.  It  is  most  usual,  however,  to  remove 
the  skin.  When  cleaning  soles  hold  them  up  to  the  light;  if  a dark 
streak  can  be  seen  at  the  side  of  the  roes,  the  latter  should  be 
removed  before  frying;  if  not,  they  may  be  left.  Wipe  the  fish 
with  a soft  cloth,  ana  rub  it  all  over  with  flour;  then  roll  in  a 
clean  cloth,  and  leave  it  for  an  hour  or  two.  If  it  is  thoroughly  dry 
it  need  not  be  covered  with  anything  more  than  flour  before  it  is 
fried  : but  if  preferred,  it  may  either  be  egged  and  breaded,  or  dipped 
in  a thin  smooth  batter  of  flour  and  water  before  frying.  Large  soles 
may  either  be  filleted  or  cut  through  the  bone  into  neat  pieces.  If 
fried  whole,  the  frying-basket  would,  of  course,  not  be  required  for 
large  flat  fish — tbe  frying-pan  would  rather  be  needed  • but  with 
this  exception,  when  frying  soles,  th<  directions  can  be  followed 
which  are  given  for  fried  whiting  (see  January  17th).  It  should 
be  remembered,  however,  that  the  black  or  skinned  side  should 
first  be  placed  downwards  in  the  pan,  and  that  in  lifting  it  out  of  the 
pan  the  fork  should  be  stuck  into  the  fish  close  to  the  head.  When 
it  is  preferred  that  the  sole  should  be  egged  and  breaded  instead 
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of  being  floured,  it  is  a convenience  to  use  brown  bread-raspings 
instead  of  plain  bread-crumbs,  as,  if  this  is  done,  the  fish  is  sure 
to  have  a good  appearance.  Shoulder  of  Mutton  (see  March  4th  and 
December  16th) ; Browned  Potatoes  (October  18th) ; Lemon  Sponge 
(August  10th),  to  be  made  of  the  whites  of  eggs  left  from  the 
B6arnaise  Sauce ; Cheese  (J une  8th) ; Pulled  Bread  (August  27th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  mutton  in  the  pickle. 

2.  Put  the  silverside  of  beef  into  the  brine. 


March  25th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines  with  Capers. 

Cold  Shoulder  of  Mutton. 

Cr6cy  Soup. 

Collared  Tongue. 

Mint  Sauce. 

Lancashire  Hot  Pot. 

Buttered  Toast. 

Salad. 

Greens. 

Dry  Toast. 

Mustard  and  Cress. 

Brown  and  White  Bread  and 
Butter. 

Porridge. 

Baked  Apples. 

Baked  Batter  with  Jam. 
Cheese. 

Marketing. 

For  the  Day.— Two  heads  of  Lettuce,  a pennyworth  of  Watercress,  a half- 
pennyworth of  small  Salad,  and  a halfpennyworth  of  Beetroot;  a small 
Neck  of  Mutton ; three  Sheep’s  Kidneys ; a pennyworth  of  Parsley ; Mint, 
Apples,  Potatoes,  Greens  ; a tin  of  Oysters  ; Onions. 

For  To-morrow.— A bottle  of  Anchovies,  if  they  are  not  in  the  house;  half 
a pound  of  Streaky  Bacon,  if  not  at  hand. 


Breakfast. — Sardines  with  Capers  (January  12th) ; Collared 
Tongue  (Note  2,  January  3rd);  Porridge  (January  25t.h). 

Luncheon. — Mutton,  Boasted  (March  24th).  Mint  Sauce. — Be 
sure  that  the  mint  is  fresh  and  young.  Pick  the  leaves  from  the 
stalks,  wash  them  well,  and  dry  them  in  a cloth.  Chop  them  as  fine 
as  possible:  then  measure  the  mint;  and  for  every  even  table- 
spoonful, allow  half  the  quantity  of  pounded  sugar.  Mix  the  sugar 
and  mint  thoroughly,  and  let  it  lie  for  a couple  of  hours;  then 
pour  over  it  two  table-spoonfuls  of  good  vinegar  for  each  table- 
spoonful of  mint.  The  flavour  of  the  mint  will  be  more  thoroughly 
extracted  if  it  is  allowed  to  lie  with  the  sugar  for  a while  without  the 
vinegar.  If  it  is  considered  that  there  is  too  large  a proportion  of 
sugar,  less  may  be  used ; but  the  sauce  as  thus  made  is  veiy  gene- 
rally approved.  Salad  (March  13th);  Baked  Apples  (February  9th). 

Dinner. — Cr6cy  Soup  (January  5th).  Lancashire  Hot  Pot. — 
Take  the  best  end  of  the  neck  of  mutton,  the  sheep’s  kidneys,  a 
moderate-sized  onion,  and  the  tinned  oysters;  free  the  mutton 
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almost  entirely  from  fat,  and  cut  it  into  neat  chops.  Take  a wide 
brown  earthenware  stewpot,  and  fill  it  with  alternate  layers  of  the 
chops,  the  kidneys,  cut  into  thin  slices,  some  sliced  potatoes,  and  the 
onion  very  finely  minced.  Before  putting  in  the  meat,  season  each  piece 
with  pepper  and  salt.  Place  whole  potatoes  over  the  topmost  layer; 
put  in  the  liquor  from  the  oysters,  and  add  half  a pint  of  stock  or 
water.  Cover  the  stewpan  closely,  and  bake  it  in  a gentle  oven  for 
about  three  hours.  If  there  is  any  danger  that  the  dish  will  be  too 
dry,  add  a little  more  stock.  When  the  meat  is  tender  lift  it  on  a 
not  dish,  and  add  the  oysters,  which  have  been  made  hot  by  being 
put  upon  a dish  in  the  oven  for  a few  minutes;  pour  the  gravy 
over  ail,  and  serve  very  hot.  The  sliced  potatoes  should  be  dissolved 
in  the  gravy.  Greens  (June  4th)  ; Baked  Batter  Pudding  with  Jam 
(February  5th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  Take  care  of  the  fat  from  the  neck  of  mutton.  It  can  either 
be  melted  down  for  frying  purposes,  or  it  may  be  used  for  making 
suet  crust  for  puddings. 

4.  Fillet  half-a-dozen  anchovies,  and  lay  them  between  two  plates 
ready  for  to-morrow  morning. 

5.  Mince  very  finely  a little  of  the  first  cut  of  the  collared  tongue, 
and  put  it  between  dishes  to  keep  moist. 


March  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Mock  Woodcock. 

Tousted  Bacon. 

Dry  Toast. 

Marmalade. 

Brown  and  White  Bread 
and  Bntter. 

Milk  Toast. 

Scrag  end  of  Neck  of  Mut- 
ton with  Rice. 

Stewed  Rhubarb. 

Milk  Soup. 

Beef  Steak  and  Mushroom 
- Pie. 

Savoy, 

Potatoes. 

Chocolate  Pudding. 

Cheese. 

Marketing. 

For  tho  Day.— A bundle  of  Rhubarb  ; two  pounds  of  Rump  or  Buttock  Steak 
(see  January  1st) ; half  an  Ox  Kidney;  a quarter  of  a pint  of  Mushrooms  • a 
quarter  of  a pound  of  powdered  Chocolato  ; Potatoes  ; Savoy. 

For  To-morrow.— A tin  of  Prawns  ; a slice,  half  an  inch  thick,  from  tho  middlo 
of  a Canadian  Ham,  if  this  is  not  in  the  houso;  a Cow  IJeci  from  tho  triim 
shop  ; Uwypenny worth  of  Mustard  and  Cress  ; a pennyworth  of  Watercress. 


Breakfast. — Mock  Woodcock. — Beat  two  eggs  and  mix  with  them 
a table-spoonful  of  cream.  Warm  the  anchovies  before  tho  fire,  put 
them  with  the  eggs  into  a small  saucepan,  and  stir  them  briskly  over 
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the  fire  for  a minute  or  two  till  the  sauce  thickens.  Add  the  minced 
tongue,  spread  the  preparation  on  toast,  and  serve  immediately. 
Toasted  Bacon  (January  19th) ; Milk  Toast  (June  17th). 

Luncheon. — Scrag  end  of  Neck  of  Mutton  with  Rice  (February 
21st) ; Stewed  Rhubarb  (May  19th). 

Dinner. — Milk  Soup  (January  3rd).  Beef  Steak  and  Mushroom 
Pie. — Mix  together  on  a plate  a table-spoonful  and  a half  of  flour, 
a heaped  tea-spoonful  of  salt,  and  half  a tea-spoonful  of  pepper. 
Take  away  the  fat  and  the  skin  from  the  meat  and  kidney,  and  cut 
both  into  thin  slices.  Put  a slice  of  kidney  upon  each  slice  of 
meat,  dip  the  two  into  the  seasoning  mixture,  and  roll  them  into 
little  rolls.  Put  a layer  of  the  rolls  at  the  bottom  of  a dish,  put 
the  mushrooms  (chopped)  upon  them,  and  add  the  rest  of  the 
meat.  Pour  in  stock  or  water  to  three-parts  fill  the  dish.  Make 
some  good  Rough  Puff  Pastry  (May  29th)  ; roll  this  out  once  till  it 
is  the  third  of  an  inch  thick,  and  rather  larger  than  the  dish  it  is 
intended  to  cover.  Cut  off  a strip  all  round  the  edge,  and  leave 
the  oval  piece  in  the  middle  the  same  size  as  the  pie.  Moisten 
the  edge  of  the  dish  with  water,  lay  the  strip  of  paste  on  it,  and 
stick  the  ends  together  with  a little  water.  Brush  the  surface  of 
the  strip  with  water,  cover  the  pie  with  paste,  and  press  the  edges 
together  all  round.  Cut  the  edge  of  the  pie  evenly  all  round  with 
a floured  knife  ; ornament  the  top  with  any  paste  that  may  be 
left,  brush  the  top  of  the  pie  with  egg,  make  a hole  in  the  centre 
to  allow  the  steam  to  escape,  and  bake  in  a moderate  oven.  The 
pie  should  first  be  put  in  the  hot  part  of  the  oven  till  the  pastry 
rises  and  is  firm,  it  should  then  be  moved  to  the  cooler  part  till 
the  meat  is  done  enough.  It  will  take  from  two  to  three  hours. 
If  it  is  in  danger  of  being  too  deeply  coloured,  a greased  paper  should 
be  laid  upon  it.  This  method  may  be  followed  for  all  meat  pies. 
Fresh  rurnp  steak,  or  the  inside  of  a sirloin,  or  the  tender  part  of  the 
round,  are  the  best  portions  that  can  be  taken  for  a beef -steak  pie, 
although  a very  good  pie  may  be  made  of  buttock  steak.  If  liked, 
fresh  oysters,  or  tinned  oysters  with  their  liquor,  can  be  substituted 
for  the  mushrooms,  or  a few  parboiled  potatoes  cut  into  slices  can 
be  introduced.  It  is  always  best  to  have  a little  good  gravy  boiling 
hot  ready  to  be  put  into  the  pie  through  the  hole  in  the  top  after 
it  is  baked.  Savoy  (June  4th);  Potatoes  (May  12th);  Chocolate 
Pudding  (July  24th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  Make  the  Ground  Rice  Mould  for  luncheon  to-morrow  (August 
7th). 
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March  27th. 


Breakfast. 

PrawDa. 

Fried  Ham  and  Egga. 

Hot  Buttered  Toast. 

Dry  Toast. 

Mustard  and  Cress. 

Brown  and  White  Bread 
and  Butter. 

Corn  Flour  Milk. 


Luncheon. 

Cow  Heel,  with  Parsley 
Sauce. 

Ground  Bice  Mould,  with 
Jam. 


Dinner. 

Half  a dozen  Oysters  each, 
with  Brown  Bread  and 
Butter  and  Cut  Lemon. 
Boiled  Babbits  and  Bacon. 
Onion  Sauce. 

Mashed  Potatoes. 

Macaroni  Pudding. 

Cheese  and  Watercress. 


Marketing. 

For  the  Day.— Fresh  Oysters  (February  14th) ; two  moderate-sized  Ostend 
Rabbits  (January  21th) ; half  a pound  of  streaked  Bacon,  cut  in  rashers,  if  not 
in  the  house  (see  January  3rd) ; Potatoes ; Onions  ; German  Yeast ; Macaroni. 

For  To-morrow.— A pennyworth  of  Radishes  and  a pennyworth  of  Watercress  ; 
six  pennyworth  of  Cream,  half  for  the  Palestine  soup,  and  half  for  the  goose- 
berry pie. 


Breakfast. — Prawns  (February  6th  and  7th);  Fried  Ham  and 
Eggs  (March  5th) ; Com  Flour  Milk  (June  19th). 

Luncheon. — Cow  Heel,  with  Parsley  Sauce  (February  20th); 
Rice  Mould  made  yesterday. 

Dinner. — Oysters  (February  14th)  ; Boiled  Rabbits  (March  6th) ; 
Bacon  (January  19th);  Macaroni  Pudding. — Break  six  ounces  of 
macaroni  into  one-inch  lengths,  put  these  into  a saucepan  with 
plenty  of  hot  water,  and  let  them  boil,  without  a lid  on  the  saucepan, 
for  twenty  minutes.  Drain  away  the  water,  and  pour  on  a quart 
of  milk,  and  add  a slice  of  butter  and  three  spoonfuls  of  sugar. 
Boil  again  till  the  macaroni  is  tender,  without  being  at  all  pulpy. 
It  will  need  about  twenty  minutes  longer,  but  the  time  will  vary  with 
the  quality  of  the  macaroni  Let  the  mixture  cool  Break  two  eggs 
iuto  a bowl,  grate  a little  nutmeg  into  them,  and  stir  them  lightly 
in  with  the  macaroni  and  milk  ; pour  into  a greased  dish,  and 
bake  in  a moderately-heated  oven  till  the  pudding  is  firm  and  of  a 
light-brown  colour.  It  will  take  about  an  hour.  Onion  Sauce 
(October  14th);  Mashed  Potatoes  (May  12th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  mb  the  mutton  in  the  pickle. 

2.  Turn  and  mb  the  beef  in  the  brine. 

3.  Pastry  is  to  be  made  to-day  (April  17th):  one  plum  pie,  one 
gooseberry  pie,  both  made  of  bottled  fruit  (August  7th) ; also  rice 
cake  (August  2nd),  and  Vienna  bread  (August  26tu). 

4.  Carefully  preserve  any  little  pieces  of  fried  ham  that  may  be 
left.  They  may  be  made  into  ham  toast  for  breakfast  to-morrow. 
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March  28th. 


Breakfast. 

Luncheon. 

Dinner. 

Prawns. 

Gftteau  of  Rabbit. 

Palestine  Soup,  made 

Ham  Toast. 

Treacle  Pudding. 

the  Rabbit  Stock. 

Radishes  and  Watercress. 

Pork  a ITtalienne. 

Dry  Toast. 

Browned  Potatoes. 

Brown  and  White  Bread 

Greens. 

and  Butter. 

Gooseberry  Pie. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— A leg  of  small  Pork,  weighing  not  more  than  four  pounds : 
quarter  of  a pound  of  best  Kidney  Suet  for  the  treacle  pudding ; three  pounds 
of  Jerusalem  Artichokes  for  soup — artichokes  will  very  likely  be  scarce  now, 
as  they  are  going  out  of  season  ; two  pennyworth  of  Parsley,  a larger  quantity 
than  usual  will  be  needed  because  of  the  rnaitre  d’hbtel  sauce;  Potatoes,  Greens. 

For  To-morrow.— A pair  of  thick  Soles  (January  3rd) : four  Sheep’s  Kidneys— 
fine,  plump,  and  perfectly  fresh;  half  a pound  of  rashers  of  Bacon,  if  "this 
is  not  in  the  house  ; one  tin  preserved  Tomatoes ; two  fresh  Lettuces ; one 
pennyworth  of  Beetroot ; two  pennyworth  of  small  Salad ; half  a pound  of 
German  Sausage  for  breakfast  on  March  30th.  Very  thick  German  sausage  is 
not  usually  so  good  as  that  made  of  a small  size.  The  former  will  not  keep 
more  than  a day  ; the  latter,  though  more  expensive,  will  keep  for  some  time. 
Potatoes ; Sea  Biscuits. 


Breakfast. — Prawns  (February  7th)  ; II am  Toast. — Take  the 
remains  of  the  dressed  ham,  weigh  it,  and  supposing  there  is  a 
quarter  of  a pound,  proceed  as  follows  : — Mince  it  as  finely  as  possible, 
and  put  it  into  a small  stewpan  with  two  table-spoonfuls  of  the 
rabbit  stock,  one  table-spoonful  of  cream  (or  of  milk  if  cream  is  not 
to  be  had),  a grate  of  nutmeg,  and  a grain  of  cayenne.  Stir  the  mix- 
ture over  a gentle  fire  till  it  is  hot  through.  Have  ready — toasted 
and  buttered — a slice  of  bread  the  size  of  the  dish  on  which  the 
mince  is  to  be  served,  pour  the  mince  upon  this,  and  serve  very  hot 
Porridge  (January  25th). 

Luncheon. — G&teau  of  Rabbit  (July  9th).  Treacle,  Pudding. 
— Clear  the  suet  from  skin  and  fibre,  and  chop  it  until  it  looks  like 
fine  oatmeal.  Mix  with  it  half  a pound  of  fine  flour,  a tea-spoonful 
of  moist  sugar,  an  even  tea-spoonful  of  baking  powder,  and  half 
a pound  of  treacle.  Add  milk  to  make  a thick  batter.  Grease  a 
plain  mould,  pour  in  the  mixture,  and  lay  a greased  paper  on  the 
top  of  the  pudding.  Steam  for  three  hours.  To  Steam  a Pudding 
put  it  into  a saucepan  which  contains  boiling  water  that  will  reach 
half  way  up  the  mould  ; it  must  on  no  account  be  so  high  that  the 
water  can  enter  the  mould  or  touch  the  paper  ; and  keep  the  water 
boiling  round  it  till  done  enough.  If  in  any  case  the  water  touches 
the  paper,  it  will  absorb  the  moisture  all  through.  The  buttered 
paper  keeps  the  condensed  steam  from  falling  into  the  pudding 
Let  the  pudding  stand  a minute  or  two  before  turning  it  out,  and 
send  treacle  sauce  or  sweet  sauce  to  table  with  it  (July  19th). 

Dinner. — Palestine  Soup  (December  8tli) ; Pork  k Tltalienne 
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(December  18th);  Browned  Potatoes  (October  18th);  Greens  (June 
4th);  Gooseberry  Tart  made  yesterday ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  Put  a large  breakfast-cupful  of  white  haricot  beans  to  soak 
all  night  in  cold  water. 

4.  Make  custard  blancmange  for  dinner  to-morrow  (August  4th). 


Sunday,  March  29th. 


Breakfast. 

Savoury  Eggs. 
Kidneys  and  Bacon. 
Vienna  Bread. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Biscuits  and  Milk. 


Dinner. 

Filleted  Soles,  k la 
Maitre  d’HStel. 
Sour  Mutton. 
Potato  Snow. 

White  Haricot 
Beans. 

Custard  Blanc- 
mange with 
Lemon  Syrup. 
Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Vienna  Bread. 
Strawberry  Jam. 
Bice  Cake. 


Supper. 

Cold  Sour  Mutton. 
Haricot  Salad. 
Plum  Pie. 

Cheese. 


Breakfast. — Savoury  Eggs  (Januaiy  1st);  Kidneys  and  Bacon 
(January  2nd)  ; Biscuits  and  Milk  (June  14th)  ; Vienna  Bread 
(August  26th). 

Dinner.  — Filleted  Soles  d,  la  Maitre  d' Hotel.  — Follow  the 
directions  given  for  soles  filleted,  rolled,  and  baked  (March  1st), 
but  serve  Maitre  d’Hotel  Sauce  (May  6th)  with  the  fish  instead 
of  Beurre  Noir.  Sour  Mutton. — This  is  a German  dish,  but  almost 
every  one  who  tastes  it  likes  it.  Drain  and  wipe  the  mutton  that 
has  been  in  pickle,  and  roast  it  in  the  usual  way.  Half  an  hour 
before  it  is  done  enough,  pour  a cupful  of  the  pickle  into  the  tin 
with  it,  and  baste  the  meat  well  with  the  liquor.  In  Germany  this 
joint  is  always  baked,  and  a couple  of  potatoes  are  put  into  the 
baking-tin  to  thicken  the  gravy.  Potato  Snow  (April  7th) ; White 
Haricot  Beans  (June  20th)-  Custard  Blancmange  with  Lemon  Syrup 
(An ‘mat  4th  and  March  19th) ; Cheese  (June  8th). 

Tea. — Vienna  Bread  (August  26th);  Rice  Cake  (August  2nd). 

Supper. — Haricot  Salad. — Prepare  the  salad  in  the  usual  way 
(see  March  13th)-  arrange  it  round  a dish;  toss  the  haricot  beans 
in  the  same  kind  of  sauce  used  for  the  lettuce;  pile  them  in  the 
centre  of  the  dish,  and  serve.  Plum  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Fillet  the  anchovies  for  breakfast  to-morrow  morning  (January 
18  th). 

3.  When  preparing  the  salad,  leave  a little  small  salad  to  be 
served  with  the  anchovies  to-morrow. 


1S2 


A YEARS  COOKERY. 


March  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies  and  Hard-boiled 

Mutton  h la  Sauce  Piquante. 

Tomato  Purfe. 

Eggs. 

Hasty  Pudding. 

Boiled  Salt  Beef. 

German  Sausage. 

Potatoes. 

Vienna  Bread. 

Carrots. 

Dry  Toast. 

Parsnips. 

Brown  and  White  Bread  and 

Apple  Gateau. 

Butter. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Apples  ; Potatoes,  Carrots,  Parsnips. 

For  To-morrow.— Quarter  of  a pound  of  Normandy  Pippins,  if  not  in  the  house ; 
a piece  of  Gammon  of  Bacon,  weighing  about  four  pounds ; the  whole  or 
part  of  a large  fresh  Ox  Cheek. 

Breakfast. — Anchovies  and  Hard-boiled  Eggs  (January  18th); 
German  Sausage  (June  6th) ; Vienna  Bread  (August  26th) ; Porridge 
(January  25th). 

Luncheon. — Mutton  ct  la  Sauce  Piquante. — Cut  what  is  left  on 
the  leg  of  mutton  into  neat  slices.  Mince  very  finely  a piece  of 
garlic  about  the  size  of  a small  pea,  and  one  shalot.  Melt  in  a 
saucepan  a piece  of  butter  about  the  size  of  a walnut,  throw  in  the 

tarlic  and  shalot,  and  add  a table-spoonful  of  flour.  Mix  all  over  the 
re  for  a minute  or  two ; add  a tea-spoonful  of  chopped  parsley,  a table- 
spoonful of  vinegar,  and  a wine-glassful  of  stock,  and  boil  together 
for  a quarter  of  an  hour.  Put  in  the  sliced  meat ; let  it  get  hot  in 
the  sauce,  but  it  must  not  boil.  Serve  immediately  with  toasted 
sippets  and  pickled  gherkins  round  the  dish.  Hasty  Pudding .— 
Put  as  much  milk  as  will  be  required  into  a saucepan  with  a pinch 
of  salt.  Let  it  boil  up,  then  sprinkle  flour  slowly  in  with  the  left 
hand,  at  the  same  time  stirring  the  pudding  briskly  with  a spoon 
held  in  the  right  hand.  If  any  lumps  collect,  draw  them  to  the  side 
of  the  fire  and  press  them  out  with  the  back  of  the  spoon.  When 
the  pudding  is  a thick  paste,  let  it  boil  a minute  or  two  longer,  still 
stirring  it,  then  put  it  into  a pie-dish  with  a slice  of  fresh  butter,  and 
serve.  Treacle  or  sugar  and  cream  may  be  eaten  with  this  pudding. 
Hasty  pudding  may  be  eaten  at  breakfast  instead  of  porridge. 

Dinner. — Tomato  Purise  (March  11th);  Boiled  Beef  (February 
23rd) ; Carrots  (July  6th) ; Parsnips  (September  30th);  Apple  Gateau 
(September  24th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  If  the  bacon  is  very  dry  soak  it  for  three  or  four  hours.  In  any 
case  wash  it  well  and  scrape  the  under  part.  Put  it  into  a stewpan 
with  the  cold  water  and  cover  it ; bring  it  to  the  boil,  skim,  and  simmer 
very  gently  for  two  hours,  half  an  hour  to  the  pound.  Draw  off  the 
skin,  sift  bread-raspings  over  the  top,  and  the  bacon  is  ready.  It  can 
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be  used  for  breakfast  to-morrow  morning.  For  bread-raspings  tee 
Remarks  after  Breakfast,  January  2nd. 

2.  Boil  the  brine  ; let  it  go  cold,  then  follow  the  directions  given 
in  Note  5,  February  6th. 

3.  Soak  half  a pound  of  Normandy  pippins  in  cold  water. 

4.  When  cutting  the  German  sausage  take  a slice  off  the  end,  and 
put  this  in  its  place  again  before  putting  the  sausage  away ; it  will 
then  be  kept  from  getting  dry. 


March  31st. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Bacon. 

Macaroni  Cheese. 

Fried  Smelts. 

Poached  Eggs  on  Toast. 

Normandy  Pippins. 

Cold  Beef. 

Vienna  Bread, 

Milk. 

Mashed  Potatoes. 

Brown  and  White  Bread 

Salad. 

and  Butter. 

Golden  Pudding. 

Marmalade, 

Cheese. 

Porridge. 

Marketing. 

For  the  Day.  — Smelts,  one  for  each  person  and  one  over  (see  Marketing 
February  4th) ; Parsley,  Potatoes,  Salad ; six  ounces  of  Suet. 

For  To-morrow.— One  tin  of  Pilchards  (January  23rd)  ; a pennyworth  of 
Watercress. 


Breakfast.— Bacon,  boiled  yesterday ; Poached  Eggs  (February 
6th) ; Vienna  Bread  (August  26th) ; Porridge  (January  25th). 

Luncheon. — Macaroni  Cheese  (March  20th) ; Normandy  Pippins 
(August  16th). 

Dinner. — Fried  Smelts  (F ebruary  4th).  The  beef  boiled  yester- 
day can  be  served  cold  with  salad.  Many  people  are  particularly 
fond  of  cold  boiled  beef.  Mashed  Potatoes  (May  12th) ; Carrots 
(July  6th) ; Golden  Pudding  (May  4th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Wash  a pound  of  prunes,  and  put  them  to  soak  all  night  in 
cold  water. 

3.  Put  a cupful  of  green  lentils  to  soak  in  cold  water. 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT 
IN  MARCH. 

Apples  ; Oranges  ; Bananas ; Grapes  ; Pomeloes  ; Shaddocks  ; 
Nuts  (Filberts,  Cobs,  Walnuts.  Brazils.  Almonds,  Barcelona.* 1 2 3?) : 
Almonds  and  Raisins  ; French  Plums  ; Figs  ; Date?  ; Crystallisea 
Fruits ; Foreign  Preserved  Fruits. 
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APRIL. 


Towards  the  end  of  April  or  at  the  beginning  of  May  rhubarb 
jam  may  be  made.  It  is  best  to  preserve  rhubarb  at  the  latter  end 
of  the  season,  because  then  it  does  not  contain  so  much  water.  Take 
as  much  rhubarb  as  may  be  thought  right,  peel  it  and  cut  it  into  small 

Ifieces.  Weigh  it,  and  with  each  pound  of  fruit  take  one  pound  of 
oaf  sugar,  the  thin  rind  of  half  a lemon  chopped  fine,  a quarter  of  an 
ounce  of  sweet  almonds  blanched  and  chopped  fine,  and  a quarter  of 
an  ounce  of  butter.  Bring  the  fruit  slowly  to  the  boil,  add  the 
sugar,  stir  it  constantly  and  skim  carefully  ; then  boil  it  rather 
quickly,  till  a little  will  set  when  it  is  put  upon  a plate.  It  will 
take  about  one  hour  and  a half  from  the  time  it  simmers  equally 
all  over.  Just  at  the  last  stir  in  a wine-glassful  of  whiskey  for  each 
seven  pounds  of  fruit.  Put  the  jam  into  jars,  and  tie  these  down  in 
the  usual  way. 


April  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Pilchards. 

Bubble  and  Squeak 

Lentil  Soup. 

Boiled  Bacon. 

Stewed  Prunes. 

Stewed  Ox-tails. 

Hot  Toast. 

Potatoes. 

Dry  Toast. 

Broccoli 

Watercress  and  Radishes. 

Wyvem  Puddings. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Porridge. 

Marketing. 

For  the  Day.— Broccoli ; two  Ox-tails  (the  butcher  should  be  asked  to  send 
these  home  ready  jointed) ; a pennyworth  of  Parsley ; Potatoes,  Broccoli, 
Carrots,  Turnips,  Onions. 

For  To-morrow. — Scallops  for  breakfast  (Maroh  7th) ; German  Sausage  ; Fresh 
Rolls  (September  3rd). 


Breakfast. — Pilchards  (January  23rd) ; Bacon,  Boiled  (March 
30th) ; Radishes  (March  12th) • Porridge  (January  25th). 

Luncheon.— Bubble  and  Squeak  (January  22ndh  made  of  the 
unsightly  remains  of  the  boiled  beef.  Stewed  Prunes  (February  27th). 

Dinner. — Lentil  Soup. — Make  the  soup  of  the  beef  liquor,  first 
tasting  it  to  make  sure  that  it  will  not  be  too  salt.  A little  of  the 
bacon  liquor  will  be  an  improvement.  Drain  the  lentils,  and  put 
them  into  a stewpan  with  the  stock,  and  throw  in  two  onions,  two 
carrots,  a turnip,  a bunch  of  parsley,  a pinch  of  savoury  herbs,  a bay 
leaf,  and,  more  important  than  all,  either  half-a-dozen  outer  sticks 
of  celery  or  half  a tea-spoonful  of  bruised  celery  seed,  and  a crust  of 
stale  bread.  Let  the  liquor  boil,  skim  it  occasionally  to  take  ofl  the 
dark  film  that  keeps  rising  to  the  surface,  and  boil  gently  for  about 
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four  hours  till  the  lentils  are  thoroughly  soft.  Strain  the  soup 
through  a -wire  sieve,  take  out  the  parsley,  and  rub  everything  else 
patiently  through  the  sieve  into  a basin.  Keep  a small  portion  of 
the  liquor  hot  wherewith  to  moisten  the  pulp  now  and  then,  and  so 
make  it  go  through  more  easily.  Boil  the  soup  again  before  sending 
it  to  table,  and  serve  it  very  hot.  Add  a few  drops  of  sugar  browning 
to  improve  its  appearance.  Stir  it  frequently  whilst  boiling  it,  to 
keep  it  from  burning.  Some  people  add  a cupful  of  boiling  milk 
to  this  soup.  Stewed  Ox-tails  (May  8th)  ; Potatoes  (May  6th)  ; 
Jlroccoli  (April  25th)  ; Wyvern  Puddings  (May  9th)  ; Cheese 
(June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  cheek  in  the  brine. 

2.  Put  two  table-spoonfuls  of  tapioca  with  an  inch  or  two  of  thin 
lemon-rind  to  soak  all  ni"ht  in  a pint  of  water. 

3.  Make  the  hydropathic  pudding  for  dinner  to-morrow  of  bottled 
raspberries  (June  16th). 


April  2nd. 


Breakfast. 

Luncheon. 

Dinner. 

German  Sausage. 

Stewed  Ox  Kidney. 

Parsnip  Soup, 

Scallops. 

Tapioca  and  Apples. 

Chicken  SauW  aux  Cham- 

Rolls. 

pignons  (made  of  tinned 

Dry  Toast. 

chicken). 

Marmalade. 

Potatoes. 

Brown  and  White  Bread 

Seakalo. 

and  Butter. 

Hydropathic  Pudding. 

Porridge. 

Cheese. 

Marketing. 

Tor  the  Day.— One  fresh  Ox  Kidney  ; a tin  of  Boiled  Chicken  ; a tin  of  Cham- 

gignons,  or  a few  forced  Mushrooms ; half  a pound  of  thin  rashers  of  streaky 
aeon ; Potatoes,  Seakale. 

For  To-morrow.— About  four  pounds  of  the  Fillet  of  the  Rump  of  Beef.  (See 
Marketing,  January  2nd.) 


Breakfast. — German  Sausage  (June  6th) ; Scallops  (March  7th) ; 
Rolls  (September  4th) ; Porridge  (January  25th). 

Luncheon.  — Slewed,  Ox  Kidney.  — Take  the  core  out  of  the 
kidney,  and  cut  it  into  neat  pieces.  Put  these  into  a saucepan  with 
a quart  of  cold  water ; add  an  onion  stuck  with  two  cloves,  and  a 
little  pepper  and  salt ; simmer  all  gently  together  for  about  an  hour 
and  a half.  Twenty  minutes  before  the  kidney  is  to  be  taken  up 
melt  an  ounce  of  butter  or  dripping  in  a stewpan,  stir  in  a table- 
spoonful  of  flour,  and  beat  to  a smooth  paste  with  the  back  of  a 
wooden  spoon.  Add  gradually  a little  of  the  liquor  from  the  kidney, 
p»>ur  it  back  into  the  pan,  and  boil  together  for  a few  minutes.  Put 
in  a few  drops  of  sugar  browning,  and  serve  with  toasted  sippets  round 
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the  dish.  Potatoes  or  boiled  rice  are  excellent  served  with  this  dish. 
Tapioca  and  Apples  (February  18th). 

Dinner. — Parsnip  Soup,  made  of  the  rest  of  the  bacon  and  beef 
liquor  (December  3rd).  Chicken  Saute. — Put  a gill  of  oil  into  a small 
stewpan,  let  it  boil,  then  fry  the  pieces  of  cooked  chicken  in  it. 
They  will  take  about  six  minutes.  When  brown  they  are  ready  for 
serving.  Have  ready  the  sauce  and  the  rashers  of  bacon  broiled  and 
neatly  rolled.  Arrange  the  chicken  and  bacon  in  a circle  round  a 
dish,  pour  the  sauce  over  them  and  in  the  centre,  and  serve.  The 
sauce  may  be  made  as  follows  : — Shred  as  finely  as  possible  a piece  of 
garlic  the  size  of  a pea,  a shallot,  and  five  button  mushrooms. 
Melt  half  an  ounce  of  butter  in  a stewpan,  stir  in  a dessert-spoonful 
of  flour,  and  add  a quarter  of  a pint  of  water  and  the  same  quantity 
of  stock,  and  stir  in  the  minced  vegetables.  Take  the  sauce  off  the 
fire,  add  a table-spoonful  of  cream  and  a squeeze  of  lemon-juice, 
and  serve.  The  sauce  must  not  boil  after  the  vegetables  are  added. 
Potatoes  (May  6th) ; Seakale  (June  14th) ; Hydropathic  Pudding 
(June  16th)  ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  cheek  in  the  brine. 

2.  Remember  to  brush  the  fillet  of  beef  with  vinegar.  (See  Mar- 
keting, January  2nd) 


April  3rd. 


Breakfast. 

Luncheon. 

Dinner. 

Buttered  Eggs. 

Macaroni  and  Ham. 

Cr<?cy  Soup. 

German  Sausage. 

Cake  Pudding. 

Fillet  of  Beef,  Roasted. 

Hot  Toast. 

Yorkshire  Pudding. 

Dry  Toast. 

Baked  Potatoes. 

Honey. 

Tumip-tops. 

Brown  and  White  Bread 

Newmarket  Pudding. 

and  Butter. 
Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  Naples  Macaroni ; Potatoes,  Tumip-tops. 
For  To-morrow.— A dried  Haddock ; a tin  of  Potted  Grouse  (January  7th). 


Breakfast. — Buttered  Eggs  (January  16th);  German  Sausage 
(June  6th)  ; Porridge  (January  25th). 

Luncheon. — Macaroni  and  Ham. — Either  bacon  or  ham  may  be 
used  for  this  dish,  which  is  excellent.  Boil  half  a pound  of  macaroni 
in  slightly  salted  water  for  about  an  hour.  Whilst  it  is  boiling, 
mince  finely  a quarter  of  a pound  of  meat  from  the  gammon  of 
bacon,  and  grate  a quarter  of  a pound  of  Parmesan  or  other  cheese. 
Drain  the  macaroni,  and  fill  a plain  mould  (a  cake-tin  will  answer  the 
purpose)  with  alternate  layers  of  macaroni,  ham,  and  cheese,  and 
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flavour  each  layer  with  pepner  and  salt.  Beat  two  eggs,  and  mix 
them  with  a little  milk.  Melt  an  ounce  of  butter,  throw  it  over  the 
macaroni,  and,  lastly,  throw  the  eggs  and  milk  over  all.  Bake  for 
half  an  hour  m a moderate  oven.  Tie  a napkin  round  the  tin,  and 
send  the  macaroni  to  table  without  turning  it  out.  For  economy’s 
sake,  one  egg  may  be  used  and  bread-crumbs  substituted  for  the 
Parmesan.  Cake  Pudding  (February  4th). 

Dinner. — Cr6cy  Soup  (January  5th)-  Fillet  of  Beef,  Roasted 
(February  11th  or  March  4th) ; Yorkshire  Pudding  (November  26th) ; 
Baked  Potatoes  (May  4th) ; Turnip-tops  (June  4th) ; Newmarket 
Pudding  (June  2nd) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox  cheek  in  the  brine. 

2.  Put  a breakfast-cupful  of  lentils  to  soak  in  cold  water.  _ 

3.  Pastry  is  to  be  made  to-day  (April  17th) : open  jam  tart 
(August  7th),  lemon  cheesecakes  (August  18th),  apple  pie  (August 
7th);  also  make  teacakes  (August  26th)  and  Annie’s  cake  (September 
25th). 

4.  Put  a tea-cupful  of  hominy  to  soak  all  night  in  cold  water. 

5.  If  any  beef  be  left  it  may  be  potted  for  breakfast,  and  used 
instead  of  the  potted  grouse  (January  23rd). 


April  4th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Potted  Grouse. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Baked  Mackerel. 
Boiled  Hominy. 

Milk  Soup. 

Lentils  and  Sausages. 
Potatoes,  Fried. 
Vermicelli  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Three  moderate-sized  Mackerel.  Mackerel  can  be  bought  at 
such  a cheap  rate  that  it  is  not  so  much  thought  of  as  it  would  be  if  it  were 
dearer.  It  should  be  procured  very  fresh,  as  it  quickly  becomes  tainted. 
When  fresh,  the  skin  is  of  a beautiful  sea-green  colour,  the  eyes  very  bright, 
and  the  gills  very  red.  The  fish  should  be  plump,  but  not  over  large.  Three 
pounds  of  best  Pork  to  make  sausages  (March  18tn) ; two  pennyworth  of  fresh 
Parsley:  Potatoes. 

For  To-morrow.— A slice  of  Ham,  the  third  of  an  inch  thick,  if  this  is  not  In  the 
house  ; a quarter  of  a pound  of  Sorrel,  a small  Lettuce,  and  an  ounce  (that  is, 
about  a handful)  of  Chervil ; a pair  of  Guinea  Fowls  ( see  Marketing,  Feb- 
ruary 14th) ; a slice  of  fat  Bacon,  ft  not  at  hand.  One  pound  of  cold  boiled 
new  Potatoes,  a sour  Apple,  the  remains  of  the  German  Sausage,  four 
Sardines,  and  a few  Gherkins  and  Capers,  will  be  required  for  the  Russian 
Salad  to-morrow  evening.  A small  tin  of  Sardines  ; two  pennyworth  of 
Watercress  to  garnish  the  Guinea  Fowl ; Potatoes,  Seakale. 
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Breakfast.  — Dried  Haddock  (January  27th) ; Potted  Grouse 
(January  7fch) ; Teacakes  (February  14th)  • Porridge  (January  25th). 

Luncheon.  — Baked  Mackerel  (April  15th) ; Boiled  Hominy' 
(February  11th). 

Dinner. — Milk  Soup  (January  3rd) ; Lentils  and  Sausages.  To 
make  sausages,  see  March  18th.  Fry  or  bake  the  sausages  (January 
7th  and  December  13th).  Boil  the  lentils  (March  2nd).  Cover  the 
bottom  of  a dish  with  the  lentils,  arrange  the  sausages  on  the  tom 
and  serve  very  hot.  Potatoes,  Fried  (February  2nd);  Vermicelli 
Pudding  (August  1st) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten, 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  If  any  hominy  is  left,  preserve  it  It  can  be  fried  for  breakfast 
on  April  6th. 

3.  Pluck  the  guinea  fowls,  and  prepare  them  for  jroasting  to- 
morrow. Cure  the  feathers  (February  28th). 

4.  Make  a little  Mayonnaise  sauce  for  the  salad  to-morrow  (August 
30th).  If  this  is  put  into  a bottle  and  corked  well  down,  it  will 
keep  for  some  weeks.  It  takes  a good  deal  of  making,  therefore  it 
will  be  well  not  to  put  it  off  till  Sunday. 


Sunday,  April  5th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Fried  Ham. 

Mlik  Soup. 

Brown  and  White 

Russian  Salad. 

Fried  Eggs. 

Guinea  Fowl. 

Bread  and  Batter. 

Apple  Pie. 
Hall  of  Lemon 

Teacakes. 

Bread  Sauce. 

Apple  Jelly. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Porridge. 

Brown  Gravy. 
Potatoes. 

Seakale. 

Hayrick  Puddings. 
Cheese. 

Annie’s  Cake. 

Cheesecakes. 

Cheese. 

Breakfast. — Fried  Ham  (March  5th) ; Fried  Eggs  (March  6th) ; 
Teacakes  (February  14th) ; Porridge  (January  25th). 

Dinner. — Milk  Soup  (January  3rd).  Guinea  Fowl. — Properly,  a 
guinea  fowl  ought  to  be  larded.  The  operation  is  not  at  all  difficult, 
but  if  the  cook  is  afraid  of  it  she  may  dispense  with  it,  and  tie  a 
slice  of  fat  bacon  over  the  breasts  of  the  birds.  It  is  best  to  tie 
a piece  of  greased  paper  also  round  the  birds  before  putting  them 
down  to  the  fire;  this  paper  can  be  removed  ten  minutes  before 
the  guinea  fowls  are  taken  up.  For  the  rest,  see  June  30th.  Brown 
gravy  (October  18th)  should  be  poured  into  the  dish  (not  over  the 
birds),  and  more  may  be  sent  to  table  in  one  tureen  and  bread  sauce 
in  another.  The  appearance  of  the  birds  will  be  improved  if  a 
little  clear  brown  gravy  be  boiled  quickly  down  to  glaze  (March  21st) 
and  poured  over  them,  and  the  dish  may  be  garnished  with  water- 
cress. A fine  young  guinea  fowl  would  need  about  thirty-five 
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minutes’  roasting  before  a clear,  quick  fire.  Bread  Sauce  (October 
18th);  Potatoes  (April  7th) ; Seakale  (June  14th);  Hayrick  Puddings 
(March  19th) ; Cheese  (June  8th). 

Tea, — Annie’s  Cake  (September  25th). 

Supper. — Russian  Salad. — Pick  four  ounces  of  meat  from  the 
guinea  fowL  (Cooked  veal  or  any  white  meat  might  be  used  for  this 
purpose.)  Cut  into  small  pieces  one  pound  of  cold  boiled  potatoes 
and  four  sardines,  and  mince  finely  a sour  apple,  pared  and  cored,  and 
a tea-spoonful  of  capers.  Slice  thinly  an  inch  of  German  sausage 
and  six  pickled  gherkins.  Put  all  these  ingredients  into  a dish,  mix 
tiiem  thoroughly ; then  toss  them  up,  just  before  serving,  with  a 
quarter  of  a pint  of  Mayonnaise  sauce.  Garnish  with  hard-boiled 
egg  and  strips  of  boiled  beetroot  If  more  convenient,  ham  can  be 
used  instead  of  German  sausage,  and  anchovies  instead  of  sardines. 
Apple  Pie  (August  7th) ; Lemon  Cheesecakes  (August  18th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Preserve  the  bones  and  trimmings  of  the  guinea  fowL 

3.  If  it  can  be  managed  without  inconvenience,  leave  the  legs  of  the 
guinea  fowl  untouched;  then  devil  them  for  breakfast  (January  14th). 


April  6th. 


Breakfast, 

Luncheon. 

Dinner. 

Devilled  Drum-sticka  or 

Beef  Collops. 

Guinea  Fowl  Soup. 

Filets  de  Boa  of  a la  B«5ar- 

Ham  Toa3t. 

Lemon  Cheesecakes. 

Sardines. 

liaise. 

Fried  Hominy. 

Mashed  Potatoes. 

Dry  Toast. 

Roly-poly  Pudding. 

Brown  and  White  Broad 

Cheese. 

and  Batter. 
Porridge. 

Marketing. 


For  the  Day .— The  fillet  end  of  the  Sirloin  of  Beef.  Choose  a piece  weighing 
about  ten  pounds,  with  a good  undercut.  If  there  Is  any  difficulty  in  obtain- 
ing  an  undercut  of  a sufficient  size  (it  is  for  dinner),  a pound  of  Rump  Steak 
can  be  obtained  and  used  with  it ; Potatoes ; six  ounces  of  Suet  (this  can 
most  likely  be  trimmed  from  the  joint  after  the  butcher  has  cut  off  as  much 
as  he  will). 

For  To-morrow — Fresh  Whiting  (January  3rd). 

Breakfast. — Devilled  Drum-sticks  (January  14th);  Ham  Toast, 
made  of  remains  of  cooked  ham  (March  28tn)  ; Sardines.  The 
remainder  of  the  tin  opened  for  the  salad  may  be  put  upon  the 
breakfast  table.  Fried  Hominy  (February  12th);  Porridge  (January 

Luncheon. — 'Take  the  undercut  of  the  sirloin,  and  cut  it  out 
whole.  Divide  it  into  neat  steaks  half  an  inch  thick ; trim  these 
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evenly,  pepper  them  lightly,  rub  them  with  oil,  and  leave  them  till 
wanted.  Collect  all  the  trimmings,  mince  them  finely,  and  make 
Scotch  collops  of  it  (J anuary  9th).  Lemon  Cheesecakes  (August  18th). 

Dinner. — Guinea  Fowl  Soup  (February  16th).  Filets  de  Boeuf 
d,  la  Bearnaise. — Cook  the  fillets  on  a gridiron  over  a clear  fire  ( see 
Broiled  Steak,  January  22nd).  Turn  them  frequently;  they  will 
be  done  enough  in  about  five  minutes.  Make  a little  B6amaise 
sauce  (March  23rd),  and  spread  a portion  of  it  upon  each  cutlet.  Put 
mashed  potatoes  in  the  centre  of  a dish,  arrange  the  fillets  round  it, 
and  serve  (May  12th).  This  dish  may  be  varied  in  several  ways.  Oyster 
sauce  (October  16th),  tomato  sauce  (July  15th),  or  piquante  sauce 
(May  5th)  can  be  served  with  the  steaks ; or  maitre  d’hotel  butter 
(April  15th)  can  be  melted  upon  them ; or,  after  being  dished  in  a 
circle,  carrots,  French  beans,  boiled  chestnuts,  or  a Macedoine — that 
is,  a mixture  of  vegetables  neatly  shaped  and  cooked — can  be  put 
into  the  centre.  Of  course,  care  must  be  taken  to  have  a sauce  and 
a garnish  that  are  suited  to  each  other.  Roly-poly  Pudding  (August 
18th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Ox-cheek  Brawn. — Wash  the  cheek,  put  it  into  plenty  of  cold 
water,  and  boil  till  the  bones  can  be  drawn  out  easily.  It  will  take 
about  four  hours,  more  or  less,  according  to  its  size.  Take  away 
the  bones  and  prickly  portions ; cut  the  meat  into  neat  pieces,  season 
with  pepper  and  salt,  and  put  it  while  hot  into  a brawn-tin.  Place 
a weight  upon  it,  let  it  stand  all  night,  and  in  the  morning  it  may 
be  turned  out  and  served  for  breakfast. 

2.  Boil  up  the  brine,  scald  and  dry  the  pan,  and  pour  the  brine 
back  again. 

3.  Cut  off  the  flap  of  beef.  Let  the  brine  get  cold,  then  put  the 
flap  into  it. 

4.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 


April  7th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Wliiting. 

Tomatoes  on  Toast. 

Haricot  Pur4e. 

Ox-cheek  Brawn. 

Rice  and  Cheese. 

Roast  Beef. 

Hot  Buttered  Toast. 

Potato  Snow. 

Dry  Toast. 

Mashed  Parsnips. 

Marmalade. 

Open  Jam  Tart. 
Cneese, 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Marketing. 

For  the  Day.— One  two-pound  tin  of  Preserved  Tomatoes ; one  pennyworth  of 
Parsley  ; Potatoes  ; Parsnips. 

For  To-morrow.— Bloaters  (January  2nd). 
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Breakfast. — Fried  Whiting  (January  1 7th);  Brawn  made  yester- 
day• Milk  Toast  (June  17th). 

Luncheon. — Tomatoes  on  Toast  (March  16th) ; Rice  and  Cheese 
(February  18th). 

Dinner. — Haricot  Pur<$e  (March  9th) ; Roast  Beef  (March  4th  or 
March  8th).  Potato  Snow. — Boil  or  steam  the  potatoes  in  the  usual 
way.  Drain  them,  and  put  them  at  the  side  of  the  fire  till  they  fall 
to  pieces.  Have  ready  a hot  dish  to  receive  them  and  a hot  wire 
sieve.  Rub  them  through  the  latter,  letting  them  fall  into  the 
tureen  in  which  they  are  to  be  served.  Do  not  disturb  the  mass 
that  falls,  but  send  it  to  table  as  quickly  as  possible.  H liked,  it 
can  be  put  before  the  fire  for  two  or  three  minutes  to  brown  the 
surface.  To  Boil  Old  Potatoes. — Choose  the  potatoes  as  nearly  of 
one  size  as  possible,  so  that  they  may  take  the  same  time  to  cook. 
It  is  best  to  boil  old  potatoes  in  their  jackets,  and  peel  them  after 
they  are  done  enough.  If  they  are  diseased,  however,  they  must  be 
peeled  in  the  first  instance,  and  the  eyes  and  black  parts  must 
be  taken  out  with  a sharp  knife.  In  either  case  they  should  be 
thoroughly  washed  in  cold  water,  and  scrubbed  with  a scrubbing- 
brush.  Careless  cooks  frequently  peel  potatoes  without  washing 
them,  letting  them  drop  as  they  are  finished  into  the  bowl  that 
contains  the  skins,  and  they  consider  that  they  have  done  all 
that  is  necessary  if  they  rinse  the  potatoes  before  putting  them  on 
to  boil.  By  this  means  the  potatoes  become  stained,  and  it  is  one 
reason  why  they  so  frequently  look  black  when  sent  to  table.  If 
boiled  in  their  jackets,  put  the  potatoes  into  a saucepan  -with  as  much 
cold  water  as  will  cover  them.  Bring  the  water  to  a boil,  sprinkle 
salt  in  (a  tea-spoonful  of  salt  to  a quart  of  water),  put  the  lid  on 
closely,  and  simmer  gently  till  a fork  will  pierce  through  them 
easily.  They  will  take  from  twenty  minutes  to  three-quarters  of  an 
hour,  according  to  their  size  and  quality.  Let  them  boil  quickly  for 
the  last  three  minutes.  Drain  away  the  water,  put  a clean  cloth 
over  the  potatoes  in  the  pan,  and  put  it  at  the  side  of  the  fire  to 
let  the  moisture  escape  in  steam.  Draw  off  the  skin  without  cutting 
the  potato,  and  serve  as  quickly  as  possible.  To  boil  potatoes  with- 
out their  jackets,  cover  them  with  cold  water,  and  boil  them,  without 
salt,  very  gently — the  slower  the  better.  When  they  can  be  pierced 
through  with  a fork  drain  away  the  water,  sprinkle  salt  over  them, 
and  leave  the  pan  uncovered  by  the  side  of  the  fire,  shaking  it 
occasionally  to  make  the  potatoes  look  floury.  Mashed  Parsnips  (Sep- 
tember 30th) ; Open  Jam  Tart  (August  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Keep  the  bloaters  on  a separate  dish  and  away  from  all  other 

food.  . 

2.  Turn  and  rub  the  small  piece  of  beef  in  the  brine. 
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April  8th. 

Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Ox  Cheek  like  Tongue. 
Buttered  Toast, 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Shepherd’s  Pie  (made  of 
remains  of  Roast  Beef). 
Boiled  Kioe. 

Croflte  au  Pot. 
Spanish  Stew. 
Potatoes. 

Greens. 

Tinned  Pineapple. 
Cheese. 

Marketing. 

For  the  Day.— Two  moderate-sized  Ostend  Rabbits  (January  24th).  The  dealer 
should  be  asked  to  cut  them  up  into  neat  pieces  before  Bending  them  home. 
A tin  of  preserved  Pineapple ; a pennyworth  of  Parsley  ; Greens ; Potatoes  ; 
half  a pound  of  Bacon  (January  3rd), 

For  To-morrow.— A tin  of  Prawns  (February  6th) ; a pennyworth  of  Water- 
cress; one  tin  of  Potted  Pheasant  ( see  Remarks  on  Potted  Grouse,  January  7th). 


Breakfast. — Bloaters  (January  3rd);  Brawn  (Note  1,  April  6th) ; 
Porridge  (January  25th). 

Luncheon.— Shepherd’s  Pie  (January  12th);  Boiled  Rice  (Feb- 
ruary 3rd). 

Dinner. — Croftte  au  Pot  (May  25th).  Spanish  Stew. — Take  a 
deep  earthenware  jar.  Fill  it  with  alternate  layers  of  sliced  onion 
and  rabbit,  and  season  each  layer  with  a little  pepper  and  salt.  Lay 
slices  of  bacon  on  the  topmost  layer,  and  cover  the  stewpan  securely 
by  tying  two  or  three  folds  of  greased  paper  upon  it.  Put  the  jar 
almost  up  to  its  neck  in  a saucepan  of  boiling  water,  and  keep  it 
boiling  for  two  hours  and  a half.  It  will  not  be  necessary  to  leave 
any  liquor  in  the  jar  with  the  rabbit,  as  the  onions  will  yield 
sufficient  moisture  to  stew  the  rabbit  and  to  serve  as  gravy.  If  the 
onion  flavour  is  objected  to,  the  rabbits  may  be  cooked  in  another 
way  ( see  Index).  Potatoes,  Boiled  (April  7th)  • Greens  (June  4th). 
Tinned  Pineapple. — Open  the  tin  and  draw  on  the  syrup.  Boil  it 
up  with  two  or  three  lumps  of  sugar,  and  add  a tea-spoon- 
ful of  brandy.  Let  it  cooL  Arrange  the  slices  of  pineapple  in  a 
glass  dish,  pour  the  syrup  over,  and  serve  cold.  The  appearance  of 
the  fruit  will  be  improved  if  a preserved  cherry  and  a small  ring  of 
angelica  be  placed  here  and  there  on  the  dish.  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Do  not  attempt  to  clear  soup  the  day  before  it  is  wanted.  The 
stock  may  be  made,  but  soup  must  be  freshly  clarified,  or  it  will 
be  cloudy. 

3.  When  making  the  stock  (either  of  bones  or  fresh  meat),  be 
careful  to  remove  the  scum  as  it  rises.  If  this  is  not  done  it  will  be 
difficult  to  clarify  the  soup.  Also,  before  attempting  to  use  the  stock 
free  it  carefully  from  fat.  It  is  supposed  here  that  the  stock  is 
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made  from  bones,  and  is  to  be  clarified  with  raw  beef.  It  might  be 
so  made  from  fresh  meat  that  it  would  need  no  clarification.  (Set 
Clear  Soup  made  from  Fresh  Meat,  July  30th.) 

4 Make  the  corn-flour  blancmange  for  dinner  to-morrow  (June 
15th).  


April  9th. 


Breakfast. 

Luncheon. 

Dinner. 

Prawns. 

Flap  of  Beef,  Boiled,  with 

Julienne. 

Potted  Pheasant. 

Carrots. 

Roast  Leg  of  Mutton. 

Buttered  Toast 

Rice  and  Cheese. 

Yorkshire  Pudding. 

Dry  Toast 

Potato  Croquettes. 

Watercress. 

Turnip-tops. 

Brown  and  White  Bread 

Corn-flour  Blancmange. 

and  Butter. 

Cheese. 

Biscuits  and  Milt, 

Marketing. 

For  the  Day.— One  pound  of  Shin  of  Beef  to  clarify  the  bone  stock  ; a well-hung 
Leg  of  Mutton  (January  8th) ; Potatoes  ; Turnip- tops  ; Yeast. 

For  To-morrow.— Four  pounds  of  salt  Cod ; three  or  four  Pigeons.  Tame 
Pigeons  can  probably  be  obtained  now ; they  are  better  for  being  freshly 
killed  (January  24th).  A slice  of  Rump  Steak ; Hot  Cross  Buns  ( see  Note) ; 
half  a pound  of  Bacon  in  rashers  ; Potatoes  ; Parsnips  ; Horseradish. 


Breakfast. — Prawns  (February  7th);  Potted  Pheasant,  see  Re- 
marks on  Potted  Grouse  (January  7th) ; Biscuits  and  Milk  (June 
14th). 

Luncheon. — Flap  of  Beef,  Boiled  (February  23rd) ; Rice  and 
Cheese  (February  18th). 

Dinner.  — Julienne  (February  15th). — To  make  Clear  Soup. 
take  two  or  three  pints  of  good  stock  (July  30th),  well  skimmed 
and  free  from  fat.  Half  a pound  of  lean  beef  will  clarify  one  quart 
of  stock.  Cut  the  beef  into  very  small  pieces,  and  discard  every 
particle  of  fat  and  sinew.  Have  ready  a carrot  cleaned  and  scraped 
to  pulp,  a turnip  cut  into  dice,  and  the  white  part  of  a leek  cut  into 
small  pieces,  rut  the  stock  ( cold)  into  a stewpan,  stir  in  the  meat 
and  vegetables,  and  keep  stirring  till  the  contents  of  the  stewpan  are 
on  the  point  of  boiling.  As  soon  as  this  point  is  reached  draw  the 
saucepan  back,  skim  the  stock  carefully,  and  let  it  simmer  by  the 
side  of  the  fire  for  twenty  minutes.  Strain  it  carefully  through  a 
napkin,  pouring  it  in  with  a cup  a little  at  a time.  When  it  has  gone 
through  once  pass  it  through  a second  time,  and  be  careful  not  to 
disturo  the  sediment  in  the  napkin,  as  this  will  act  as  a filter,  and 
help  to  make  the  soup  clear.  In  clearing  soups  and  jellies  it  is  not 
necessary  that  a jelly-bag  should  be  used.  A perfectly  clean  cloth 
wrung  out  of  boiling  water,  and  fastened  over  the  legs  of  a chair  or 
stool  turned  upside  down,  will  answer  excellently  for  the  purpose. 
(See  Jvjure.)  If  it  is  not  thought  desirable  to  use  raw  beef  for  clari- 
fying the  soup,  white  of  egg  may  be  used  instead  ; but  by  the  latter 
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method  the  soup  will  be  impoverished,  by  the  former  it  will  be 
enriched.  Clear  soup  forms  the  basis  of  many  varieties  of  soup. 
Vegetables,  neatly  turned,  fried  in  butter,  and  thrown  into  it,  make 
it  Julienne  Soup  ; the  same  vegetables  boiled  in  it,  without  frying, 
make  it  Soup  k la  Jardiniere.  The  addition  to  it  of  early  spring 


Substitute  for  a Jelly  Bag. 


vegetables  makes  Spring  Soup,  or  Soup  Pryitanier,  and  also  Soup  k 
la  Macedoine.  The  introduction  of  horneiy  vegetables,  such  as  onions 
and  cabbage,  alter  it  into  the  Peasants’  Soup — Soup  ii  la  Paysanne. 
Brussels  sprouts  thrown  into  it  make  it  into  Flemish  Soup  ; wliile 
two  or  three  poached  eggs  laid  gently  in  make  it  into  Colbert’s  Soup. 
If  crusts  of  bread  are  put  in  it  becomes  Croftte  au  Pot ; if  macaroni, 
it  is  Macaroni  Soup  ; if  vermicelli  is  added,  it  is  Vermicelli  Soup. 
The  process  of  making  this  soup,  however,  involves  a good  deal  of 
trouble,  and  this  is  a consideration  in  households  where  the  number 
of  servants  is  limited.  Boast  Leg  of  Mutton  (March  4th  or  March 
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8th);  Yorkshire  Pudding  (November  26th) ; Potato  Croquettes 
(November  4th) ; Turnip-tops  (see  Cabbage.  June  4th);  Corn  Flour 
Blanc-mange  (June  15th) ; Cheese  (June  8tli). 

Things  that  must  not  be  Forgotten. 

1.  Put  the  salt  fish  to  soak  in  cold  water  all  night. 

2.  Make  the  pigeon  pie  (May  15th)  and  also  the  rice  mould  for 
dinner  to-morrow  (October  7th).  To-morrow  is  supposed  to  be  Good 
Friday,  therefore  the  pastry  would  be  better  made  to-day  : an  apple 
pie  (August  7th),  and  a currant  cake  (June  6th),  besides  the  pigeon  pie. 

3.  Hot  cross  buns  may  be  ordered  of  the  baker,  or  they  may  be 
made  at  home.  If  the  latter  plan  is  adopted,  an  ounce  of  fresh 
German  yeast  will  be  required.  Take  three  pounds  of  fine  flour,  mix 
a pinch  of  salt  with  it,  and  rub  in  eight  ounces  of  good  butter.  Turn 
the  yeast  into  a basin,  and  beat  it  up  well  with  a table-spoonful  of 
moist  sugar  till  it  is  a liquid.  Add  a pint  and  a half  of  lukewarm 
water  or  milk  and  two  well-beaten  eggs,  and  mix  all  with  the  flour 
to  make  a batter.  Sprinkle  a little  flour  over  the  dough,  cover  the 
bowl  with  a cloth,  and  let  the  dough  rise  before  the  fire  for  a couple 
of  hours ; then  knead  it  up  well  with  ten  ounces  of  sugar,  half  a 
pound  of  washed  and  dried  currants,  and  a little  grated  nutmeg. 
Make  the  dough  into  buns.  Lay  these  in  rows  on  baking-tins,  with  an 
inch  or  two  between  each,  cut  them  twice  on  the  top  with  a knife  to 
make  the  sign  of  a cross,  and  let  them  rise  before  the  fire  for  ten 
minutes.  Bake  in  a quick  oven.  This  quantity  will  make  about 
three  dozen  buns.  The  buns  can  be  toasted  and  buttered,  or  made 
hot  in  the  oven,  like  teacakes,  before  serving. 


April  10th. 

(Supposed  to  be  Good  Friday.) 


Breakfast. 

Luncheon. 

Dinner. 

Prawns. 

Mutton  Croquettes. 

Salt  Fish. 

Toasted  Bacon. 

Sago  Pudding. 

Egg  Sauce. 

Hot  Cross  Bans,  Toasted 

Boiled  Parsnips. 

and  Buttered. 

Hashed  Mutton. 

Cold  Buns,  Buttered. 

Pigeon  Pie. 

Brown  and  White  Bread 

Potatoes. 

and  Bntter. 

Rice  Mould,  with  Comp.' 

Marmalade. 

of  Oranges. 

Corn  Flour  Milk. 

Cheese. 

Breakfast. — Prawns  (February  7th);  Toasted  Bacon  (January 
19th);  Hot  Cross  Buns  (Note  3,  April  9th) ; Com  Flour  Milk  (June 
19th). 

Luncheon. — Neat  slices  can  be  cut  from  the  cold  leg  of  mutton 
to  make  hash  for  dinner,  and  the  unsightly  remnants  can  be  used 
for  the  croquettes  (January  6th);  Sago  Pudding  (March  9th). 
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Dinner. — Salt  Fish. — Take  the  fish  out  of  the  water  in  which 
it  has  been  soaked,  wash  it  well,  and  put  it  into  a fish-kettle  with 
plenty  of  cold  water.  Bring  it  gently  to  a boil,  clear  off  the  scum, 
and  let  it  simmer  till  the  flesh  will  leave  the  bone  easily.  A piece 
weighing  three  or  four  pounds  will  take  from  half  to  three-quarters 
of  an  hour.  Drain  it,  put  it  on  a dish  covered  with  a napkin,  garnish 
with  parsley  and  tufts  of  scraped  horseradish.  Send  egg  sauce  to 
table  in  a tureen,  and  boiled  parsnips  as  an  accompaniment.  Egg 
Sauce. — Boil  three  eggs  for  ten  minutes  till  they  are  hard.  When 
cold,  shell  them  and  cut  them  up,  first  in  slices  and  afterwards  in 
dice.  Have  ready  half  a pint  of  melted  butter,  stir  the  egg  into  it, 
make  it  hot  without  allowing  it  to  boil,  and  serve.  Boiled  Parsnips 
(September  30th) ; Hashed  Mutton  (May  18th) ; Pigeon  Pie  (May  15th) ; 
Potatoes  (May  12th) ; Rice  Mould  made  yesterday  (October  7th)  ] 
Compote  of  Oranges  (December  6th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Make  stock  of  the  leg  of  mutton  bone  (February  13th). 

2.  Boil  the  brine  and  scald  the  pan. 


April  llth. 


Breakfast. 

Boiled  Eggs. 

Potted  Pheasant. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Luncheon. 

Salt  Cod  Rechauffe. 
Brown  Betty. 

Dinner. 

Vermicelli  Soup. 
Stewed  Steak. 
Baked  Potatoes. 
Greens. 

Preserved  Peaches, 
Custard. 

Cheese. 

Marketing. 

For  the  Day.— Three  pounds  of  tender  Steak.  It  should  be  cut  evenly,  and  be 
about  an  inch  and  a half  thick  (see  Marketing,  January  1st).  One  tin  of  Pre- 
served Peaches ; one  pennyworth  of  Parsley ; Potatoes,  Greens,  ’Turnips, 
Carrots,  Onions,  and  a few  baking  Apples ; eight  pounds  of  the  middle  cut 
of  the  Silverside  of  Beef. 

For  To-morrow.— One  two-pound  tin  of  Preserved  Tomatoes  ; fore-quarter  of 
Lamb ; quarter  of  a pound  of  Chocolate ; new  Potatoes,  a bunch  of  Mint, 
Watercress ; ingredients  for  Salad  (March  13th).  A foro-quarter  of  lamb  is 
the  prime  joint.  It  should  be  fresh,  as,  like  all  young  meat,  it  taints  quickly. 
The  quality  of  the  fore-quarter  may  be  determined  by  the  appearance  of  the 
jugular  vein  or  vein  of  the  neck.  If  this  is  blue  and  firm  the  animal  is 
freshly  killed,  if  yellow  or  green  it  is  stalo.  The  shoulder,  too,  should  be 
examined.  It  this  has  but  little  flesh  upon  it  the  lamb  is  not  fine.  Lamb, 
like  mutton,  should  have  the  lean  clear  and  red,  the  fat  firm  and  white.  It 
should  be  thoroughly  cooked.  When  it  cannot  be  dressed  immediately  it 
should  be  examined  frequently,  and  wiped  to  remove  any  moisture  that  may 
form  on  it.  Sardinos  (January  12th);  and  Melton  Mowbray  Pork  Pie  for 
April  13th. 

Breakfast. — Boiled  Eggs  (January  5th) ; Potted  Theasant,  nee 
Remarks  on  Potted  Grouse  (January  7 th)  j Porridge  (January  25thX 
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Luncheon. — Salt  Cod  Rechauffe. — Take  the  remains  of  the  salt 
cod  left  from  yesterday.  Put  the  flesh  (freed  from  bone  and  skin) 
into  a pie-dish,  pour  what  was  left  of  the  egg  sauce  over  it,  and 
pepper  it  lightly.  Mash  a few  potatoes  with  milk  or  butter,  place 
these  round  the  edge  of  the  fish,  and  bake  for  about  half  an  hour, 
or  till  the  potatoes  are  brightly  coloured.  If  there  were  no  egg 
sauce  left,  fresh  melted  butter  may  be  made  to  moisten  the  fish. 
Brown  Betty  (November  26th). 

Dinner. — Vermicelli  Soup  (March  22nd) ; stock  made  of  Leg  of 
Mutton  bone  (February  13th);  Stewed  Steak  (January  31st) ; Baked 
Potatoes  (May  4th);  Greens  {see  Cabbage,  June  4th).  Preserved 
Peaches. — Follow  in  all  respects  the  directions  given  for  serving 
tinned  pineapple  (April  8th),  out  add  two  or  three  drops  of  essence  of 
almonds  to  the  syrup  before  pouring  it  over  the  fruit  Custard 
(August  10th) ; Cheese  (June  8tn). 


Things  that  must  not  be  Forgotten. 

1.  Make  potted  beef  of  any  little  pieces  of  stewed  beef  that  may 
be  left  (January  23rd). 

2.  Put  the  silverside  of  beef  into  the  brine. 

3.  Chop  the  mint  for  mint  sauce,  and  put  sugar  on  it  to  draw 
out  the  flavour  (March  25th). 


Sunday,  April  12th. 


Breakfast. 

Dinner. 

Tea. 

Supper, 

8avoury  Eggs. 
Potted  Beet. 

Tomato  Pur6e.  . 

Brown  and  White 

Cold  Lamb. 

Fore-quarter  of 

Bread  and  Butter. 

Mint  Sauce. 

Battered  Toast. 

Lamb. 

Strawberry  Jam. 

Potato  Salad. 

Dry  Toast. 
Watercress. 

Brown  and  White 
Bread  and  Butter. 
Bread  and  Milk. 

Mint  Sauce. 

New  Potatoes. 
Salad. 

Chocolate  Pudding. 
Cheese. 

Currant  Cake. 

Apple  Pie. 

Breakfast. — Savoury  Eggs  (January  1st) ; Potted  Beef  made 
yesterday  (January  23rd);  Bread  and  Milk  (January  25th). 

Dinner. — Tomato  Pur6e  (March  11th).  Fore-quarter  of  Lamb 
(March  4th  or  March  8th). — When  the  lamb  is  ready  for  the  table 
the  shoulder  should  be  raised  from  the  ribs  with  a sharp  knife,  and 
a slice  of  butter,  a sprinkling  of  salt,  and  a squeeze  of  lemon-juice 
thrown  over  the  meat.  After  this  the  shoulder  can  be  put  back 
again,  and  the  lamb  served  with  a frilled  paper  fastened  round  the 
anank.  Mint  Sauce  (March  25th).  New  Potatoes. — Wash  the  new 
potatoes  in  cold  water;  and  scrape  them  with  a knife.  Put  them 
into  boiling  water,  sprinkle  a little  salt  over  them,  put  the  lid  on 
the  pan,  and  boil  them  till  the  centre  feels  tender  when  pierced 
with  a fork  ; they  will  take  about  a quarter  of  an  hour.  Pour  off 
all  the  water,  lay  a clean  cloth  over  the  potatoes,  put  the  lid  on 
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again,  and  let  the  pan  stand  by  the  side  of  the  fire  till  the  potatoes 
are  dry.  Take  them  up,  and  serve  on  a hot  disk  Potatoes  d,  la 
maitre  d’hotel.  Pour  a little  maitre  d’hotel  sauce  over  the  potatoes 
before  serving  them.  Salad  (March  13th)  ; Chocolate  Pudding  (July 
24th)  ; Cheese  (June  8th). 

Tea. — Currant  Cake  (June  26th). 

Supper. — Potato  Salad. — Cut  any  new  potatoes  that  may  be  left 
from  dinner  into  thin  slices.  Put  these  on  a dish  with  a few  salad 
leaves  of  any  kind  finely  shred.  Toss  them  up  in  the  usual  way 
with  pepper,  salt,  oil,  and  vinegar.  Sprinkle  a little  finp.1y-minrp.fl 
parsley  and  shallot  on  the  top,  and  garnish  with  beetroot,  hard-boiled 
eggs  cut  into  rings,  tufts  of  watercress,  small  radishes,  shred 
cucumber  or  nasturtium  leaves  and  flowers,  or  whatever  else  may 
be  convenient.  If  potatoes  alone  are  made  into  salad,  it  will  be 
better  for  being  mixed  half  an  hour  before  it  is  wanted.  If  salad 
leaves  are  put  with  it  it,  must  not  be  mixed  till  the  moment  of 
serving.  Almost  all  vegetables  plainly  cooked  are  excellent  served 
as  a salad  when  cold.  Potato  salad  is  very  good  mixed  with  a few 
sardines  or  a herring.  ( See  Russian  Salad,  April  5th.)  Apple  Pie 
(August  7th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  a tea-cupful  of  white  haricot  beans  to  soak  in  cold  water. 


April  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Cold  Lamb. 

Mullagatawny  Soup. 

Melton  Mowbray. 

Mint  Sauce. 

Haricot  Mutton. 

Hot  Buttered  Toast. 

Baked  Omelette. 

Haricot  Beans. 

Dry  Toast. 

Maslied  Potatoes. 

Marmalade. 

Roly-poly  Pudding. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— A fine  Neck  of  Mutton  ; one  pound  of  good  Beef  Suet. 

For  To-morrow.— Dried  Sprats  (February  27th) ; a small  tin  of  Corned  Beef. 


Breakfast. — Sardines  (January  12th)  ; Pork  Pie  ordered  April 
13th  ; Porridge  (January  25th). 

Luncheon. — Lamb  served  yesterday ; Mint  Sauce  (March  25th) ; 
Baked  Omelette  (August  6th). 

Dinner. — Mullagatawny  Soup  (January  16th).  Haricot  Mutton. 
— Take  the  best  end  of  the  neck  of  mutton,  trim  away  most  of  the 
fat,  and  divide  the  meat  into  neat  chops.  Prepare  also  three  turnips, 
three  carrots,  one  onion,  and  the  white  part  of  two  leeks.  Cut  these 
into  any  shape  that  may  be  preferred,  and  throw  them  into  cold 
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water  till  wanted-  Melt  a little  butter  in  a frying-pan,  put  in  tbe 
chops,  and  fry  them  for  a minute  till  they  are  lightly  browned  on 
each  side.  Take  them  up,  and  fry  the  vegetables  in  the  same  fat 
for  a few  minutes,  and  turn  them  about  to  keep  them  from  changing 
colour.  Dredge  dour  over  the  chops,  put  them  in  a stewpan,  lay 
the  fried  vegetables  upon  them,  and  pour  in  gradually  as  much  warm 
water  or  stock  as  will  just  cover  the  whole.  Bring  the  liquor  to 
a boil,  then  draw  it  to  the  side  of  the  fire,  and  simmer  it  gently  till 
the  chops  are  tender.  It  will  take  about  an  hour  and  a half.  Pour 
off  most  of  the  liquor,  and  put  it  in  a basin  surrounded  by  cold 
water  to  cooL  Carefully  take  off  all  the  fat,  season  the  gravy  with 
pepper  and  salt,  and  add  a table-spoonful  of  walnut  or  mushroom 
ketchup  and  a few  drops  of  sugar  browning.  Put  it  on  the  fire 
once  more  till  very  hot ; arrange  the  chops  neatly  on  a dish,  pour  the 
gravy  over  them,  and  serve.  Haricot  Beans  (June  20th) ; Mashed 
Potatoes  Olay  12th) ; Roly-poly  Pudding  (August  18th) ; Cheese 
(June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Hang  the  scrag  of  mutton  in  a cool  place. 


April  14th. 

Breakfast. 

Luncheon. 

Dinner. 

Dried  Sprats. 

Corned  Beef. 

Hot  Battered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Liver  and  Bacon. 
Fried  Roly-poly. 

Fried  Salmon  Shark 
Mutton,  stewed  with  vage 
tables. 

Caper  Sauce. 

Boiled  Potatoes. 

Guest’s  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Calf's  Liver;  half  a pound  of  streaky 
Bacon,  cut  into  rashers  (January  3rd) ; a Salmon  Shad,  weighing  about  four 
pounds  (March  17th) ; Potatoes ; another  Scrag  of  Mutton,  if  necessary. 

For  To-morrow.— A tin  of  Pilchards  (January  23rd) ; Muilina  ( see  Marketing, 
January  29th)  ; Sea  Biscuits. 


Breakfast. — Dried  Sprats  (February  28th) ; Corned  Beef  bought 
yesterday  ; Milk  Toast  (June  17th). 

Luncheon. — Liver  and  Bacon  (January  17th) ; Roly-poly,  sliced 
(March  6th). 

Dinner. — Fried  Salmon  Shad  (March  17th).  Scrag  of  Mutton , 
Stewed  with  Vegetables  (February  10th). — U liked,  to  make  variety, 
the  meat  can  be  taken  up  when  done  enough,  brushed  over  with  yolk 
of  egg,  have  bread  raspings  sprinkled  over  it,  and  be  browned  in  a 
Dutch  oven  before  the  fire,  then  served  as  before.  Caper  Sauce 
(March  19th)  ; Boiled  Potatoes  (April  7th).  Guest's  Pudding. — Take 
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eight  ounces  of  bread-crumbs  that  have  been  passed  through  a wire 
sieve.  Put  half  of  these  into  a bowl,  and  pour  upon  them  half  a 
pint  of  boiling  milk.  Lay  a plate  on  the  top,  and  let  them  soak  for 
a while  ; then  add  the  remainder  of  the  bread-crumbs,  three  ounces 
of  crushed  ratafias,  four  ounces  of  moist  sugar,  four  ounces  of 
chopped  candied-peel,  four  ounces  of  chopped  suet,  the  grated  rind  of 
a fresh  lemon,  a pinch  of  salt,  and  a tea-spoonful  of  baking  powder. 
Mix  the  dry  ingredients  thoroughly,  then  add  four  eggs,  one  at  a 
time,  and  stir  the  mixture  well.  Pour  the  preparation  into  a buttered 
mould,  lay  a buttered  paper  on  the  top,  and  steam  for  two  hours. 
( See  Treacle  Pudding,  March  28th.)  Let  the  pudding  stand  a minute 
or  two,  turn  it  out  carefully,  and  serve  with  sweet  sauce.  If  liked, 
half  a pound  of  stale  bread  can  be  used  instead  of  fresh  bread- 
crumbs ; but  if  this  were  done,  the  bread  would  need  to  be  beaten 
well  with  a fork  after  soaking,  and  any  lumps  there  might  be  would 
have  to  be  taken  away.  Also,  for  economy^  sake,  two  eggs  and  a 
little  more  milk  might  be  used  instead  of  four  eggs.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Take  care  of  any  little  remnants  of  bacon  there  may  be.  They 
can  be  used  for  luncheon  to-morrow. 

3.  If  supper  is  taken,  it  will  be  well  to  substitute  Australian  meat 
for  liver  and  bacon,  as  the  latter  would  be  rather  indigestible  taken 
at  night. 

4.  Put  a cupful  of  green  lentils  to  soak  in  plenty  of  cold  water. 


April  15th. 


Breakfast. 

Luncheon. 

Dinner. 

Pilohards. 

Baked  Mackerel. 

Lentil  Soup. 

Corned  Beef. 

Macaroni  and  Bacon. 

Top  side  of  the  Round  of 

Muffins. 

Beef. 

Dry  Toast. 

Yorkshire  Podding. 

Brown  and  White  Bread 

Mashed  Potatoes. 

and  Butter. 

Seakale. 

Biscuits  and  Milk. 

Leche  Crfeme. 
Cheese. 

Marketing. 

For  the  Day.— Three  moderate-sized  Mackerel  (April  4tli) ; half  a pound  of 
Macaroni ; the  top  side  of  the  Round  of  Beef ; eight  ounces  of  Ratafias ; two 
pennyworth  of  Parsley ; Potatoes,  Seakale. 

For  To-morrow.— Six  or  eight  small  Soles,  Slips  (January  3rd) ; two  Sheep’s 
K idnevs,  to  he  stewed  with  the  pork  kidney  ; a Loin  of  Pork,  weighing  about 
five  pounds.  The  butcher  should  be  asked  to  joint  it  and  score  it  as  if  it  were 
to  be  cooked  directly  ; Muffins. 

Breakfast. — Pilchards  (January  23rd) ; Curried  Beef  bought 
April  13th  ; Muffins  (January  30th) ; Biscuits  and  Milk  (June  14th). 
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Luncheon. — Baked  Mackerel- -Wash  the  mackerel  in  cold  water, 
cut  off  the  tails  and  heads,  and  open  the  fish  down  the  back.  Wipe 
them  inside  aiuj  out  with  a soft  cloth,  and  lay  them  open,  skin  down- 
wards, in  a well-greased  baking-tin.  Sprinkle  salt  and  pepper  on 
them,  squeeze  a little  lemon-juice  over,  and  cover  them  with  a piece 
of  well-greased  kitcheu  paper  to  keep  them  from  burning.  Bake  in 
a moderate  oven  for  about  twenty  minutes  or  till  done  enough. 
Have  ready  two  ounces  of  maitre  d’hdtel  butter ; spread  a portion 
of  this  upon  each  fish,  and  serve.  Mackerel  cooked  thus  is  excellent, 
and  is  very  quickly  and  easily  prepared.  To  make  Maitre  d' Hotel 
Butter,  pick  some  parsley  from  the  stems,  wash  it,  and  chop  it  finely. 
After  chopping  it,  wash  it  a second  time,  by  putting  it  in  a corner  of 
a cloth,  dipping  it  in  cold  water,  and  wringing  it  dry.  This  second 
washing  taxes  away  the  acrid  taste  which  is  so  objectionable  in 
uncooked  parsley.  Put  the  parsley  on  a plate  with  its  bulk  in  fresh 
butter,  a little  pepper  and  salt,  and  a few  drops  of  lemon -juice. 
Work  the  ingredients  together  with  the  point  of  a knife  till  the 
mixture  is  smooth  and  of  the  consistency  of  very  thick  cream,  when 
it  is  ready  for  use.  If  the  butter  is  made  a little  time  before  it  is 
wanted,  keep  it  in  a cool  place,  as,  if  melted,  it  would  turn  oily  and  be 
spoilt  Macaroni  and  Bacon  (January  27th),  made  of  remains  of  bacon. 

Dinner. — Lentil  Soup  (April  1st);  Roast  Beef  (March  4th  or 
March  8th) ; Yorkshire  Pudding  (November  26th) ; Seakale  (June 
14th) ; Mashed  Potatoes,  moulded  (October  23rd) ; L6che  Cr&me 
(May  7th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  It  was  recommended  on  the  13th  of  March  that  a small 
Canadian  ham  should  be  procured.  If  this  were  done,  and  if  it  lias 
been  used  since,  it  is  probable  that  now  it  will  be  nearly  finished. 
Instead  of  keeping  it  longer  and  allowing  it  to  deteriorate  in  quality, 
it  will  be  best  to  make  Potted  Ilam  of  what  is  left.  Cut  off  all  the 
meat  and  weigh  it,  and  for  every  pound  of  lean  take  a quarter  of  a 
pound  of  fat.  Mince  it  finely,  or,  if  practicable,  pass  it  through  a 
sausage  machine,  and  put  half  a salt-spoonful  of  cayenne,  a quarter 
of  a nutmeg  grated,  and  a pinch  of  pounded  mace  with  each  pound 
and  a half  of  meat.  Mix  the  ingredients  thoroughly,  press  the  mince 
into  a dish,  and  lay  a greased  paper  on  the  top.  Bake  it  for  about 
twenty-five  minutes,  put  it  into  small  potting  jars,  in  which  it  can  be 
served,  press  it  down  very  closely,  and  cover  the  ton  with  a layer  of 
melted  lard.  Store  in  a cool  place.  The  ham  will  keep  good  for 
months.  The  ham  bone  will  be  a very  valuable  addition  to  the  stock- 
pot 

3.  Make  custard  blancmange  for  dinner  to-morrow.  If  this  is 
inconvenient,  the  blancmange  can  be  made  first  thing  in  the  morning. 
It  will  set  at  this  time  of  the  year  if  it  is  poured  into  very  small 
moulds  (August  4th). 
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4 Make  a pickle  with  a quart  of  vinegar,  a quart  of  cold  water, 
and  thirty  peppercorns.  Tarragon  vinegar  is  to  be  preferred,  or  a 
portion  of  tarragon  vinegar  mixed  with  plain  vinegar  may  be  used. 
Rub  the  pickling  pan  quickly  across  with  garlic,  rub  the  pork  with 
powdered  sage,  and  lay  the  meat  in  the  pickle.  Add  three  fresh 
sage  leaves,  and  leave  it  for  three  days,  turning  and  rubbing  it  every 
day.  The  kidney  may  be  taken  out  and  stewed  for  breakfast  to- 
morrow. 


April  16th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Slips. 

Devilled  Eggs. 

Skate  an  Beurre  Noir. 

Stewed  Kidney. 

Boiled  Rice. 

Cold  Beef. 

Muffins. 

Salad. 

Dry  Toast. 

Potato  Mould 

Brown  and  White  Bread 

Custard  Blancmange,  with 

and  Butter. 

Lemon  Syrup. 

Marmalade. 

Corn  Flour  Milt. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Skate  (January  10th) ; two  heads  of  Lettuce; 
twopennyworth  of  small  Salad  ; a half-pennyworth  of  boiled  Beetroot ; one 
pennyworth  of  Watercress ; Potatoes. 

For  To-morrow.— A Cow-heel  for  luncheon ; Gorgona  Anchovies  will  he  wanted 
for  breakfast ; Rolls  (September  1th). 


Breakfast. — Baked  Slips  (January  7th).  Mutton  or  Pork  Kidneys 
Stewed.  — Skin  the  kidneys,  and  without  cutting,  them  take  out 
the  fat,  then  cut  them,  the  round  way,  into  slices  the  thickness 
of  a penny  piece.  Mix  in  a plate  two  tea-spoonfuls  of  chopped 
parsley,  half  a tea-spoonful  of  powdered  thyme,  and  a little  salt, 

Kepper,  and  cayenne.  Sprinkle  this  mixture  over  the  sliced  kidneys. 

lelt  two  ounces  of  butter  in  a pan,  put  in  the  kidneys,  and  let 
them  brown  quickly  on  both  sides.  Dredge  a table-spoonful  of  flour 
over  them,  and  hold  them  over  the  fire  for  a minute  or  two,  shaking 
them  well  to  keep  them  from  burning.  Pour  on  a quarter  of  a pint 
of  stock,  and  add  the  juice  of  half  a lemon  and  a table-spoonful 
of  mushroom  ketchup.  Bring  the  liquor  to  the  point  of  boiling, 
arrange  the  slices  of  kidney  on  a dish,  let  the  gravy  boil  for  one 
minute,  then  pour  it  over  them.  If  liked,  toasted  sippets  may  be 
put  round  the  disk  Muffins  (January  30th) ; Corn  Flour  Milk 
(June  19th). 

Luncheon. — Devilled  Eggs  (F ebruary  27th) ; Boiled  Bice  (F eb- 
ruary  3rd). 

Dinner. — Skate  au  Beurre  Noir  (February  12th) ; Beef,  served 
yesterday  • Salad  (March  13th) ; Potato  Mould  (October  23rd) ; 
Custard  Blancmange  (August  4th)  j Cheese  (J une  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  mb  the  beef  in  the  brine. 

2.  Turn  and  mb  the  pork  in  the  pickle. 

3.  Preserve  half ‘of  the  small  salad  and  half  of  the  watercress 
bought  with  the  salad  for  breakfast  to-morrow.  Cleanse  it  over- 
night, and  lay  it  on  a cloth  to  drain. 

4 Fillet  the  anchovies  for  breakfast  to-morrow  (January  18th), 
and  put  the  fillets  between  two  dishes. 


April  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies, with  Hard-boiled 

Cow-heel,  with  Parsley 

Milk  Soup. 

Eggs. 

Sauce. 

Beef,  with  Acid  Sauce. 

Potted  Ham. 

Apple  Balls. 

Turnip-tops. 

Hot  Rolls. 

Potatoes. 

Dry  Toast. 

Cottage  Plum  Pudding. 

Watercress. 

Brown  and  White  Bread 
and  Butter. 

Porrulge. 

Cheese. 

Marketing. 

For  the  Day.— Six  or  eight  baking  Apples  ; Turnip-tops ; Potatoes  ; German 
Y east. 

For  To-morrow.— Dried  Haddock  ; one  tin  of  Collared  Tongue. 


Breakfast. — Anchovies,  with  hard-boiled  Eggs  (January  18th) ; 
Potted  Ham,  made  April  15th;  Rolls  (September  4th);  Porridge 
(January  25th). 

Luncheon. — Cow-heel,  with  Parsley  Sauce  (F ebraary  20th) ; Apple 
Balls  (March  7th). 

Dinner. — Milk  Soup  (January  3rd) ; Beef,  with  Acid  Sauce  (De- 
cember 4th);  Turnip-tops  (see  Cabbage,  June  4th);  Mashed  Potatoes 
(May  12th);  Cottage  Plum  Pudding  (June  6th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  mb  the  beef  in  the  brine. 

2.  Turn  and  mb  the  pork  in  th%  pickle. 

3.  Wash  a pound  of  prunes,  and  put  them  to  soak  in  plenty  of 
cold  water. 

4 Pastry  is  to  be  made.  Apple  balls  (March  7th) ; for  luncheon  to- 
day, minced  meat  tart  (made  of  the  broken  remnants  of  beef)  for 
luncheon  to-morrow  ( see  Mutton  Tart,  January  10th),  rhubarb  pie 
(August  7th),  jam  turnovers  (September  25th) ; also  make  Annie’s  cake 
(September  25th)  and  Sally  Lunns  (August  26th).  The  kinds  of  pastry 
most  frequently  used  in  domestic  cookery  are — 1,  PufF  Paste  (April 
24th)  ; 2,  Short  Paste  (June  19th)  ; and  3,  Suet  Crust,  for  boiled 
puddings  and  dumplings  (June  25th).  The  first  of  these  is  the  most 


154 


A TEAR’S  COOKERY. 


difficult  to  make.  It  is  suited  for  superior  pastry  of  all  kinds,  vol-au- 
vents,  patties,  tarts,  meat  pies,  <kc.  Short  Crust  is  employed  principally 
for  fruit  pies  and  tartlets.  There  is  a variety  named  Rough  Pufi 
(May  29th),  which  is  easier  to  make  than  real  Puff  Paste,  and  another 
variety  named  Flaky  Crust  (August  7th),  excellent  for  pies  and  tarts. 
An  attempt  will  be  made  in  this  book  to  describe  clearly  the  method 
of  making  all  these  pastes.  Fine  wheat  flour  should  always  be 
employed  in  making  pastry,  and  for  Puff  Paste  and  the  best  Short 
Crust  it  will  be  advisable  to  use  Vienna  flour  for  the  purpose.  This 
flour  is  expensive,  and  it  is  also  difficult  to  obtain  genuine  in  country 
places  ; but  it  is  so  very  superior  to  even  the  best  English  flour, 
and,  moreover,  it  rises  so  well  and  is  so  fine  and  white,  that  it  is 
not  to  be  compared  with  any  other.  Butter,  too,  if  it  is  used  at  all 
in  making  pastry,  should  be  good  and  sweet,  for  nothing  imparts  its 
own  unpleasant  taste  to  everything  it  comes  near  more  decidedly 
than  common  butter.  Salt  butter  is  not  objectionable  if  it  is  well 
washed  before  it  is  used,  then  squeezed  in  a cloth  to  free  it  from 
moisture.  Slightly  rancid  butter  may  be  washed  first  in  new  milk, 
and  afterwards  in  cold  water,  to  sweeten  it.  The  way  to  wash  butter 
is  to  knead  it  with  the  hands  in  the  cold  fluid,  very  much  as  bread  is 
kneaded.  Good  beef  dripping,  clarified  (N ote  5,  F ebruary  19th),  makes 
very  good  Short  Crust  for  common  use,  especially  if  a little  baking 
powder  is  put  with  it.  Soft  dripping  is,  of  course,  to  be  preferred, 
such  as  is  obtained  from  roasted  joints  or  that  made  by  rendering 
down  soft  fat,  as  the  twist  from  the  top  side  of  the  round  or  ox  flare. 
Mutton  dripping  is  not  to  be  recommended  for  making  pastry, 
although  hard  mutton  fat  is  almost  as  good  as  suet  for  making 
puddings  and  boiled  paste.  A small  portion  of  good  firm  lard  mixed 
with  either  butter  or  dripping  is  very  much  liked  by  some  cooks ; 
this,  however,  is  a matter  of  taste. 

5.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 


April  18th. 

Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Collared  Tongue, 

Sfd.y  Lunns. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Bread  and  Milk. 

Minoed  Meat  Tart. 
Stewed  Prunes. 

Potato  Puree. 

Pork,  German  wny  of  cook- 
ing, to  imitate  Wild  Boar. 
Lentils. 

Potatoes. 

Hydropathic  Pudding  (made 
of  bottled  red  currants). 
Cheese. 

Marketing. 

For  the  Day.— Potatoes  ; Bottled  Fruit ; one  pennyworth  of  Parsley. 

For  To-morrow. — Half  or  the  whole,  according  to  the  size,  of  a Calfs  Head.  It 
may  be  either  with  or  without  the  skin ; it  is  more  expensive  and  better  with 
skin.  The  butcher  Bhould  be  asked  to  prepare  it  for  boiling.  Half  a 
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dozen  small  Mackerel  (April  4th);  three  or  four  pounds  of  Gammon  of 
Bacon;  Sardines  (January  12th) ; a tin  of  Salmon  ; a tin  of  preserved  Pine- 
apple ; two  Lettuces  ; a pennyworth  of  small  Salad  ; a pennyworth  of  Beet- 
root; two  penny  worth  or  Watercress  (half  for  breakfast);  Potatoes,  Greens. 
If  it  may  be  permitted,  order  three  pennyworth  of  Cream,  to  be  served  with 
the  rhubarb  tart  to-morrow  evening. 

Breakfast. — Dried  Haddock  (January  27th) ; Collared  Tongue 
(January  2nd) ; Sally  Lunns,  served  like  Teacakes  (February  14th); 
Bread  and  Milk  (.January  25th). 

Luncheon.— Minced  Meat  Tart,  made  yesterday ; Stewed  Prunes 
(February  27th). 

Dinner. — Potato  Purde  (January  26th).  Pork,  German  fashion. — 
Take  the  pork  out  of  the  pickle,  rub  it  over  once  more  with  powdered 
sage,  cover  the  skin  with  greased  kitchen  paper,  and  roast  or  bake 
it  in  the  usual  way  (March  4th  or  March  8th).  Baste  it  with  the 
pickle  in  which  it  was  soaked.  For  sauce,  take  a cupful  of  the  pickle, 
and  make  it  hot  in  a saucepan  : throw  a good-sized  lump  of  sugar 
into  it,  thicken  with  flour  and  butter,  and  add  a few  drops  of  sugar 
browning  and  a glassful  of  red  wine.  In  cooking,  allow  twenty 
minutes  for  each  pound  of  meat.  Lentils  (March  2nd,  the  second 
method) ; Potatoes,  browned  in  a mould  (October  23rd) ; Hydropathic 
Pudding  (June  16th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  As  soon  as  the  calf’s  head  is  delivered,  take  out  the  brains,  and 
throw  them  into  cold  water  until  wanted. 

3.  To  save  trouble  on  Sunday  evening,  make  a little  Mayonnaise 
sauce,  nut  it  into  a bottle,  and  cork  it  closely  (August  30th); 

4.  Pickle  half  a dozen  small  mackerel  (August  28th). 


Sunday,  April  19th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Sardines. 

Cold  Pork. 

Brawn  Sauce. 

8olly  Lunns. 

Pry  Toast. 
Watercress. 

Brown  and  White 
Bread  and  Butter. 
Milk  Toast 

Milk  Soup. 

Calf’s  Head. 
Boiled  Bacon. 
Greens. 

Potato  Onow. 
Tinned  Pineapple. 
Custard. 

Cheese. 

Brown  and  White 
Bread  and  Butter. 
Diy  Toast. 
Strawberry  Jam. 
Annie’s  Cake. 

Salmon  Salad  (made 
of  tinned  salmon). 
Rhubarb  Tart. 
Cream. 

Cheese. 

Breakfast.  — Sardines  (January  12th);  Pork  left  yesterday. 
Brawn  Sauce  (January  15th) ; Sally  Lunns  (August  26th) ; Milk 
Toast  (June  17th). 

Dinner. — Milk  Soup  (January  3rd).  Calfs  llecu].. — Take  out 
the  tongue,  and  if  the  head  is  not  already  perfectly  cleansed  wash  it 
thoroughly.  Put  it  into  boiling  water  for  ten  minutes  to  blanch  it; 
take  it  up,  put  it  into  a stewpan  with  cold  water  to  cover  it,  and  bring 
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it  to  the  boil;  skim  the  liquor  carefully,  draw  the  pan  back,  and 
simmer  the  head  gently  till  it  is  done  enough.  It  will  take  from  two 
hours  and  a half  to  three  hours,  according  to  its  size,  and  it  will  require 
boiling  half  an  hour  longer  with  the  skin  on  than  without  it.  Remove 
the  skin  and  fibres  which  hang  about  the  brains,  drain  away  the  water, 
and  put  them  into  a stewpan  with  water  to  which  a table-spoonful  of 
vinegar  has  been  added.  Skim  the  liquor  carefully,  and  boil  for  a 
quarter  of  an  hour.  Boil  the  tongue  with  the  head  (it  should  be 
put  into  the  water  three-quarters  of  an  hour  before  the  head  is 
taken  up),  and  when  done  enough  trim  and  skin  it.  A short  time 
before  the  head  is  to  be  served,  chop  the  brains  rather  coarsely,  put 
them  into  a saucepan,  with  half  a cupful  of  good  melted  butter,  a 
table-spoonful  of  chopped  parsley,  and  three  powdered  sage  leaves,  if 
liked.  Add  pepper  and  salt  to  taste,  and  a few  drops  of  lemon- 
juice,  and  simmer  gently  for  a few  minutes.  Put  the  tongue,  skinned, 
in  the  middle  of  a hot  dish,  pour  the  brain  sauce  round,  and  serve. 
Dish  the  head  on  a separate  dish,  and  garnish  with  cut  lemon  and 
parsley,  or  with  sprigs  of  boiled  broccoli  round  it.  Send  parsley 
sauce  to  table  in  a tureen,  and  serve  ham,  bacon,  or  pickled  pork  a3 
an  accompaniment.  Boiled  Bacon  (March  30th) ; Greens  (June 
4th) ; Potato  Snow  (April  7th) ; tinned  Pineapple  (April  8th) ; Custard 
(August  10th);  Cheese  (June  8th). 

Tea. — Annie’s  Cake  (September  25th). 

Supper. — Salmon  Salad  ( see  Mayonnaise  of  Salmon,  May  24th)  ; 
Rhubarb  Tart  (August  7th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Preserve  the  liquor  the  calf’s  head  was  boiled  in. 

3.  Preserve  also  the  liquor  in  which  the  bacon  was  boiled. 

4.  Put  a breakfast-cupful  of  split  peas  to  soak  all  night  in  cold 
water. 

5.  Turn  the  mackerel  in  the  vinegar. 


Breakfast. 

Pickled  Mackerel. 

Bacon  made  hot. 

Sally  Lunns. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marinnlnde. 

Corn  Flour  Milk. 


April  20th 


Luncheon. 

Minoed  Pork. 

Jam  Turnovers. 


Dinner. 

Pease  Soup. 

Calf’s  Head,  Hashed. 
Boiled  Bacon. 

White  Broccoli. 
Potatoes. 

Semolina  Pudding. 
Cheese. 


Marketing. 

For  tbo  Day.— A pound  of  Apples  ; White  Broccoli ; Potatoes. 
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Breakfast. — Pickled  Mackerel  (August  28tli) ; Bacon  left  yester- 
day, made  hot  (February  26tli) : Sally  Lunns  (June  4th) ; Corn  Flour 
Mdk  (June  19th). 

Luncheon. — Minced  Pork. — Carefully  cut  away  every  particle 
of  meat  from  the  leg  of  pork,  mince  it  finely,  take  away  all  the  fat 
and  skin,  and  weigh  it  Bub  a stewpan  quickly  across  with  garlic, 
melt  a slice  of  butter  in  it,  and,  supposing  there  is  one  pound  of  meat, 
put  in  four  apples  and  four  onious  that  have  been  pared,  cored,  and 
chopped  small  Stir  them  over  a gentle  fire  for  a minute  or  two, 
then  add  a gill  of  the  gravy  left  from  the  pork,  or,  if  there  is  none 
of  this,  substitute  two  table-spoonfuls  of  the  liquor  the  calf’s  head 
was  boiled  in  and  a table-spoonful  of  vinegar.  Season  the  minced 
pork  with  salt  and  pepper,  and,  supposing  there  is  one  pound  of 
meat,  add  a spoonful  of  mustard  and  a dessert-spoonful  of  flour.  Stir 
the  mince  into  the  sauce,  and  let  it  simmer  gently  till  it  is  heated 
throughout,  but  it  must  not  boiL  Serve  with  toasted  sippets  round 
the  dish.  Jam  Turnovers  (September  25th). 

Dinner. — Pease  Soup. — Follow  in  all  respects  the  directions  given 
(April  1st)  for  making  Lentil  Soup,  remembering  only  that  the  brown- 
ing will  not  be  required.  The  soup  may  be  made  of  a mixture  of 
the  calf  s head  liquor  and  the  bacon  liquor.  It  will  be  found  that 
this  stock  is  very  greasy,  therefore  it  will  be  well,  after  skimming 
away  the  fat  that  has  risen  to  the  surface,  to  simmer  the  stock  for 
awhile  by  the  side  of  the  fire  to  make  it  throw  up  the  grease,  and 
then  to  skim  this  away  as  it  rises.  Calfs  Head , Hashed. — Cut  the 
remains  of  the  calf’s  head  into  neat  pieces  convenient  for  serving. 
Season  these  lightly  with  pepper,  salt,  and  cayenne,  flavour  them 
with  a pinch  of  grated  lemon-nnd,  and  dredge  them  well  with  flour. 
Supposing  there  is  one  pound  of  meat,  take  a pint  of  the  liquor  in 
which  the  head  was  boiled.  Melt  a slice  of  fresh  butter  in  a stew- 
pan,  put  in  the  meat,  and  shake  it  over  the  fire  for  a minute  or 
two  till  the  butter  is  absorbed.  Add  the  liquor,  a shallot  finely 
minced,  and  a tea-spoonful  of  lemon-juice,  and  simmer  all  gently 
together  for  a quarter  of  an  hour.  The  meat,  of  course,  must  not 
boil.  Arrange  the  pieces  of  meat  on  a hot  dish,  pour  the  gravy 
over,  and  serve  immediately.  A glassful  of  sherry  can  be  added,  if 
liked.  Boiled  Bacon  made  hot  (see  Luncheon,  Februaiy  26th) ; White 
Broccoli  (April  25th) ; Potatoes  (May  12th) ; Semolina  Pudding  (March 
12th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  If  there  is  still  any  calfs  head  left,  make  it  into  a mould  for 

breakfast.  Calf  s Head  Moxdd. — Cut  the  meat  into  small  neat 

pieces.  Make  also  a little  clear  savoury  jelly.  Soak  a plain  mould 
in  cold  water,  put  a little  of  the  jelly  into  it,  and  let  it  stiffen. 
Arrange  the  pieces  of  meat  in  it,  and  to  improve  the  appearance 
of  the  dish  mix  with  the  meat  something  that  contrasts  in  colour, 
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such  as  sprigs  of  parsley,  hard-boiled  eggs  cut  into  rings  or  slices 
of  pink  ham.  Leave  a space  between  the  ingredients  so  that  the 
jelly  can  run  between  them.  Almost  fill  the  mould  with  meat,  pour 
m the  jelly  and  set  the  mould  in  a cold  place.  When  wanted,  turn 
it  out,  and  garnish  it  with  parsley.  It  will  be  a very  good  breakfast 
dish.  When  there  is  no  cold  calf’s  head  Australian  cooked  meat 
can  be  used  as  a substitute.  To  make  the  clear  savoury  jelly  see 
November  14th. 

3.  When  making  the  soup,  remember  to  leave  a little  of  the  liquor 
for  the  hash  and  the  calf’s  head  mould. 


April  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Calf’s  Head  Mould. 

Ham  Toast. 

Hot  Buttered  Toast. 

Dry  Toast. 

Marmalade. 

Brown  Bread  and  Butter. 
Porridge. 

Collared  Tongue. 
Maoaroni  Cheese. 

Fried  Plaice. 

Dutch  Sauce. 

Boiled  Beef 
Carrots. 

Mashed  Parsnips. 

Potatoes. 

Brown  Bread  and  Butter 
Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  Macaroni ; a thick  Plaice  (January  3rd).  Although 
plaice  may  he  had  almost  alii  the  year,  it  is  at  its  best  from  now  to  the  end 
of  September.  It  is  a cheap  fish  and  but  lightly  esteemed ; indeed,  a great 
culinary  authority  has  said  that  the  worst  cookery  could  do  plaice  no  wrong, 
and  the  best  could  not  do  it  good.  It  must  be  acknowledged  that  small 
plaice  does  not  form  a very  appetising  dish,  but  the  same  cannot  be  said  of 
thick  plaice.  Cooked  according  to  the  recipe  given  below  it  is  excellent ; 
and  if  a little  Dutch  sauce  may  be  allowed  also  it  is  almost  sure  to  meet 
with  approval.  Carrots ; Parsnips ; two  or  three  pounds  of  the  belly  piece 
of  Pork. 

For  To-morrow.— Half  a bundle  of  Rhubarb ; Mustard  and  Cress.  Order,  to  be 
sent  to-morrow,  from  three  to  four  pounds  of  a loin  of  Mutton  ; the  best 
end  to  be  preferred  (January  3rd).  The  butcher  should  be  asked  to  bone  the 
joint.  Sea  Biscuits. 


Breakfast. — Calf’s  Head  Mould,  made  yesterday  ■ Ham  Toast, 
made  of  remains  of  boiled  bacon  (March  28th) ; Porridge  (January 
25th). 

Luncheon. — Collared  Tongue  left  from  Saturday ; Macaroni 
Cheese  (March  20th). 

Dinner. — Fried  Plaice. — Fillet  the  plaice.  If  asked,  the  fish- 
monger will  do  this,  or  if  there  is  any  difficulty  about  it,  do  not  try 
to  skin  the  fish,  but  in  all  else  proceed  according  to  the  directions 
given  for  filleting  soles  (January  4th).  Cut  the  fillets  into  neat 
pieces  about  two  inches  wide,  dry  them  well  by  laying  them  in  a 
cloth  for  a while,  then  roll  them  in  flour.  Fry  them  in  plenty  of  hot 
fat  (January  13th  and  March  24th)  till  they  are  brightly  browned 
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all  over,  drain  them  on  kitchen  paper,  serve  them  piled  on  a dish 
covered  with  a fish  paper,  and  garnish  with  fried  parsley.  Care 
must  be  taken  that  the  pieces  of  fish  do  not  touch  each  other  whilst 
frying.  If  preferred,  the  plaice  can  be  egged  and  breaded,  or  dipped 
in  batter  before  being  fried.  Dutch  Sauce  (May  14th).  Boiled  Beef. 
— Take  the  beef  out  of  the  brine,  wash  it  quickly  in  cold  water  or 
wipe  it  with  a cloth,  and  boil  it  (February  23rd).  Carrots  (July  6th)  ; 
Mashed  Parsnips  (September  30th) : Potatoes  (April  7th) ; Brown 
Bread  and  Butter  Pudding  (July  20tn) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Boil  the  brine  and  scald  the  pan. 

2.  Make  the  rhubarb  mould  for  dinner  to-morrow  (June  3rd). 

3.  Put  the  pork  into  the  pickle.  It  will  be  ready  for  boiling 
April  25th.  If  preferred,  a piece  of  pork  can  be  bought  on  that  day 
ready  pickled. 


April  22nd. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Cold  Beef. 

Scallops. 

Potted  Ham. 

Salad. 

Rolled  Loin  of  Mutton. 

Mustard  and  Creaa. 

Plain  Rice  Pudding, 

Browned  Potatoes. 

Hot  Buttered  Toaat. 

Turnip-tops. 

Dry  Toaat. 

Rhubarb  Mould. 

Brown  and  White  Bread 

Custard. 

and  Butter. 
Biscuits  and  Milk.  , 

Cheese. 

Marketing. 

For  the  Day.— Two  heads  of  Lettuce  ; a pennyworth  of  Endive  ; a pennyworth 
of  Beetroot ; two  pennyworth  of  Watercress  (half  for  breakfast  to-morrow) ; 
Scallops  (March  7th  ana  January  3rd);  Turnip-tops;  Potatoes:  a pennyworth 
of  Parsley  ; a square  piece  of  the  thin  Flank  of  Beef,  weighing  eight  or  ten 
pounds. 

For  To-morrow — Bloaters  (January  2nd) ; a quarter  of  a pound  of  Macaroni,  if 
not  in  the  house. 


Breakfast. — Boiled  Eggs  (January  5th);  Potted  Ham  made  April 
15th ; Biscuits  and  Milk  (June  14th). 

Luncheon.— Beef  boiled  (April  21st) ; Salad  (March  13th) ; Plain 
Rice  Pudding  (February  24th). 

Dinner.— Scallops  (Note  3,  March  7th).  Rolled  Loin  of  Mutton. 
— Mince  the  fillet  of  mutton,  and  mix  with  it  its  bulk  in  finely-grated 
bread-crumbs,  an  ounce  of  mutton  suet  chopped,  a shallot  finely 
minced,  a tea-spoonful  of  chopped  parsley,  a little  pepper  and  salt, 
a. grate  of  nutmeg  and  the  same  of  lemon-rind,  and  enough  egg  to 
bind  the  mixture  together.  Spread  the  forcemeat  equally  over  the 
inner  side  of  the  mutton,  roll  it  neatly  lengthwise,  bind  it  tightly 
with  tape,  flour  it  well,  and  roast  or  bake  it,  as  most  convenient 
(March  4th  or  March  8th).  Rub  the  inside  of  a saucepan  lightly 
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with  garlic,  put  in  the  mutton  bones,  and  add  a shallot,  a piece  of 
carrot,  a stick  of  celery  or  a pinch  of  celery  seeds,  and  a pint  of 
water  or  stock.  Stew  gently  for  a couple  of  horn's.  Strain  the  gravy, 
thicken  it  with  flour,  add  a few  drops  of  sugar  browning,  a table- 
spoonful of  ketchup,  and  (if  permitted)  the  same  of  port.  Put  the 
meat  on  a dish,  pour  the  gravy  round,  and  serve.  A few  glazed 
onions  will  be  an  excellent  garnish  for  this  dish  (February  14th.) 
Browned  Potatoes  (October  18th);  Turnip-tops  (June  4th);  Rhubarb 
Mould  made  yesterday;  Custard  (August  10th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Put  the  thin  flank  of  beef  into  the  brine. 

2.  Keep  the  bloaters  on  a separate  dish  and  apart  from  everything 
else  in  the  larder. 

3.  Turn  and  rub  the  pork  in  the  pickle. 


April  23rd. 

Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Scalloped  Eggs. 

Hot  Buttered  Toast. 

Dry  Toast. 

Watercress. 

Brown  and  White  Bread 
and  Butter. 

Com  Flour  Milk. 

Bubble  and  Squeak. 

Jam  and  Bread  Pudding, 
Economical 

Macaroni  Soup. 

Rump  Steak  k la  B6amaise. 
Potatoes  Soufllees. 

Wyrem  Puddings, 

Cheese. 

Marketing. 

For  the  Day.— From  three  to  three  pounds  and  a half  of  Rump  Steak  (see 
Marketing,  January  22nd).  Potatoes. 

For  To-morrow Half  a pint  of  forced  Mushrooms : German  Sausage  for 

breakfast ; one  Ox-tail ; the  scrag  of  a whole  Neck  of  Mutton  ( see  Marketing, 
February  9th). 


Breakfast. — Bloaters  (January  3rd) ; Scalloped  Eggs  (January 
28th) ; Com  Flour  Milk  (June  19th). 

Luncheon. — Bubble  and  Squeak  (January  22nd);  Jam  and  Bread 
Pudding,  Economical  (February  23rd). 

Dinner. — Macaroni  Soup  (February  26th);  Broiled  Steak  k la 
B4arnaise  (January  22nd);  Sauce  (March  23rd).  Potatoes  Sonfflces  ; 
Potato  Ctops. — Take  fine  kidney  potatoes,  wash  them,  peel  them, 
and  cut  them  into  slices  as  thick  as  a penny  piece.  As  they  are 
turned  out  of  hand  throw  them  into  a bowl  of  cold  water  to  free 
them  from  the  potato-flour,  which  will  be  likely  to  prevent  their 
being  successfully  fried.  Half  fill  an  iron  saucepan  with  clarified 
dripping ; put  tins  on  the  fire.  Drain  the  potatoes  on  a cloth,  and 
when  dry,  put  them,  a few  at  once,  into  a wire  basket.  When  the  fat 
boils — that  is,  when  it  is  still  and  a steam  rises — put  in  the  potatoes. 
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and  shake  them  to  keep  them  from  sticking  together.  Draw  the 
saucepan  back,  and  let  tnern  simmer  for  about  five  minutes,  or  until 
a little  piece  pressed  between  the  finger  and  thumb  feels  quite 
tender.  The  fat  will  by  this  time  have  cooled  considerably,  therefore 
take  the  basket  out,  and  make  the  fat  boil  again.  Put  tlie  potatoes 
into  it,  draw  it  back  once  more,  and  in  two  minutes  the  slices  will 
be  ready,  inflated,  and  of  a beautiful  golden  brown  colour.  Dry 
them  on  paper,  put  them  on  a hot  dish,  sprinkle  salt  over  them,  and 
serve  immediately.  These  are  Potatoes  Souffldes.  For  a change, 
they  may  be  peeled  round  and  round  into  ribbons  before  being 
immersed  in  the  fat ; then  they  will  be  Potato  Chips.  The  French 
cut  potatoes  into  plugs  about  two  inches  long  and  half  an  inch 
wide,  and  fry  them  as  described  above  ( see  also  Potatoes,  Fried, 
February  2nd).  Wyvern  Puddings  (May  9th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  any  little  pieces  of  rump  steak  that  may  be 
left.  They  can  be  made  to-morrow  into  Cornish  pasties  (August 
22nd)  and  beef  patties. 

2.  Turn  the  beef  and  the  pork  in  the  brine. 


April  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Stewed  Mushrooms  on 

Cornish  Pasties. 

Ox-tail  Soup. 

Toast. 

Preserved  Tomatoes,  with 

Scrag  of  Mutton,  Stewed 
with  Vegetables. 

German  Sausage. 

Gravy. 

Dry  Toast. 

Mashed  Potatoes. 

Marmalade. 

Queen’s  Pudding. 
Cheese. 

Brown  and  White  Bread 
and  Butter. 

Bread  and  Milk. 

Marketing. 

For  the  Day.— One  two-pound  tin  of  Preserved  Tomatoes;  a pennyworth  of 
fresh  German  Yeast;  about  two-pennyworth  of  Ice  from  the  fishmonger,  if 
the  weather  is  at  all  warm,  for  making  puff  paste.  Carrots,  Turnips,  Potatoes. 
For  To-morrow.— One  tin  of  Pilchards  (January  23rd) ; one  dressed  Cow-heel 
from  the  tripe  shop,  for  Beef  h la  Mode. 

Breakfast. — Stewed  Mushrooms  on  Toast  (March  20th) ; Ger- 
man Sausage  (June  6th) ; Bread  and  Milk  (January  25th). 

Luncheon.— Cornish  Pasties,  to  be  made  with  pastry  to-day 
(August  22nd) ; Preserved  Tomatoes,  with  Gravy  (March  IGth). 

Dinner.  — Ox-tail  Soup  (February  22nd) ; Scrag  of  Mutton, 
Stewed  with  Vegetables  (February  10th);  Mashed  Potatoes  (May 
12th) ; Queen’s  Pudding  (August  9th) ; Cheese  (Juno  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pastry  is  to  be  made  to-day  : Cornish  pasties  (August  22nd) 
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and  meat  patties  (July  17th)  made  of  the  remnants  of  steak  (a  few 
scraps  will  be  all  the  meat  required  for  these) ; red-currant  pie,  of 
bottled  fruit  (August  7tli) ; lemon  cheesecakes  (August  18th) ; also 
teacakes  (August  26th) ; and  plain  seed  cake  (August  14th)  may  be 
made.  To  make  Puff  Paste. — Choose  the  coolest  part  of  the  kitchen 
for  making  the  pastry,  and  a few  minutes  before  commencing  wash 
the  hands  in  hot  water  to' cool  them.  If  there  is  not  a refrigerator  in 
the  house,  have  a basin  filled  with  ice  put  ready  in  a cool  part  of  the 
larder.  In  cold  weather  the  ice  may  be  dispensed  with.  Take  equal 
weights  of  sweet  butter  and  Vienna  flour  (for  an  ordinary  pie,  ten  or 
twelve  ounces  of  butter  will  be  enough  for  one  pound  of  flour). 


Pastry  Folded  over  the  Better. 


Put  the  flour  on  a board,  mix  a little  salt  with  it,  and  make  it  into  a 
smooth  paste  with  a few  drops  of  lemon-juice  and  cold  water.  It 
must  not  be  too  stiff.  Knead  it  well,  and  roll  it  about  till  it  is  like 
putty  : this  is  to  make  it  workable ; then  leave  it  for  about  five 
minutes.  Squeeze  the  butter  in  a cloth  till  every  drop  of  liquid  is 
expelled  from  it.  The  butter  should  be  very  cold  ; but  if  the  paste 
is  made  in  winter,  and  the  butter  is  hard,  it  may  be  worked  till 
smooth.  Press  it  with  the  knuckles  to  a square  shape.  Poll  the  paste 
out  quite  straight  and  one  way  till  it  is  of  such  a size  that  when  the 
butter  is  put  upon  it  the  four  corners  of  the  paste  can  be  folded  over 
to  meet  evenly  and  securely  in  the  middle.  Roll  it  once  till"  it  is 
about  the  third  of  an  inch  thick,  and  be  careful  to  roll  it  straight,  or 
when  it  is  baked  the  flakes  will  be  one-sided.  It  is  to  be  rolled,  not 
pushed,  and  care  must  be  taken  not  to  let  the  butter  break  through 
the  paste.  Shake  a little  flour  over  and  under  the  paste  when  neces- 
sary ; but  do  this  very  sparingly,  or  it  will  be  mottled  Fold  over 
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one-third  of  the  length,  flatten  this  lightly  with  the  rolling-pin,  and 
fold  the  other  third  over  the  top.  This  operation  is  called  giving  a 
turn.  Put  the  paste  on  ice,  or,  if  this  is  not  at  hand,  in  a draught  of 


air,  to  cool  it,  for  a quarter  of  an  hour.  Put  it  again  on  the  >oai r , 
with  the  rough  edges  towards  the  cook,  and  give  it  two  turns  . tliat 
is,  roll  it  and  turn  it  over  twice.  Then  put  it  again  upon  ice,  and 
repeat  until  it  has  had  seven  turns.  Leave  jt  on  ice  once  more  tor  a 
few  minutes,  roll  it  till  it  is  a quarter  of  an  inch  thick,  and  it  is  ready 
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for  use.  Paste  prepared  b'ke  this  should  puff  up  to  at  least  five  times 
its  original  height.  In  summer  time  the  yolk  of  an  egg  may  be  mixed 
with  the  cold  water  to  make  the  paste  in  the  first  mstance,  but  in 
winter  this  may  be  dispensed  with.  It  is  easier  to  make  puff  paste 
on  a marble  slab  than  on  a wooden  board.  It  will  be  understood 
that  in  making  puff  paste  the  great  object  is  to  keep  the  butter  and 
paste  in  separate  layers,  and  it  is  for  this  that  it  is  so  necessary  to 
cool  the  paste  between  the  turns.  When  puff  paste  is  intended  for 
fruit  tarts  and  cheesecakes,  a little  sifted  white  sugar  can  be  added 
to  the  flour.  {See  Rough  Puff,  May  29th). 


April  25th. 


Breakfast. 

Luncheon. 

Dinner. 

Pilchards. 

Cauliflower  au  Gratin. 

Baked  Mackerel. 

Beef  Patties. 

Baked  Plum  Pudding. 

Beef  h la  Mode. 

Toasted  Teacakes. 

Onions. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Baked  Batter,  with  Jam. 

and  Batter. 
Porridge. 

Cheese. 

Marketing. 

For  tho  Day.— A good-sized  Cauliflower.  The  true  cauliflower  is  out  of  season 
just  now,  but  white  Broccoli,  which  is  often  called  by  the  same  name,  will 
answer  the  purpose  excellently.  A quarter  of  a pound  of  Beef  Suet.  Two 
moderate-sized  Mackerel;  two  pounds  of  tender  lean  Beef  (February  11th)  ; 
Onions ; Potatoes ; a pennyworth  of  Parsley. 

For  To-morrow.— A two-pound  tin  of  Preserved  Tomatoes  ; a pair  of  Prairie 
Birds  (February  28th) ; half  a pound  of  Rashers  of  Bacon,  If  not  at  hand  ; 
Potatoes ; Asparagus.  Anchovies  and  Olives  will  be  needed ; also  materials 
for  a salad— Lettuce,  Watercress,  Beet-root,  &c. ; a few  Radishes  and  Water- 
cress may  be  ordered  for  breakfast. 


Breakfast. — Pilchards  (January  23rd)  ; Beef  Patties  made  yes- 
terday ; Teacakes  (February  14th)  ; Porridge  (January  25th). 

Luncheon. — Cauliflower  and  Broccoli,  To  Boil;  Cauliflower  au 
Gratin  ; Sauce  Blanche. — Boil  a cauliflower  in  the  usual  way.  To  do 
this,  sprinkle  a little  salt  over  it,  pour  cold  water  upon  it  to  dislodge 
the  insects,  cut  the  ends  of  the  stalks  (the  tops  would  be  likely  to  dis- 
colour the  vegetable),  and  remove  any  withered  leaves  there  may  be. 
Lay  the  cauliflower,  head  downwards,  in  salted  water  for  an  hour, 
wash  it  in  two  or  three  waters,  and  examine  it  carefully  to  be  sure 
there  are  no  insects  in  it.  Have  ready  a large  saucepan  full  of 
boiling  water,  throw  a table-spoonful  of  salt  into  this,  let  it  boil  a 
minute,  and  skim  it  carefully.  Unless  this  is  done  the  cauliflower 
will  be  a bad  colour.  Put  in  the  cauliflower  head  downwards,  and 
if  it  should  turn  over  in  the  water  turn  it  back,  and  do  not  put  the 
lid  on  the  saucepan.  Boil  the  vegetable  gently  till  the  centre  cf  the 
flower  is  quite  tender.  It  will  take  from  fifteen  to  twenty-five 
minutes,  according  to  the  size.  It  will  be  necessary  to  turn  it  round 
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and  try  it  when  it  has  been  boiling  a certain  length  of  time,  as  this 
is  the  only  way  of  determining  whether  or  not  it  is  done  enough.  If 
it  is  left  till  the  stalks  are  tender  the  flower  may  be  boiled  too  much. 
Take  it  up  with  a slice,  and  it  is  ready  to  serve.  Melted  butter  in  a 
tureen  may  be  sent  to  table  with  it ; or  when  it  is  wanted  very  good, 
a little  Sauce  Blanche  may  be  laid  over  it  by  table-spoonfuls  to  com- 
pletely cover  the  flower.  This  is  made  as  follows  :■ — Melt  an  ounce  of 
butter  in  a small  stewpan,  stir  in  three-quarters  of  an  ounce  of  flour, 
and  beat  the  mixture  over  the  fire  with  the  back  of  a wooden  spoon 
till  it  is  quite  smooth  and  well  cooked.  The  sauce  will  not  oil  if  the 
flour  and  butter  be  well  cooked  together.  Add  gradually  half  a pint 
of  cold  water,  and  keep  stirring  till  the  sauce  is  smooth.  Stir  in  a 
pinch  of  salt  and  the  yolk  of  an  egg,  and  the  sauce  is  ready.  For 
Cauliflower  au  Gratin,  boil  the  cauliflower  as  above  directed.  Have 
ready  two  ounces  of  grated  Parmesan.  Mix  in  a stewpan  half  an 
ounce  of  butter  and  one  ounce  of  flour ; add  gradually  a quarter  of 
a pint  of  cold  water,  and  keep  stirring  till  the  sauce  boils  and 
thickens.  Add  a table-spoonful  of  cream,  a little  salt,  and  a small 
pinch  of  cayenne ; take  the  sauce  off  the  fire,  and  stir  in  one  ounce  of 
the  grated  cheese.  Cut  away  the  outside  green  leaves,  and  with  a 
cloth  squeeze  the  water  from  the  cauliflower.  Put  it  on  a dish,  lay 
the  sauce  upon  it,  sprinkle  the  rest  of  the  cheese  over  it,  and  brown 
it  before  the  fire.  Serve  very  hot.  The  rind  of  cheese  that  has  gone 
dry  may  be  grated  and  used  for  this  dish  instead  of  Parmesan ; 
indeed,  it  affords  a very  agreeable  mode  of  using  old  pieces  of  cheese. 
Baked  Plum  Pudding  (February  25th). 

Dhtner. — Baked  Mackerel  (April  15th) ; Beef  h la  Mode  (February 
14th) ; Onions,  Glazed  (F ebruary  14th) ; Potatoes  (April  7th) ; Baked 
Batter  Pudding,  with  Jam  (F ebruary  5th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  Boil  the  Pickled  Pork.  To  do  this,  put  it  into  a saucepan,  cover 
it  with  cold  water,  and  bring  it  gently  to  the  boil  Draw  the  pan 
back,  and  simmer  gently  for  about  twenty  minutes  to  the  pound,  or 
more  if  very  thick.  The  skin  should  be  left  on,  and  the  pork  served 
without  bread  raspings. 

3.  Pluck  the  birds  and  cure  the  feathers  (Note,  February  28tb). 

4.  Make  the  Mayonnaise  and  bottle  it  (August  30th),  and  fillet  the 
anchovies  for  supper  to-morrow  night. 

5.  Make  a mould  of  rice,  and  put  it  in  a cool  place  (October  7th). 
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Sunday,  April  26th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pilchards. 

Tomato  Purde. 

Brown  and  'White 

Italian  Salad. 

Pickled  Pork. 

Roast  Prairie  Hens. 

Bread  and  Butter. 

Red  Currant  Tart. 

Teacakes. 

Fried  Bacon. 

Teacakes. 

A Mould  o£  Rice. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Radishes  and 
Watercress. 

Milk  Toast. 

New  Potatoes. 
Asparagus. 

Oiled  Butter. 
General  Favourite 
Pudding. 

Cheese. 

Apple  Jelly. 

Seed  Cake. 

Lemon  Cheese- 

cakes. 

Cheese. 

Breakfast.  — Pilchards  (January  23rd);  Pickled  Pork,  boiled 
yesterday;  Teacakes  (February  14th);  Radishes  and  Watercress 
(March  12th) ; Milk  Toast  (June  17th). 

Dinner. — Tomato  PinAe  (March  11th);  Roast  Prairie  Hens 
(March  1st) ; Fried  Bacon  (Kidneys  and  Bacon,  January  2nd).  New 
Potatoes  (April  12th)  ; Asparagus  (June  14th) ; Oiled  Butter  (June 
14th);  General  Favourite  Pudding  (May  17th) ; Cheese  (June  8th). 

Tea.  — Teacakes  (February  14th);  Seed  Cake  (August  14th); 
Lemon  Cheesecakes  (August  18th). 

Supper. — Italian  Salad. — An  Italian  salad  may  be  made  at  any 
time  of  the  year  of  any  vegetable  that  is  in  season,  or  a suitable 
mixture  of  cooked  vegetable  may  be  taken  for  it.  If  lettuces  and 
endive  are  used  for  it,  let  them  be  dried  perfectly  before  being  used. 
Shred  the  lettuce  finely,  and  toss  it  lightly  with  tarragon  vinegar  and 
salt.  Place  it  on  a dish  that  has  been  made  as  cool  as  possible,  with 
a dozen  filleted  anchovies  rolled  in  parsley  and  a tea-spoonful  of 
capers.  Just  before  serving  toss  the  salad  lightly  with  a quarter 
of  a pint  of  mayonnaise  (August  30th),  garnish  with  boiled  beet-root 
cut  into  strips  and  four  hard-boiled  eggs  cut  into  quarters.  Crown 
the  whole  with  stoned  olives,  and  serve.  Red  Currant  Pie  (August 
7th) ; Rice  Mould  (October  7th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  beef  in  the  brine. 

2.  If  the  legs  of  the  birds  are  not  wanted  at  dinner-time  leave 
them  untouched,  and  devil  them  for  breakfast  to-morrow  (January 
14  th). 

3.  Asparagus  is  very  good  served  by  itself,  when  the  meat  is 
done  with.  If  this  plan  is  adopted,  oiled  butter  (June  14th),  or, 
better  still,  Dutch  sauce  (May  14th),  should  be  served  with  it 


A TEAR'S  COOKERY. 


167 


April  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  D nun -a  ticks. 

Scalloped  Oysters. 
Rechauffe  or  Sice  Mould. 

Game  Soup. 

Pickled  Pork. 

Beef  Steak  k l’ltalienne 

Teacakes. 

Potatoes. 

Dry  Toast. 

Brown  Bread  and  Butter 

Marmalade. 

Pudding. 

Brown  and  White  Bread 
and  Butter. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A tin  of  Preserved  Oysters : a slice  of  tender  Steak  two  inches 

thick,  and  weighing  about  three  pounds  (January  10th) ; Potatoes ; Normandy 

Pippins. 

For  To-morrow.— A small  tin  of  Corned  Beef ; a penny-worth  of  small  Salad. 

Order  a well-hung  Shoulder  of  Mutton,  to  be  sent  to-morrow  morning. 

Choose  one  that  has  not  an  undue  proportion  of  fat.  Muffins  (January  29th). 

Breakfast. — Devilled  Drum-sticks  (January  14thf;  Pickled  Pork 
(Note  2,  April  25th);  Teacakes  (February  14th);  Bread  and  Milk 
(January  25th). 

Luncheon. — Scalloped  Oysters.  — Open  the  tin,  take  out  the 
oysters,  nut  them  on  a dish  in  the  oven,  and  let  them  get  hot  through. 
Strain  the  oyster  liquor ; melt  one  ounce  of  butter  in  a small  stew- 
pan,  mix  with  it  an  ounce  of  flour,  and  work  it  to  a smooth  paste 
with  the  back  of  a wooden  spoon.  Add  the  oyster  liquor  and  an 
equal  measure  of  milk;  stir  the  sauce  till  it  boils  and  thickens. 
Season  it  with  salt  and  cayenne,  strain  it  over  the  oysters,  and  serve 
immediately.  Send  pepper  and  vinegar  and  a little  brown  bread 
and  butter  to  table  with  this  dish.  Rechauffe  of  Rice  Movld. — Beat 
up  the  rice  with  half  a gill  of  milk,  and  add  one  beaten  egg  (or  two 
eggs  if  a considerable  portion  of  the  rice  were  left),  a spoonful  of 
washed  currants,  and  a little  grated  nutmeg.  Press  the  rice  into  a 
mould,  lay  a buttered  paper  on  the  top,  and  steam  it  for  an  hour  and 
a half  (Treacle  Pudding,  March  28th).  Serve  with  sweet  sauce  (July 
] 9th). 

Dinner. — Game  Soup,  made  of  the  bones  and  trimmings  of  the 
prairie  birds  (February  16th);  Beef  Steak  k ITtalienne  (February 
2nd) ; Potatoes,  Steamed  (May  6th):  Brown  Bread  and  Butter  Pud- 
ding (July  20th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  half  a pound  of  Normandy  pippins  to  soak  in  cold  water. 

3.  Carefully  preserve  any  scraps  of  beef  that  may  be  left;  shep- 
herd’s pie  can  be  made  of  them  for  luncheon  to-morrow  (January  12th). 

4.  Wash  a breakfast-cupful  of  haricot  beans,  ana  put  them  to 
soak  in  cold  water.  Throw  away  any  that  float. 
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April  28th. 


Breakfast. 

Luncheon. 

Dinner. 

Savoury  Eggs. 

Shepherd's  Pie. 

Haricot  Pur^e. 

Corned  Beef. 

Normandy  Pippins,  with 

Roast  Shoulder  of  Mutton. 

Muffins. 

Cold  Milk. 

Browned  Potatoes. 

l)ry  Toast. 

Seakale. 

Small  Salad. 

Pancakes. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Corn  Flour  Milk. 

Marketing. 

For  the  Day.— Potatoes  and  Sea-kale. 

For  To-morrow.— A tin  of  Mock-Turtle  Soup  ; Watercress;  Anchovies;  Goose- 
berries. 


Breakfast. — Savoury  Eggs  (January  1st) ; Corned  Beef,  bought 
April  27th  ; Muffins  (January  30th) ; Corn  Flour  Milk  (June  19th). 

Luncheon. — Shepherd’s  Pie  (January  12th).  Normandy  Pippins 
(August  16  th). 

Dinner. — Haricot  Pur4e  (March  9th) ; Boast  Shoulder  of  Mutton 
(March  4th  and  December  16th)  : Browned  Potatoes  (October  18th); 
Seakale  (June  14th);  Pancakes  (February  24th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  As  soon  as  the  mutton  leaves  the  table  put  it  upon  a clean  dish. 

3.  Fillet  half  a dozen  anchovies,  and  lay  them  between  two  plates 
ready  for  to-morrow  morning. 


April  29th. 


Breakfast. 

Luncheon. 

Dinner. 

Mock-W  oodcock. 

Hashed  Mutton. 

Mock-Turtle  Soup. 

Corned  Beef. 

Hasty  Pudding. 

Veal  and  Ham  Pie. 

Watercress. 

New  Potatoes. 

Hot  Toast. 

Macaroni  Pudding. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Gooseberry  Fool.  . 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Veal  from  the  best  end  of  the  neck  or  the  breast, 
and  six  ounces  of  mild  Ham  cut  very  thin ; if  permitted,  three  or  four  Mush- 
rooms will  be  an  improvement  to  the  pie ; new  Potatoes ; six  ounces  of 
Macaroni  ; a pennyworth  of  Parsley ; three  or  four  fresh  Mackerel  (April  4th). 
For  To-morrow.— Three  or  four  plump  Sheep’s  Kidneys ; a pennyworth  of 
Radishes. 

Breakfast. — Mock-Woodcock  (March  26th);  Corned  Beef,  bought 
April  27th.  Gooseberry  Fool  (June  24th)  to  be  taken  with  Bread 
and  Butter. 
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Luncheon. — Hashed  Mutton  (May  18th) ; Hasty  Pudding  (March 
30th). 

Dinner. — Mock-Turtle  Soup  (March  15th).  Veal  and  Ham  Pie. 
— Cut  the  veal  into  slices  the  size  of  an  oyster-shell  and  a quarter  of 
an  inch  thick,  and  the  ham  into  very  thin  rashers.  Mix  on  a plate  two 
tea-spoonfuls  of  salt,  a tea-spoonful  of  white  pepper,  half  a tea-spoon- 
ful of  pounded  mace,  and  half  a tea-spoonful  of  grated  lemon-rind. 
Fill  the  pie-dish  with  alternate  layers  of  veal  and  ham,  and  sprinkle 
a portion  of  the  seasoning  over  each  layer  of  veal.  Let  ham  form  the 
uppermost  layer.  H it  be  allowed,  put  the  yolks  of  three  or  four 
eggs,  boiled  hard,  and  four  or  five  mushrooms  between  the  layers. 
Pour  a very  little  cold  water  over  the  meat,  line  the  edges  of  the  dish 
with  pastry,  cover  with  a good  crust,  ornament  according  to  fancy, 
make  a hole  for  the  steam  to  escape,  and  bake  in  a good  oven.  The 
pie  will  be  done  enough  in  about  two  hours  and  a half.  As  soon 
as  the  crust  is  risen  and  set,  a greased  paper  must  be  laid  over  the 
pie,  and  it  must  be  put  in  the  coolest  part  of  the  oven.  H mush- 
rooms and  the  yolks  of  eggs  are  allowed  for  this  pie,  Puff  Paste 
(April  24th)  will  be  the  most  suitable  covering  for  it,  or  Rough  Puff 
(May  29th)  will  answer  excellently.  For  a plain  family  pie  Short 
Crust  (June  19th)  will  be  sufficient.  Boil  the  veal  bones  in  slightly 
salted  water  for  a couple  of  hours ; pour  the  liquor  out,  and  free  it 
from  fat;  make  it  boiling  hot,  and  just  before  the  pie  is  to  be  served 
pour  it  in  by  means  of  a funneL  New  Potatoes  (April  12th) ; Maca- 
roni Pudding  (March  27th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pickle  the  mackerel  bought  to-day  (August  28th). 

3.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water  (Feb- 
ruary 10th). 


Breakfast. 

Pickled  Mackerol. 

Stewed  Kidney. 

Radishes. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 


April  30th. 


Luncheon. 

Remains  of  Veal  and  Ham 
Pie. 

Boiled  Hominy. 


Dinner. 

Vermicelli  Soup. 

Mutton  Chops,  with  Pi- 
quante  Sauce. 

Mashed  Potatoes. 

Broccoli. 

Treacle  Pudding. 

Cheese. 


Marketing. 

For  the  Day.  — About  four  pounds  of  the  best  end  of  a Loin  of  Mutton : 
Potatoes;  Broccoli;  a jar  of  Liebig’s  Extract  of  Meat  Neck  of  mutton 
cutlets  are  frequently  objected  to  because  they  are  so  expensive  j it  will 
be  found  more  profitable,  therefore,  to  take  them  from  the  loin,  and  prepare 
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as  recommended  below.  The  butcher  should  be  asked  to  cut  off  the  top  of 

the  loin,  to  be  stewed  separately.  A quarter  of  a pound  of  firm  sweet  Suet. 
For  To-morrow. — A slice  of  Ham  from  the  middle  of  the  leg ; Watercress. 

Breakfast. — Pickled  Mackerel  (August  28th) ; Stewed  Kidney 
(April  16th)  ; Milk  Toast  (June  17th). 

Luncheon. — Veal  and  Ham  Pie  served  yesterday;  Boiled  Hominy 
(February  11th). 

Dinner. — Vermicelli  Soup. — The  stock  for  this  soup  may  be  made 
by  stewing  the  bones  of  the  shoulder  of  mutton  with  vegetables,  and 
adding  a little  extract  of  meat  to  the  liquor  (March  22nd).  Mutton 
Cutlets,  with  Piquante  Sauce. — It  is  often  found  that  when  mutton 
chops  are  sent  to  table  the  piece  of  meat  in  the  middle  is  eaten  : the 
rest  is  wasted.  To  prevent  this,  cut  the  meat  out  with  as  much  fat 
as  is  likely  to  be  used  in  one  piece.  Divide  it  into  cutlets  half  an 
inch  thick  The  fillet  or  undercut  of  the  loin  should  be  taken  out 
first  of  all,  and  may  be  formed  into  separate  cutlets.  Beat  an  egg 
thoroughly,  and  mix  with  it  a tea-spoonful  of  oil,  a tea-spoonful  of 
water,  and  a little  pepper  and  salt.  Have  ready  a tea-cupful  of  stale 
bread  that  has  been  rubbed  through  a wire  sieve.  Brush  the  cutlets 
over  with  the  egg  mixture,  then  cover  them  entirely  with  the  bread- 
crumbs. Melt  about  an  ounce  of  butter  or  clarified  dripping  ir 
a frying-pan,  lay  in  the  cutlets,  and  pour  two  ounces  of  butter  or 
fat  over  them.  Cook  them  over  a quick  fire  till  done  enough  ; they 
will  take  about  seven  minutes.  When  brown  on  one  side  turn  them 
to  the  other.  Lift  them  out  carefully,  of  course  remembering  not 
to  stick  the  fork  into  the  lean  part,  and  free  them  from  fat  by 
pressing  them  between  two  folds  of  kitchen  paper.  Have  ready 
half  a pint  of  piquante  sauce  (May  6th).  Put  some  mashed  potatoes 
(May  12th)  in  a moimd  in  the  middle  of  a hot  dish,  arrange  the  cutlets 
round  it,  and  with  a table-spoon  lay  the  sauce  upon  them  Serve 
very  hot  H preferred,  the  chops  can  be  cooked  as  above  after 
being  cut  from  the  loin  in  the  usual  way,  but  there  is  less  waste 
attending  this  method.  Broccoli  (Cauliflower,  To  Boil,  April  25th) ; 
Treacle  Pudding  (March  28th)  ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  H any  hominy  were  left,  preserve  it,  to  be  filed  for  luncheon 
to-morrow. 

3.  Put  a tea-cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

4.  Stew  the  top  of  the  loin  of  mutton,  to  be  served  at  luncheon 
to-morrow  (Luncheon,  May  1st). 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT  IN  APRIL. 

Apples  (Golden  Knobs  and  Rennets),  Oranges,  Bananas,  Grapes. 
Nuts,  Almonds  and  Raisins,  French  Plums,  Figs,  Dates,  Crystallised 
Fruits,  Foreign  Preserved  Fruits 
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DISHES  FOR  INVALIDS. 

PLAIN  DKINKS. 

Toast  Water. — This  simple  beverage  is  rarely  well  made.  Take 
a slice  of  stale  bread  (crust  is  to  be  preferred,  as  the  crumb  will  soon 
turn  sour),  toast  it  very  slowly  all  through  without  burning  it  at  all. 
Pour  over  it  a quart  of  boiling  water,  and  let  it  stand,  covered,  till 
cold.  If  liked,  it  may  be  flavoured  with  lemon-rind. 

Rice  Water. — Valuable  in  diarrhoea.  Wash  a quarter  of  a pound 
of  best  Carolina  rice,  put  it  in  a saucepan  with  a quart  of  water, 
and  let  it  boil  for  ten  minutes.  Strain  it  off  and  add  more  water, 
and  repeat  until  there  is  no  more  goodness  in  the  rice.  The  liquor 
is  ready  to  drink  when  cold.  If  liked,  an  inch  of  stick  cinnamon 
or  a piece  of  ginger  may  be  boiled  with  the  rice,  or  if  the  patient 
be  not  feverisn  a little  cream  may  be  added.  A pinch  of  salt  is 
sometimes  considered  an  improvement. 

Barley  Water. — Useful  in  colds,  chest  affections,  hectic  fever, 
and  diseases  of  the  bladder.  There  are  two  varieties — clear  barley 
water  and  thick  barley  water.  For  Clear  Barley  Water. — Wash  a 
table-spoonful  of  pearl  barley  in  two  or  three  waters,  put  with  it  two 
lumps  of  sugar,  the  thin  rind  of  one  lemon,  and  the  juice  of  half  a 
one.  Pour  on  it  a quart  of  boiling  water,  and  let  it  stand  for  two 
hours  or  more.  Strain  and  serve.  If  preferred,  orange-rind  and 
juice,  currant  jelly,  or  sliced  liquorice  can  be  used  as  a flavourer. 
Thick  Bariev  Water. — Wash  two  ounces  of  barley,  and  put  it  in  a 
stewpan  with  a quart  of  cold  water.  Boil  gently  for  two  hours. 
Strain  it  into  a jug,  put  the  thin  rind  of  half  a lemon  with  it,  and 
let  it  go  cold.  Take  out  the  lemon-rind,  sweeten  to  taste,  and 
serve. 

Linseed,  Tea. — Used  by  patients  suffering  from  diseases  of  the 
throat  and  chest,  diarrhoea,  dysentery,  inflammation  of  the  bowels, 
and  inflammatory  complaints.  Take  one  ounce  of  linseed  and  halt 
an  ounce  of  sliced  liquorice-root.  Put  these  ingredients  into  a jug, 
pour  over  them  a quart  of  boiling  water,  and  place  the  vessel  by 
the  side  of  the  fire  for  two  or  three  hours.  Strain  through  muslin, 
and  take  a couple  of  spoonfuls  occasionally.  Sliced  lemon  and  sugar- 
candy  may  be  added  to  improve  the  flavour. 

Lemonade. — Pare  off  the  yellow  rind  of  a fresh  lemon,  and  be 
careful  not  to  take  any  of  the  thick  white  pith,  as  that  would  make 
the  lemonade  bitter.  Put  this  into  a jug  with  the  strained  juice  of 
two  lemons  and  about  an  ounce  of  loaf  sugar.  Pour  over  all  a pint 
and  a half  of  boiling  water,  and  let  this  stand  till  cold  Strain  the 
liquor,  and  it  is  ready  for  use. 
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May  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Top  of  tko  Loin  of  Mutton, 
Stewed,  with  Potatoes. 

Stewed  Eels. 

Fried  Eggs. 

Rolled  Ribs  of  Beef. 

Watercress. 

Salad. 

Lentils. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Fried  Hominy. 

Steamed  Potatoes. 
Lemon  Pudding. 
Cheese. 

Marketing. 

For  the  Day — Two  pounds  of  Silver  Eels  (Marketing,  January  24th) ; one  or 
two  ribs  of  Beef,  boned  and  rolled.  If  asked  to  do  so,  the  butcher  will  bone 
and  roll  the  beef.  Potatoes;  ingredients  for  a small  Salad;  a penny- 
worth of  fresh  German  Yeast ; six  ounces  of  Suet. 

For  To-morrow.— A tin  of  Sardines  (January  12th) ; a tin  of  Potted  Pheasant 
(see  Remarks  on  Potted  Grouse,  January  7th) ; Preserved.  Oysters. 


Breakfast. — Fried  Ham  (Marcli  5th) ; Fried  Eggs  (March  5th) ; 
Porridge  (January  25th). 

Luncheon. — Loin  of  Mutton,  Stewed. — Put  the  meat  in  a stewpan, 
fat  downwards  ; cover  the  pan  closely,  and  fry  gently  till  the  fat  is 
considerably  melted.  Take  up  the  meat  and  pour  off  the  fat,  and 
put  a gill  of  cold  water  with  it.  Let  it  stand  till  cold,  then  take  the 
fat  from  the  top,  and  put  the  gravy  that  is  under  it  back  into  the 
stewpan  with  the  meat,  a small  onion  finely  minced,  and  a little 
pepper  and  salt.  Stew  gently  for  half  an  hour.  Let  the  meat  go 
cold,  and  serve  with  salad  and  pickles.  Salad  (March  13th) ; Fried 
Hominy  (February  12th). 

Dinner. — Stewed  Eeels  (January  24th) ; Rolled  Ribs  of  Beef, 
Roasted  (March  4th  or  March  8th) ; Lentils  (March  2nd) ; Steamed 
Potatoes  (May  6th) ; Lemon  Pudding  (August  12th) ; Cheese  (June 
8th).  . 


Things  that  must  not  be  Forgotten. 

1.  Boil  the  beef  that  has  been  in  the  brine  ( see  February  23rd). 

2.  Boil  the  brine  with  an  additional  handful  of  salt,  and  scald  the 
pan  (January  13th). 

3.  Pastry  is  to  be  made  to-day  (April  17th)  : rhubarb  pie  (August 
7th) ; jam  turnovers  (September  25th) ; baked  custard  (January 
19th) ; also  rice  cake  (August  2nd) ; and  Vienna  bread  (August 
26th). 
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May  2nd 


Breakfast. 


Luncheon. 


Dinner. 


and  Butter. 
Bread  and  Milk 


Sardines. 

Potted  Pheasant. 

Vienna  Bread. 

Dry  Toast. 

Marmalade. 

Brown  and  White  Bread 


Mackerel  an  Gratin. 

Suet  Dumpling,  with  Jam. 


Milk  Soup. 

Cold  Beef. 

Salad. 

Baked  Potatoes. 
Pickles. 

Cocoa-nut  Pudding. 
Cheese. 


Marketing, 


For  the  Day.— Two  moderate-sized  Mackerel  (April  1th)  j half  a pound  of  firm 
Beef  Kidney  Suet ; two  heads  of  Cabbage  Lettuce  ; a pennyworth  of  small 
Salad;  a half -pennyworth  of  boiled  Beetroot;  two-pennyworth  of  Water- 
cress (half  of  the  last  is  for  breakfast  to-morrow) ; a good-sized  Cocoa-nut 
or  a tin  of  Desiccated  Cocoa-nut ; Potatoes ; a pennyworth  of  Parsley. 

For  To-morrow.— A pair  of  thick  Soles  (January  3rd);  a Fore-quarter  of 
Lamb;  Asparagus;  new  Potatoes;  Mint,  for  sauce;  three-pennyworth  of 
Cream,  if  permitted ; either  a small  tin  of  Mushrooms  or  two  good-sized 
Mushrooms. 

For  May  4th.— German  Sausage. 


Breakfast. — Sardines  (January  12th) ; Potted  Pheasant  (see  Re- 
marks on  Potted  Grouse,  January  7th);  Vienna  Bread  (August  26th) ; 
Bread  and  Milk  (January  25th). 

Luncheon. — Mackerel  au  Gratin. — Wash  the  fish  in  cold,  water 
and  wipe  them  in  a cloth.  Cut  off  the  heads  and  tails  and  open 
them  down  the  hack.  Lay  the  mackerel  on  a board  and  draw  out  the 
bones.  Be  careful  also  to  remove  the  dark  substance  which  lies  close 
to  the  backbone  near  the  head,  as  this  often  imparts  a bitter  taste  to 
the  fish.  Wash  and  pick  a bunch  of  parsley ; chop  it  finely,  fasten  it 
in  the  comer  of  a cloth,  dip  it  in  cold  water,  and  wring  it  dry.  This 
second  washing  is  intended  to  remove  its  acrid  taste.  Chop  small  a 
piece  of  onion  the  size  of  a large  bean,  mix  it  with  the  parsley, 
and  add  a dessert-spoonful  of  nnelv-grated  bread-crumbs,  a tea- 
spoonful of  mixed  herbs — lemon,  thyme,  and  marjoram — a little 
pepper  and  salt,  and  a few  drops  of  lemon-juice.  Sprinkle  the 
mixture  upon  the  inner  part  of  one  mackerel,  and  lay  the  other 
mackerel  upon  it.  Put  the  fish  thus  placed  one  on  the  top  of  the 
other  in  a greased  tin  ; lay  small  pieces  of  dripping  here  and  there 
upon  them,  cover  with  a dish  or  greased  paper,  and  bake  in  a 
moderate  oven  for  half  an  hour.  Baste  occasionally  with  the 
dripping.  Lift  the  fish  carefully  upon  a hot  dish  and  serve.  Fresh 
herrings  are  very  good  dressed  in  this  way.  Suet  Dumpling  (May 
13  th). 

Dinner. — Milk  Soup  (January  3rd) ; Cold  Beef  left  from  yester- 
day ; Salad  (March  13th) ; Baked  Potatoes  (May  4th) ; Cocoa-nut 
Pudding  (August  8th) ; Cneese  (June  8th\ 
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Things  that  must  not  be  Forgotten. 

1.  Keduce  the  liquor  in  which  the  beef  was  boiled  and  glaze  the 
beef  (March  21st). 

2.  Make  rissoles  for  breakfast  to-morrow  of  the  cold  beef  left 
yesterday  (January  6th). 

3.  Chop  the  mint  and  put  sugar  upon  it  for  mint  sauce  (March 
25th). 


Sunday, 

May  3rd. 

Breakfast. 

Dinner. 

Tea. 

Supper. 

Rissoles. 

Potted  Pheasant. 
Vienna  Bread. 

Dry  Toast. 

Brown  and  White 
Bread  and  Batter. 
Watercress. 

Com  Flour  Milk. 

Sole  au  Gratin. 
Fore  - quarter  of 
Lamb. 

Mint  Sauce. 

New  Potatoes. 
Asparagus. 

Hayrick  Puddings. 
Cheese. 

Vienna  Bread. 
Brown  and  White 
Bread  and  Butter. 
Rice  Cake. 

Damson  Jam. 

Pressed  Beef. 
Potato  Salad. 
Rhubarb  Tart. 
Cheese. 

Breakfast. — Rissoles  (January  6th) ; Potted  Pheasant  {see  Re- 
marks on  Potted  Grouse,  January  7th) ; Vienna  Bread  (August  26th) ; 
Corn  Flour  Milk  (June  19th). 

Dinner. — Sole  au  Gratm. — For  a pair  of  soles  mix  on  a plate  a 
bunch  of  parsley  washed  in  two  waters  (Mackerel  au  Gratin,  May 
2nd),  half  a shallot,  and  either  eight  small  mushrooms  or  two  large 
ones,  all  chopped  small.  Rub  a slice  of  stale  bread  through  a wire 
sieve,  put  the  crumbs  on  a tin,  and  brown  them  in  the  oven.  Wash 
the  soles  and  dry  them  in  a cloth.  Cut  off  the  outside  fins  with  a 
sharp  knife,  nick  through  the  skin  across  the  head  and  tail,  push 
the  little  finger  up  to  loosen  the  skin,  and  draw  it  off  on  Loth 
sides.  Grease  a tin  large  enough  to  hold  the  fish  side  by  side, 
sprinkle  half  the  chopped  mushroom  on  it,  and  add  a little  pepper  and 
salt  and  a few  drops  of  lemon-juice.  Nick  the  soles  in  two  or  three 
places,  and  lay  them,  the  nicked  side  uppermost,  on  the  tin.  Sprinkle 
the  rest  of  the  mixture  upon  them,  with  a little  pepper  and  salt  and 
a tea-spoonful  of  lemon-juice,  and  the  browned  bread-crumbs.  Lay 
little  pieces  of  butter  here  and  there  on  the  top,  and  pour  over  last 
of  all  a gill  of  strong  stock  that  has  been  boiled  till  it  is  so  much 
reduced  that  it  will  jelly  when  cold.  Bake  in  a brisk  oven  for  ten 
minutes  or  thereabout.  When  a steel  knife  will  go  easily  through 
the  thickest  part  of  the  fish  they  are  done  enough.  Lift  them  carefully 
upon  a clean  hot  dish,  pour  the  sauce  round,  and  serve.  Fore-quarter 
of  Lamb,  Roasted  (March  4th  and  April  12th) ; Mint  Sauce  (starch 
25th);  New  Potatoes  (April  12th);  Asparagus  (June  14th);  Hay- 
rick Puddings  (March  19tli) ; Cheese  (June  8th). 

Tea. — Vienna  Bread  (August  26th) ; Rice  Cake  (August  2nd). 

Supper. — Beef  boiled  May  1st;  Potato  Salad  (April  12th);  Rhubarb 
Tart  (August  7th);  Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  If  any  new  potatoes  are  left,  excellent  salad  can  be  made  by 
slicing  them  and  tossing  them  up  with  the  usual  dressing. 

2.  If  any  asparagus  is  left,  make  it  into  asparagus  toast  for 
breakfast  to-morrow. 

3.  As  soon  as  the  lamb  comes  from  table  lay  it  upon  a clean  dish. 


May  4th. 


Breakfast. 

Luncheon. 

Dinner. 

German  Sausage. 
Asparagus,  with  Eggs. 
Vienna  Bread. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Milk  Toast 

Pressed  Beef. 
Baked  Potatoes. 
Baked  Custard. 

Julienne,  quickly  made. 
Cold  Lamb. 

Mint  Sauce. 

New  Potatoes. 

Golden  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— One  pound  Kidney  Suet  for  Puddings  to-day  and  to-morrow ; 
Old  Potatoes  and  New  Potatoes.  If  there  is  no  Mint  Sauce  left,  a penny- 
worth of  Mint. 

For  To-morrow.— A quarter  of  a pound  of  streaky  Bacon,  in  rashers ; Radishes, 

Breakfast. — German  Sausage  (June  6th).  Asparagus,  with  Eggs. 
— Take  the  asparagus  that  is  left,  and  cut  all  the  green  part  into 
pieces  the  size  of  peas.  Supposing  there  are  a dozen  heads  of  aspa- 
ragus, melt  an  ounce  of  butter  in  a stewpan,  put  with  it  a table- 
Bpoonful  of  cream  or  milk,  a table-spoonful  of  gravy,  a little  pepper 
and  salt,  and  three  well-beaten  eggs.  Throw  in  the  asparagus,  stir 
the  eggs  quickly  over  the  fire  for  half  a minute  till  they  are  set,  pour 
the  mixture  upon  a hot  dish,  garnish  tvith  toasted  sippets,  and  serve 
very  hot.  Vienna  Bread  (August  26th) ; Milk  Toast  (.June  17th). 

Luncheon. — Pressed  Beef  boiled  May  1st.  Ea/ced  Potatoes. — 
Choose  large  potatoes,  qnd  as  much  of  one  size  as  possible.  Wash 
them  in  lukewarm  water,  and  scrub  them  till  thoroughly  clean.  Dry 
them  with  a cloth,  and.  put  them  in  a moderately  heated  oven. 
Turn  them  about  occasionally,  and  bake  them  until  they  are  done 
enough,  that  is,  until  a skewer  will  pierce  them  easily.  Press  each  one 
till  it  bursts  slightly,  as  that  will  keep  the  potatoes  from  becoming 
heavy,  and  serve  very  hot  on  a dish  covered  with  a napkin.  They  will 
take  from  one  and  a half  to  two  and  a half  hours,  according  to  their 
size  and  the  heat  of  the  oven.  Baked  Custard  Tart  (January  19th). 

Dinner. — Julienne,  quickly  made  (February  15th) ; Lamb  served 
yesterday ; Mint  Sauce  (March  25th) ; New  Potatoes  (April  12th). 
Golden  Picdding. — Mix  thoroughly  together  six  ounces  of  finely-shred 
beef  suet,  a pinch  of  salt,  half  a pound  of  fine  bread-crumbs,  half  a 
pound  of  marmalade.  Add  half  a tea-spoonful  of  baking  powder, 


176 


A YEAR’S  COOKERY. 


two  eggs,  and  as  much  milk  as  is  needed  to  make  a stiff  paste. 
Put  the  mixture  into  a greased  mould,  lay  a buttered  paper  on  the 
top,  and  steam  for  four  hours  (March  28th).  Let  the  pudding  stand  a 
minute  or  two,  turn  it  upon  a hot  dish,  and  serve  with  sweet  sauce. 
A little  sherry  is  a very  agreeable  accompaniment.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Lamb  is  so  very  delicious  served  cold  that  it  seems  a shame  to 
warm  it  up  in  any  way.  Those,  however,  who  object  to  cold  meat 
may  prefer  (supposing  there  is  any  meat  still  left  upon  it)  to  have 
the  bladebone  devilled,  grilled,  and  served  with  piquante  sauce. 
For  this  it  must  be  prepared  over-night.  Trim  away  the  skin  and 
fat,  and  score  the  meat  deeply  at  half-inch  distances.  Supposing 
there  is  about  a pound  and  a half  of  meat  on  the  bone,  make  a 
hot  mixture  by  working  together  with  the  point  of  a knife  a slice 
of  butter,  two  tea-spoonfuls  of  mixed  mustard,  a tea-spoonful  of  salt, 
and  a salt-spoonful  of  cayenne.  Pub  this  mixture  into  the  scores. 
To-morrow  all  that  will  be  necessary  will  be  to  lay  the  meat  on  a grid- 
iron at  a good  height  over  a clear  fire,  and  turn  it  frequently  till  it  is 
hot  through  and  a light  brown  colour.  It  will  take  about  a quarter 
of  an  hour. 


May  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Toasted  Bacon. 

Stewed  Cheese. 

Milk  Soup. 

Pressed  Beef. 

Jam  Turnovers. 

Grilled  Shoulder  of  Lamb 

Radishes. 

Piquante  Sauce. 

Hot  Buttered  Toast. 

Veal  Rolls. 

Dry  Toast. 

Spinach 

Brown  and  White  Bread 

New  Potatoes. 

and  Butter. 

Guests’  Pudding. 

Gooseberry  FooL'  ( 

Cheese. 

Marketing. 

For  the  Day.— One  pound  and  a half  of  lean  Veal,  from  the  fillet  or  loin.  If  there 
is  no  lamb  left,  more  veal  than  this  will  be  needed  (February  25th).  Spinach ; 
New  Potatoes ; Broccoli;  a quarter  of  a pound  of  Ratafias. 

For  To-morrow.— Half  a pound  of  Forced  Mushrooms. 


Breakfast. — Toasted  Bacon  (January  19th);  Beef  boiled  May  1st; 
Gooseberry  Fool  (June  24th). 

Luncheon.— Stewed  Cheese. — Cut  a quarter  of  a pound  of  cheese 
into  thin  slices,  and  put  it  into  a stewpan  with  as  much  ale  as  will 
barely  cover  it.  Keep  stirring  it  till  it  melts,  then  let  it  cool  a minute, 
and  stir  in  a spoonful  of  mustard  and  the  yolk  of  one  egg  well  beaten. 
Stir  over  the  fire  again  for  half  a minute,  pour  the  preparation  upon 
a dish,  stick  three-cornered  sippets  of  toast  in  the  middle,  and  all 
round,  and  serve  very  hot.  Jam  Turnovers  (September  25th). 

Dinner. — Milk  Soup  (January  3rd);  Grilled  Shoulder  of  Lamb 
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(Note,  May  4th).  Piquante  Sauce. — Make  a quarter  of  a pint  of  good 
melted  butter.  Stir  in  half  a tea-spoonful  of  anchovy  sauce,  and  add 
a table-spoonful  of  vinegar,  a dessert-spoonful  of  very  finely  chopped 
pickled  gherkins,  and  the  same  of  chopped  capers,  with  a shallot  finely 
chopped,  if  liked  Boil  together,  skim,  and  serve.  Veal  Polls. — Cut 
the  veal  into  thin  slices,  three  or  four  inches  long  and  two  inches  broad. 
Spread  a little  forcemeat  (June  27th)  over,  roll  each  one  neatly,  and 
fasten  it  securely  with  twine.  Melt  a slice  of  butter  in  a stewpan,  put 
in  the  rolls,  and  turn  them  about  till  they  are  browned  all  over.  Barely 
cover  them  with  stock  or  water,  and  simmer  them  very  gently  for  an 
hour  and  a half.  Thicken  the  gravy  with  bread-ci  tunbs,  arrange  the 
rolls  in  a dish,  strain  the  gravy  over,  and  place  round  small  tufts  of 
broccoli,  boiled  and  drained  well.  If  convenient,  sausage  meat  might 
be  spread  over  the  veal  instead  of  forcemeat,  and  chopped  parsley, 
shallot,  allspice,  pepper,  and  salt  sprinkled  over  to  flavour  it.  Spinach 
(May  10th) ; New  Potatoes  (April  12th)  ] Guests’  Pudding  (April 
14th).  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Broken  remnants  of  cheese,  if  not  too  dry,  can  be  stewed  instead 
of  fresh  cheese. 


2.  Preserve  the  bacon-rind.  It  will  be  valuable  for  flavouring 
soups.  


May  6th. 

Breakfast. 

Luncheon. 

Dinner. 

Mushroom  Toast. 

Devilled  Eggs. 

Watercress. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Porridge. 

Croquettes  (made  of  rem- 
nants of  beef). 

Stewed  Rhubarb. 

Fried  Plaice. 

Neck  of  Mutton,  with 
Maitre  d'  Hotel  Sauce. 
Steamed  Potatoes. 
Turnip-tops. 

Macaroni  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— A thick  Plaice  (April  21st)  j a Neck  of  Mutton,  not  too  fat 
(February  5th);  Potatoes;  Turnip-tops;  half  a bundle  of  Rhubarb;  two 
pennyworth  of  Parsley. 

For  To-morrow.— Bloaters  (Note  2,  January  2nd).  Rolls  (September  3rd). 

Breakfast.— Mushroom  Toast  fMarch  20th) ; Devilled  Eggs 
(February  27th) ; Milk  Porridge  (June  13th). 

Luncheon. — Croquettes  {see  Rissoles,  January  6th) ; Stewed 
Rhubarb  (May  19th). 

Dinner. — Fried  Plaice  (April  21st) ; Neck  of  Mutton,  with 
Parsley  Sauce  (February  23rd).  Parsley  Sauce,  called  also  Mattre 
d' Hotel  Sauce. — Wash  a sprig  or  two  of  parsley,  pick  the  leaves  from 
the  stalk,  and  chop  them  very  finely.  Put  the  parsley  in  the  corner 
of  a cloth,  dip  it  in  water,  and  wnng  it  dry.  This  second  washing 
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takes  away  the  acrid  taste.  Melt  one  ounce  of  butter  in  a small 
saucepan,  stir  in  half  an  ounce  of  flour,  and  beat  the  mixture  over 
the  fire  with  the  back  of  a wooden  spoon  till  it  is  quite  a smooth 
paste.  Stir  in  gradually  half  a pint  of  cold  water,  and  keep  stirring 
till  the  sauce  boils.  Add  a pinch  of  salt,  and  just  before  serving  the 
sauce  stir  in  the  chopped  parsley.  Steamed  Potatoes. — Old  potatoes 
only  can  be  steamed.  Wasn  and  scrub  the  potatoes,  and,  if  liked,  peel 
them.  It  is  best,  however,  to  steam  them  in  their  jackets,  and  peel 
them  quickly  when  done  enough.  Fill  the  saucepan  belonging  to  the 
steamer  with  water  and  put  it  on  the  fire.  When  the  water  boils  put 
the  potatoes  in  the  steamer,  sprinkle  a little  salt  over  them,  put  the 
lid  down  closely,  and  place  the  steamer  over  the  hot  water.  In  about 
half  an  hour  try  the  potatoes.  If  a skewer  can  be  easily  pierced 
through  them  they  are  done  enough.  If  they  have  been  peeled 
before  being  steamed,  shake  the  steamer  to  make  the  potatoes 
floury.  If  they  have  not  been  peeled,  skin  them  quickly  aud 
serve.  Turnip-tops  (see  Cabbage,  June  4th);  Macaroni  Pudding 
(March  27th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Keep  the  bloaters  apart  from  all  other  food. 

2.  Preserve  the  liquor  in  which  the  mutton  was  boiled ; it  can  be 
used  for  the  soup  to-morrow. 


May  7th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Spicy  Pie. 

Mullagatawny  Soup. 

Buttered  Eggs. 

Semolina  Mould. 

Stewed  Beef. 

Rolls. 

Mashed  Potatoes. 

Dry  Toast. 

Spring  Cabbage. 
Lfeche  Crime. 

Honey. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Three  pounds  of  tender  Steak  (Marketing,  January  1st).  It 
should  be  out  evenly,  and  about  an  inch  and  a half  thick.  Half  a pound  of 
Ratafias;  Potatoes;  Cabbage. 

For  To-morrow.— Dried  Haddock  ; a pennyworth  of  Mustard  and  Cress ; one 
four-pound  tin  of  Australian  Meat. 

Breakfast. — Bloaters  (January  3rd) ; Buttered  Eggs  (January 
16th) ; Rolls  (September  3rd)  : Porridge  (January  25th). 

Luncheon. — Spicy  Pic. — Make  a little  plain  pastry  with  three- 
quarters  of  a pound  of  flour,  a pinch  of  salt,  a quarter  of  a pound  of 
clarified  dripping,  and  half  a tea-spoonful  of  baking-powder  (Short 
Crust  (June  19th).  Cut  the  meat  from  the  cold  mutton,  and  keep  the 
fat  and  lean  separate.  Throw  the  bones  into  the  mutton  liquor  and 
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atew  them  well  to  improve  the  stock.  Mince  the  lean  meat  very  finely^ 
measure  it ; mix  thoroughly  with  it  its  bulk  in  fat,  chopped  finely,  stoned 
and  dried  currants,  chopped  raisins,  chopped  apples,  and  moist  sugar. 
Season  with  salt  and  a very  little  grated  nutmeg.  Put  the  mixture 
into  a pie-dish,  cover  with  pastry  in  the  usual  way,  and  bake  in  a well- 
heated  oven.  Serve  either  hot  or  cold.  Semolina  Mould  (July  23rd). 

Dinner. — Mullagatawny  Soup  (January  16th) ; Stewed  Steak 
(January  31st)  ; Mashed  Potatoes  (May  12th);  Spring  Cabbage  (June 
4th.)  Leche  Creme—  Put  a pint  and  a quarter  of  milk  into  a stewpan 
with  two  table-spoonfuls  of  powdered  sugar,  a pinch  of  salt,  and  four 
drops  of  ratafia  flavouring.  Make  it  hot  over  the  fire,  but  do  not  let 
it  boiL  Mix  two  table-spoonfuls  of  flour  to  a smooth  paste  with  a 
quarter  of  a pint  of  milk,  and  add  the  well-beaten  yolks  of  three  and 
the  white  of  one  e<*g.  Stir  a little  of  the  warm  milk  with  the  eggs  ; 
add  the  rest ; gradually  return  the  whole  to  the  saucepan,  and  stir 
till  the  mixture  begins  to  thicken.  Pour  it  gently  upon  six  ounces 
of  ratafias  which  have  been  laid  at  the  bottom  of  a shallow  dish ; 
arrange  the  remaining  two  ounces  of  ratafias  on  the  top,  and  serve 
when  cold.  If  liked,  the  yolks  of  two,  instead  of  three,  eggs  can  be 
used  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  There  are  sure  to  be  a few  scraps  of  meat  left  from  the  stew  at 
dinner:  make  these  into  potted  beef  for  breakfast  (January  23rd). 

2.  Put  a breakfast-cupful  of  white  haricot  beans  to  soak  all  night 
in  cold  water. 

3.  If  convenient,  make  the  custard  blancmange  for  dinner 
to-morrow  (August  4th). 

4 The  white  of  egg  left  from  the  Lfeche  Crime  can  be  whisked  to 
a firm  froth  and  put  into  the  sultana  cake  mixture  to-morrow. 


Breakfast. 

May  8th. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Australian  Meat,  cold,  with 

Fried  Whiting. 

Potted  Beef. 

Pickles. 

Stewed  Ox-tails. 

Mustard  and  Cress. 

Baked  Potatoes. 

Haricot  Beans. 

Hot  Toast. 

Plain  Rice  Pudding. 

Boiled  Potatoes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Bread  and  Milk 

Custard  Blancmange. 
Lemon  Syrup. 

Cheese. 

Marketing. 

For  the  Day.— Fresh  Whiting,  one  for  each  person  (January  3rd  and  17th) ; two 
fine  Ox-tails.  The  butcher  should  be  asked  to  send  these  nome  ready  jointed. 
Ox-taila  may  usually  be  bought  at  a cheaper  rate  in  summer  than  in  winter, 
because  they  will  not  keep  so  well.  Three-quarters  of  a pound  of  Hump  or 
Buttock  Steak ; four  plump  young  Pigeons  (January  24th) ; a Leg  of  Mutton  ; 
Potatoes. 
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Breakfast.  — Dried  Haddock  (January  27th) ; Potted  Beef 
(January  23rd)  ; Bread  and  Milk  (January  25th). 

Luncheon. — Australian  Meat,  cold  (February  4th) ; Baked  Pota- 
toes (May  4th) ; Plain  Rice  Pudding  (February  24th). 

Dinner. — Fried  Whiting  (January  17th).  Stewed  Ox-tails. — Wash 
the  tails,  divide  them  into  joints,  throw  them  into  boiling  water,  and 
boil  them  for  ten  minutes.  Drain  them,  and  trim  them  neatly  to 
make  them  look  smooth  and  round.  Put  them  into  a stewpan  with  a 
carrot,  an  onion  stuck  with  six  cloves,  a bunch  of  parsley,  half  a blade 
of  mace,  a few  celery  seeds  tied  in  muslin,  a dozen  peppercorns,  a 
spoonful  of  salt,  and  two  quarts  of  stock  or  water.  Let  the  liquor 
boil,  skim  it  carefully,  cover  it  closely,  draw  it  to  the  side  of  the  fire, 
and  simmer  gently  for  two  hours,  or  till  the  pieces  of  tail  are  tender. 
Pour  off  the  gravy,  and  put  it  into  a basin  surrounded  with  cold  water, 
and  remove  the  fat,  which  will  rise  to  the  surface.  Take  two  good- 
sized  carrots  and  two  turnips,  and  cut  them  into  neat  shapes,  balls  or 
dice  ; prepare  also  eight  moderate-sized  onions.  Strain  the  stock,  put 
it  with  the  vegetables  into  a stewpan,  season  it  with  pepper  and  salt,  and 
boil  all  together  till  the  vegetables  are  done  enough.  Put  the  pieces  of 
tail  into  a clean  stewpan,  and  place  the  turned  and  boiled  vegetables 
with  them.  Siam  the  sauce,  and  if  it  is  not  sufficiently  rich  and  thick 
boil  it  down  quickly  to  reduce  it,  or,  if  preferred,  thicken  it  with 
brown  thickening.  When  it  is  quite  ready,  pour  it  over  the  ox-tail, 
simmer  all  together  for  ten  minutes,  and  serve  neatly  arranged  in  a 
hot  dish.  In  summer  time,  when  ox-tails  may  frequently  be  had  at  a 
low  rate,  they  are  very  good  served  with  green  peas  (July  12th). 
For  this  they  should  be  cooked  as  described  above,  then  laid  in  a 
circle  on  a dish,  the  peas  being  placed  in  the  centre.  The  gravy 
should  then  be  boiled  till  very  thick  and  poured  round  the  base.  For 
variety’s  sake,  dressed  spinach,  French  beans,  or  mixed  vegetables  may 
be  substituted  for  the  peas,  or  mushrooms  may  be  boiled  in  the  gravy. 
Haricot  Beans  (June  20th) ; Boiled  Potatoes  (April  12th) ; Custard 
Blancmange  (August  4th) ; Lemon  Syrup  (March  19th) ; Cheese 
(June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  any  gravy  that  may  be  left  from  the  ox-tail ; 
it  will  be  a valuable  addition  to  the  savoury  hash  to-morrow.  If  any 
pieces  of  ox-tail  were  left  they  may  be  breaded,  and  served  at  break- 
fast to-morrow. 

2.  Make  the  pickle  for  the  sour  mutton  (March  19th),  and  put  the 
leg  of  mutton  into  it. 

3.  Pastry  is  to  be  made  to-day  (April  17th)  ; minced  meat 
rolls,  made  of  a portion  of  the  Australian  meat  (see  Sausage  Rolls, 
(November  6th) ; pigeon  pie,  for  dinner  to-morrow  (May  15th) ; 
plum  pie  of  bottled  fruit  (August  7th);  also  milk  rolls  (August  26th)  ; 
and  sultana  cake  (August  2nd). 
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May  9th. 


Breakfast. 

Luncheon. 

Dinner. 

0«-taU,  Grilled,  if  any  were 

Savoury  Hash  of  Austro- 

Potato  Pur6e. 

left ; if  not, 

lian  Meat. 

Pigeon  Pie. 

Savoury  Eggs. 

Rice  and  Cheese, 

Mashed  Potatoes. 

Minced  Meat  Rolls. 

Greens. 

Dry  Toast. 
Milk  Rolls. 

Wyvern  Puddings. 

Cheese. 

Marmalade. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Marketing. 

For  the  Day.— Potatoes ; Greens ; a pennyworth  of  Parsley. 

For  To-morrow.— Half  a pound  of  Bacon,  in  rashers ; a pair  of  thick  Solos 
(January  3rd);  a fillet  or  Veal,  weighing  about  eight  pounds  (February  25th 
and  March  14  th).  See  that  the  bone  is  sent  with  the  veal.  A good-sized  tin 
of  Sardines  (January  12th);  a pound  of  Swiss  Roll;  New  Potatoes  (two 
pounds  more  than  are  likely  to  be  used  at  dinner) ; Spinach  ; a tin  of  Collared 
Tongue ; Anchovies,  Capers,  and  Gherkins  will  be  wanted ; Watercress. 


Breakfast. — Savoury  E^gs  (January  1st);  Minced  Meat  Rolls, 
Sausage  Rolls  (November  6th) ; Milk  Rolls  (August  26th) ; Porridge 
(J anuary  25th). 

Luncheon. — Savoury  Hash  of  Australian  Meat  (February  5th) ; 
Rice  and  Cheese  (February  18th). 

Dinner. — Potato  Pur6e  (January  26th)  ; Pigeon  Pie  (May  15th) ; 
Mashed  Potatoes  (May  12th);  Greens  ( see  Cabbage,  June  4th).  Wyvern 
Puddings. — Make  some  batter  two  or  three  hours  before  dinner-time 
( see  Toad  in  the  Hole;  January  15th).  Grease  some  patty-pans,  pour 
a little  of  the  batter  into  each,  and  bake  in  a quick  oven.  Turn  the 
puddings  out  of  the  tins,  put  a little  jam  upon  each  one,  and  serve. 
When  it  is  decided  to  have  Yorkshire  pudding  as  an  accompaniment 
to  roast  meat,  the  batter  may  be  baked  in  small  tins  like  this  instead 
of  being  cooked  in  the  dripping-tin  under  the  meat,  and  the  puddings 
can  then  be  neatly  arranged  round  the  joint  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water. 

2.  In  serving  the  sardines  at  breakfast  to-morrow,  remember  to 
keep  back  four  or  six  for  the  Russian  salad  at  night 

3.  If  the  mayonnaise  made  a fortnight  ago  were  used  entirely, 
make  a little  more  and  bottle  it  (August  30th). 

4.  If  any  pigeon  pie  were  left,  it  will  be  excellent  served  at  break- 
fast to-morrow  instead  of  the  collared  tongue. 

5.  Make  a ground  rice  mould  (August  7th)  for  supper  to-morrow 
evening. 

6.  Turn  and  rub  the  mutton  in  the  pickle. 

7.  Stew  the  veal  bone  for  white  stock,  to  be  used  on  May  11th 
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Sunday,  May  10th. 


Breakfast. 


Dinner. 


Tea. 


Supper. 


Sardines. 

Collared  Tongue. 
Milk  Rolls. 

Dry  Toast. 
Watercress. 

Brown  and  White 


Soles,  Filleted  and 
Rolled,  with  Brown 
Butter. 

Roast  Fillet  of 
Veal. 

Toasted  Bacon. 

New  Potatoes. 
Spinach. 

Raspberry  Sand- 


Brown  and  White 


Bread  and  Butter. 
Strawberry  Jam. 
Sultana  Cake., 


Russian  Salad. 
Plum  Pie. 
Ground  Rice 
Mould. 
Cheese. 


Bread  and  Butter. 
Hominy. 


wich  Pudding. 
Cheese. 


Breakfast. — Sardines  (January  12th);  Collared  Tongue  (January 
2nd);  Milk  Rolls  (August  26th);  Hominy  (February  11th). 

Dinner.— Soles,  Filleted  and  Rolled,  with  Brown  Butter  Sauce 
(March  1st  and  February  12th);  Fillet  of  Veal  (June  28th)  • Toasted 
Bacon  (January  19th);  New  Potatoes  (April  12th).  Spinach  — 
Spinach  sinks  so  much  in  boiling  that  it  will  require  a good  bowlful 
to  make  a dish.  It  needs  to  be  washed  in  several  waters,  because, 
as  it  grows  so  near  the  ground,  there  is  usually  a good  deal  of  grit  in 
it.  When  it  is  being  washed  it  should  be  lifted  out  of  the  water  with 
the  hands : by  this  means  the  grit  sinks  to  the  bottom  of  the  pan. 
When  thoroughly  cleansed  double  each  leaf  together,  and  tear  away 
the  stalk  and  its  continuation  quite  down  the  back  of  the  leaf.  Put 
the  spinach  with  the  water  that  clings  to  it  into  a large  iron  pan. 
Do  not  put  on  the  lid,  but  keep  stirring  the  spinach  to  prevent  its 
burning.  In  a very  short  time  it  will  have  yielded  sufficient  water  to 
do  away  with  any  fear  of  this.  Let  it  boil  quickly  till  tender;  it  will 
take  from  ten  to  fifteen  minutes.  Pour  it  into  a colander  and  press 
the  water  from  it  with  a vegetable  presser  or  the  back  of  a plate. 
Put  it  on  a board  and  chop  it  as  finely  as  possible,  or,  if  it  is  wanted 
very  good,  rub  it  through  a wire  sieve.  Melt  an  ounce  of  butter  in  a 
stewpan,  add  a little  pepper  and  salt,  a table-spoonful  of  cream,  and 
the  spinach,  and  keep  stirring  till  thoroughly  mixed  and  quite  hot. 
Press  the  vegetable  into  a mould,  turn  upon  a hot  dish,  and  serve. 
If  liked,  poached  eggs  can  be  laid  upon  it  and  fried  sippets  served 
round  it.  Sometimes  a tea-spoonful  of  flour  is  mixed  smoothly  with 
the  butter  before  the  cream  is  stirred  in.  Raspberry  Sandwich 
Pudding  (November  29th)  ; Cheese  (June  8th). 

Tea. — Sultana  Cake  (August  2nd). 

Supper. — Russian  Salad  (April  5th) ; Plum  Tie  (August  7th) ; 
C round  Rice  Mould  (August  7th). 


Things  that  must  not  be  Forgotten, 


1.  Preserve  any  hominy  that  may  be  left. 

2.  Turn  and  rub  the  mutton  in  the  pickle. 
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May  llth. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Collared  Tongue. 

Hot  Buttered  Toast. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread 
and  Butter. 

Fried  Hominy. 

Rice  and  Cheese. 
Hasty  Fudding, 

Victoria  Soup. 

Minced  Veal. 

Fried  Bacon. 

New  Potatoes. 

Cottage  Plum  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Six  ounces  of  Bacon  in  rashers  (January  3rd) ; Potatoes  ; six 

ounces  of  Suet. 

For  To-morrow.— A quarter  of  a pound  of  German  Sausage  ; one  Cow’s  Heel  j 
Fillet  of  Beef  (January  2nd). 


Breakfast. — Boiled  Eggs  (January  5th)  ; Collared  Tongue 
(January  2nd) ; Fried  Hominy  (February  12th). 

Luncheon. — Rice  and  Cheese  (February  18th) ; Hasty  Pudding 
(March  30th). 

Dinner. — Victoria  Soup  (February  9th).  Minced  Veal. — Take  the 
remains  of  the  fillet  of  veal,  trim  away  the  skin  and  nearly  all  the 
fat ; cut  the  meat  into  slices,  then  into  strips,  and  then  into  veiy 
small  squares.  Do  not,  however,  chop  the  meat.  Mix  with  it  a very 
small  pinch  of  pounded  mace  and  a grate  or  two  of  lemon-rind,  and 
dredge  flour  thickly  over  it.  Put  the  trimmings,  skin,  and  bone  into 
a saucepan  with — supposing  there  is  a pound  and  a half  of  meat — a 

{lint  and  a half  of  the  stock  made  from  the  veal  bone,  an  inch  of 
emon-rind,  two  sprigs  of  parsley,  and  one  of  thyme.  Cover  closely, 
and  stew  gently  for  about  an  hour,  till  the  gravy  is  strong  and  good. 
Let  it  go  cold  and  free  it  from  fat.  Melt  an  ounce  of  butter  in  a 
stewpan,  beat  an  ounce  of  flour  smoothly  with  it,  and  add  a quarter 
of  a pint  of  the  stock  and  the  same  of  milk.  Stir  the  sauce  till  it 
boils.  Season  it  with  salt  and  very  slightly  with  pepper ; a spoonful 
or  two  of  cream  may  be  added,  and  is  a great  improvement.  Put  in 
the  mince  and  make  it  hot  through,  but  on  no  account  let  it  boiL 
Turn  it  upon  a hot  dish  and  surround  it  with  toasted  sippets. 
Send  strips  of  bacon  to  table  with  it.  H preferred,  mincea  veal 
may  be  coloured  brown  with  a little  brown  thickening.  Fried 
Bacon  (January  2nd,  Bacon  fried  with  Kidneys);  New  Potatoes 
(April  12th) ; Cottage  Plum  Pudding  (June  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  mutton  in  the  pickle. 

2.  Put  a cupful  of  haricot  beans  to  soak  all  night  in  cold  water. 

3.  Brush  the  beef  lightly  over  with  vinegar,  sprinkle  pepper  and 
salt  over  it,  and  hang  it  in  a cool  airy  place  (January  2nd). 
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May  12th. 


Breakfast. 

Luncheon. 

Dinner. 

German  Sausage. 

Cow’s  Heel,  with  Parsley 

Haricot  Pur<5e. 

Eggs,  with  Brown  Butter. 

Sauce. 

Fillet  of  Beef. 

Hot  Buttered  Toast. 

Elegant  Economist’s  Pud- 

Broccoli. 

Dry  Toast. 

ding. 

Mashed  Potatoes. 

Marmalade. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Brown  Bread  Pudding 
Cheese. 

Marketing. 

For  the  Day.— Broccoli  ; Potatoes. 

For  To-morrow.— A Melton  Mowbray  Pork  Pie ; Forced  Mushrooms  ; Water- 
cress j a two-pound  tin  of  Tomatoes ; half  a pound  of  good  Kidney  Suet. 


Breakfast. — German  Sausage  (June  6th);  Eggs,  with  Brown 
Butter  (January  6th);  Porridge  (January  25th). 

Luncheon. — Cow’s  Heel,  with  Parsley  Sauce  (February  20th). 
Elegant  Economist's  Pudding. — Cut  the  remains  of  the  cottage 
plum  pudding  into  neat  slices  and  lay  them  in  a buttered  pie-dish, 
pressing  them  down  to  make  them  adhere.  Make  as  much  custard 
as  will  fill  the  dish ; let  it  go  cold.  Pour  it  upon  the  pudding ; 
cover  the  top  with  thin  slices  of  pudding,  and  bake  in  a gentle 
oven.  When  the  custard  is  set  the  pudding  is  done  enough.  It  will 
take  from  half  an  hour  to  an  hour,  according  to  its  size.  The  custard 
may  be  plain  or  rich,  according  to  taste  (August  10th). 

Dinner. — Haricot  Purde  (March  9th);  Fillet  of  Beef,  Roasted 
(February  11th);  Broccoli  (Cauliflower,  April  25th).  Mashed  Potatoes. 
— Boil  or  steam  two  pounds  of  potatoes,  and  when  done  enough  rub 
them  quickly  through  a wire  sieve.  Melt  an  ounce  of  butter  in  a 
stewpan,  pour  over  it  a quarter  of  a pint  of  milk,  and  add  pepper 
and  salt  to  taste.  When  the  milk  boils  stir  in  the  sifted  potatoes, 
beat  all  briskly  together  over  the  fire  for  a minute  or  two,  turn  into  a 
hot  tureen,  and  serve.  • H liked,  the  potatoes  can  be  pressed  into  a 
buttered  mould,  turned  out  in  a shape,  and  browned  before  the  fire  or 
in  a brisk  oven.  Late  in  the  season,  when  old  potatoes  are  full  of 
eyes,  to  mash  potatoes  is  to  adopt  one  of  the  best  methods  of  serving 
them  {see  also  Potato  Croquettes,  November  4th).  Brown  Bread 
Pudding  (July  20th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  mutton  in  the  pickle. 

2.  Preserve  the  liquor  in  which  the  cow’s  heel  was  boiled.  It  will 
make  very  good  stock. 
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May  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Pork  Pie. 

Cold  Beot 

Tomato  Purde. 

Mushrooms  on  Toast. 

Salad. 

Leg  of  Lamb. 

Watercress. 

Suet  Pudding,  with  Jam, 

Mint  Sauce. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Batter. 

Com  Flour  Milk. 

Treacle,  or  Gravy. 

New  Potatoes. 
Spinach. 

Wyvem  Puddings. 
Cheese.! 

Marketing. 

For  the  Day.— Two  heads  of  Lettuce;  a half -pennyworth  of  boiled  Beetroot ; a 
pennyworth  of  small  Salad ; a half-pennyworth  of  Spring  Onions ; a Leg  ol 
Lamb  ; New  Potatoes  ; Spinach  ; a pennyworth  of  Parsley ; Mint  for  Sauce. 
For  To-morrow.— A small  tin  of  Corned  Beef ; half  a pint  of  Shrimps ; Radishes. 


Breakfast. — Pork  Pie  bought  yesterday  ; Mushrooms  on  Toast 
(March  20th) ; Corn  Flour  Milk  (June  19th). 

Luncheon.— Salad  (March  13th).  Suet  Pudding. — Trim  away  all 
skin  and  fibre,  and  chop  the  suet  as  finely  as  possible.  Put  it  into  a 
basin,  and  with  half  a pound  of  suet  mix  thoroughly  one  pound  of 
flour,  a tea-spoonful  of  baking  powder,  and  a pinch  of  salt.  Add  cold 
water  to  make  a stiff  paste.  Wring  a puddmg-cloth  out  of  boiling 
water,  flour  it  well,  ana  put  the  paste  into  it.  Tie  it  securely  with 
string,  remembering  to  leave  room  for  the  pudding  to  swell,  and 

}>lunge  it  into  plenty  of  fast-boiling  water.  Boil  for  two  hours,  or 
onger  if  convenient.  This  pudding  will  be  b'ghter  if  made  with 
equal  portions  of  stale  bread-crumbs  and  flour  rather  than  with  flour 
alone.  For  the  sake  of  variety,  a little  grated  lemon-rind  and  the 
juice  of  a lemon  or  a little  grated  ginger  may  be  put  with  it  to 
flavour  it. 

Dinner. — Tomato  Pur^e  (March  11th);  Leg  of  Lamb  (March  4th) ; 
Mint  Sauce  (March  25th) ; New  Potatoes  (April  12tli) ; Spinach 
(May  10th) ; Wyvem  Puddings  (May  9th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  It  is  a very  great  improvement  to  saut4  new  potatoes,  and 
indeed  almost  all  vegetables,  before  serving  them.  To  do  this,  boil 
them  in  the  usual  way,  melt  a slice  of  butter  in  a saucepan,  ana  toss 
the  potatoes  in  it. 

3.  Pot  the  shrimps  for  breakfast  to-morrow  (November  12th). 
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May  14th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Shrimps. 

Minced  Lamb. 

Fried  Plaice. 

Corned  Beef. 

Plain  Rice  Pudding. 

Dutch  Sauce. 

Radishes. 

Broiled  Steak,  with  Maitre 

Hot  Buttered  Toast. 

d’Hotel  Butter. 

Dry  Toast. 

Potato  Snow. 

Brown  and  White  Bread 

Semolina  Pudding. 

and  Butter. 
Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A thick  Plaice  (April  21st) ; a slice  of  Rump  Steak,  weighing  from 

three  to  three  pounds  and  a half  (see  Marketing,  January  22nd) ; Potatoes. 
For  To-morrow.— Four  plump  young  Pigeons ; a quart  of  Gooseberries. 

Breakfast. — Corned  Beef  bought  yesterday;  Shrimps  (November 
12th) ; Bread  and  Milk  (January  25th). 

Luncheon — Minced  Lamb. — Cut  the  meat  off  the  bone  and  weigh 
it.  Break  up  the  bone,  and  stew  it  with  an  onion  and  a piece  of 
carrot  till  a strong  gravy  is  obtained.  Supposing  there  is  a pound  of 
meat,  mix  with  it  a tea-spoonful  of  salt,  half  a tea-spoonful  of  white 
pepper,  a shallot  finely  minced,  a tea-spoonful  of  chopped  parsley, 
very  little  grated  nutmeg,  and  a table-spoonful  of  flour.  Pour  three- 
quarters  of  a pint  of  gravy  over  this,  and  simmer  it  gently,  stirring 
it  frequently  till  it  is  hot  through,  but  it  must  not  boiL  Garnish  with 
toasted  sippets.  Minced  lamb  is  very  good  served  with  boiled  spinach. 
Most  people  would,  however,  prefer  to  have  it  cold  rather  than  it 
should  be  warmed  up  in  any  way.  Plain  Rice  Pudding  (February 
24th). 

Dinner. — Fried  Plaice  (April  21st).  Dutch  Sauce. — Real  Dutch 
sauce  is  thickened  with  yolk  of  egg  and  no  flour.  Four  yolks  of 
eggs,  two  table-spoonfuls  of  cream  or  water,  and  two  ounces  of 
butter,  a grate  of  nutmeg,  and  a little  pepper  and  salt  are  put  into  a 
gallipot.  This  is  put  into  a saucepan  half  full  of  cold  water,  placed 
over  a gentle  fire,  and  whisked  briskly  with  a wooden  spoon  until  it 
begins  to  thicken  and  look  like  rich  cream,  when  it  is  taken  off  the 
fire,  and  either  lemon-juice  or  Tarragon  or  Chili  vinegar  to  taste  is 
stirred  into  it.  Thus  made,  however,  the  sauce  would  be  too  expen- 
sive for  every-day  use,  and  a very  excellent  imitation  of  it  may  be 
made  as  follows  : — Blend  smoothly  together  half  a tea-spoonful  of 
flour  and  an  ounce  of  butter.  Put  the  mixture  into  a gallipot,  with  a 
table- spoonful  of  water,  another  of  Tarragon  vinegar,  ana  tlie  yolk 
of  an  egg.  Put  the  gallipot  in  a saucepan  of  cold  water,  place  it  on  a 
gentle  fire,  and  whisk  till  the  sauce  begins  to  thicken.  If  liked,  add 
more  vinegar  or  a little  lemon-juice,  and  serve.  However  the  sauce  is 
made,  it  should  be  taken  from  the  fire  as  soon  as  it  is  thick,  and 
heated  gently,  or  it  will  curdle.  Broiled  Steak  (January  22nd) ; 
Maitre  d’Hotel  Butter  (April  15th) ; Potato  Snow  (April  7th) ; Semo- 
lina Pudding  (March  12th) ; Cheese  (June  8thX 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Preserve  the  remnants  of  the  steak. 


May  15th. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Shepherd's  Pie. 

Milk  Soup. 

Corned  Beef. 

Jam  and  Bread  Pudding, 

Pigeon  Pie. 

Hot  Buttered  Toast. 

Economical. 

New  Potatoes. 

Dry  Toast. 

Spring  Cabbage. 

Brown  and  White  Bread 

Lemon  Pudding. 

and  Butter. 
Gooseberry  FooL 

Cheese. 

Marketing. 

For  the  Day. — A Breast  of  Veal  (February  25th).  The  butcher  should  be  asked 
to  bone  the  joint  before  sending  it  home.  A thin  shoe  of  lean  uncooked  Ham ; 
a pound  of  Suet,  for  forcemeat  and  for  the  Lemon  Pudding;  New  Potatoes; 
Spring  Cabbage  ; the  whole  or  part  of  a fresh  Ox  Cheek  ; two  or  three  thin 
slices  of  Bacon,  cured  without  saltpetre ; one  pound  and  a half  of  Rump 
Steak,  half  an  inch  thick,  or,  if  preferred,  the  same  weight  of  lean  Veal ; 
Gooseberries  and  Bottled  Fruit. 

For  To-morrow.— Half  an  Ox  Kidney,  or  three  Sheep’s  Kidneys.  Ask  the 
butcher  to  send  in  the  morning,  well  assorted,  perfectly  fresh,  and  weighing 
about  one  pound  and  a half,  a Lamb’s  Fry.  In  many  places  the  fry  is  so  much 
sought  after  that  it  is  as  well  to  speak  for  it  beforehand.  Half  a pound  of 
streaky  Bacon  in  rashers ; Mustard  and  Cress. 


Breakfast. — Boiled  Eggs  (January  5th) ; Corned  Beef  left  yester- 
day• Gooseberry  Fool  (June  24th). 

Luncheon. — Shepherd’s  Pie,  made  of  the  scraps  and  trimmings  of 
the  broiled  steak  (January  12th);  Jam  and  Bread  Pudding,  Eco- 
nomical (F ebruarv  23rd). 

Dinner. — Milk  Soup  (January  3rd).  Pigeon  Pie. — Clean  the 
pigeons,  cut  them  in  halves,  and  put  in  each  one  a piece  of  inaitre 
d’hfltel  butter  that  has  been  mixed  with  the  livers  parboiled  and 
minced.  Cut  the  steak,  or,  if  it  is  preferred,  the  veal,  into  neat 

Eieces,  season  these  with  salt  and  pepper,  and  place  them  at  the 
ottom  of  the  pie-dish.  Over  them  lay  the  birds,  cut  in  halves,  and 

Elace  the  yolk  of  a hard-boiled  egg  between  these.  Lay  a thin  slice  of 
aeon  over  each  piece  of  pigeon,  and  half  fill  the  dish  with  strong 
gravy  made  from  bones.  If  permitted,  a few  mushrooms  will  greatly 
improve  the  flavour  of  the  pie.  Cover  with  pastry  in  the  usual  way. 
As  this  is  a good  pie,  Puff  Paste  (April  24th),  or,  if  this  is  too  much 
trouble,  Rough  Puff  (May  29th),  wall  answer  excellently  lor  it.  When 
ornamenting  the  pie,  scald  and  clean  three  of  the  feet,  and  place  them 
in  the  hole  at  the  top,  in  order  to  show  what  kind  of  pie  it  is.  Brush 
over  with  yolk  of  egg,  and  bake  in  a well-heated  oven.  This  pie  should 
not,  even  in  cold  weather,  be  kept  more  than  two  days,  as  it  quickly 
turns  sour  after  it  is  baked.  New  Potatoes  (April  12th) ; Spriug 
Cabbage  (June  4th);  Lemon  Pudding  (August  12th);  Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  If  bacon  or  bam  cured  without  saltpetre  cannot  easily  be  pro- 
cured, lightly  boil  the  bacon  before  putting  it  in  the  pie.  Unless  this 
is  done  it  may  turn  the  contents  of  the  pie  red. 

3.  Pastry  is  to  be  made  to-day  (April  17th)  : the  pigeon  pie,  a 
gooseberry  and  red  currant  tart  (August  7th)  from  bottled  fruit, 
lemon  cheesecakes  (August  18th) ; also  sultana  cake  (August  2nd) 
and  milk  rolls  (August  26th).  If  the  season  is  early,  fresh  goose- 
berries may  not  be  very  expensive,  and  they  may  then  be  used. 

4.  Clean  the  ox-cheek  (Note  5,  February  6th),  also  boil  the  brine, 
and  let  it  go  cold  before  using  it  again  (January  13th). 

5.  If  any  lemon  pudding  is  left,  it  can  be  cut  in  slices,  toasted,  and 
served  at  luncheon. 

6.  Rolled  Veal. — Spread  a thin  layer  of  veal  forcemeat  over  the 
inside  of  the  breast  of  veal,  sprinkle  a table-spoonful  of  finely-chopped 
pickled  gherkins  over  this,  and  lay  the  slice  of  ham  on  the  top.  Roll 
the  veal  very  tightly,  and  bind  it  securely  with  tape.  Put  it  into  a 
stewpan,  with  a plate  under  it  to  keep  it  from  sticking,  barely  cover 
it  with  stock,  and  simmer  it  very  gently  for  about  three  hours.  Put  it 
between  two  dishes,  lay  a heavy  weight  on  the  top,  and  let  it  go  cold. 

7.  If  the  bones  are  not  required  for  making  glaze,  they  should  be 
stewed  with  the  veal,  and  the  stock  may  be  used  for  soup. 


May  16th. 


Breakfast. 

Luncheon. 

Dinner. 

Remains  of  Pigeon  Pie. 

Lamb’s  Fry. 

Cr6cy  Soup. 

Stewed  Kidney. 

Bacon. 

Chops. 

Milk;  Rolls. 

Sliced  Lemon  Pudding. 

Piquante  Sauce. 

Dry  Toast. 

Mashed  Potatoes. 

Brown  and  White  Bread 

Spinach. 

and  Butter. 

Vermicelli  Pudding. 

Mustard  and  Cress. 
Milk  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Three  or  four  pounds  of  Loin  Chops,  ns  free  from  fat  as  pos- 
sible (April  30th);  Potatoes;  Spinach;  a pennyworth  of  Parsley.  Lamb’s 
Fry  to  be  sent  in  for  Luncheon. 

For  To-morrow.— A pair  of  thick  Soles  (January  3rd),  filleted ; Potatoes ; Spring 
Cabbage  ; a tin  of  Sardines  ; two  heads  of  Lettuce ; a half-pennyworth  of  Beet- 
root ; a pennyworth  of  Radishes  ; a half-pennyworth  of  Spring  Onions ; four 
pennyworth  of  Finger  Biscuits ; Sea  Biscuits. 


Breakfast. — Pigeon  Pie  served  yesterday ; Stewed  Kidney  (April 
2nd  or  April  16th) ; Milk  Rolls  (August  26th) ; Milk  Porridge  (J une 
13th). 

Luncheon. — Lamb's  Fry. — Look  over  the  fry  first  thing  in  the 
morning,  and  if  there  are  any  hard  gristly  portions,  such  as  the  heart 
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and  the  melt,  trim  them  neatly,  flour  them,  and  turn  them  over  in  a 
frying-pan  over  the  fire  till  they  are  lightly  browned  ; then  put  them 
into  a pie-dish,  barely  cover  them  with  stock  or  water,  and  bake  them 
in  a moderate  oven  for  a couple  of  hours.  Turn  them  about  occasion- 
ally, to  keep  them  from  sticking  to  the  bottom  of  the  dish.  Twenty 
minutes  before  the  fry  is  to  be  served  dip  the  pieces  in  flour,  and  fry 
them  gently  in  butter  or  dripping  till  done  enough.  They  will  take 
about  a quarter  of  an  hour.  Take  them  up,  drain  them,  and  put  all 
the  fry  together  on  a dish.  Mix  a dessert-spoonful  of  flour  smoothly 
with  a gill  of  the  gravy  from  the  dish  ; pour  this  into  the  pan,  and 
stir  it  till  it  boils  and  thickens ; add  a little  mushroom  ketchup, 
pepper  and  salt,  and  a few  drops  of  browning.  Strain  the  sauce  over 
the  fry,  and  serve  very  hot.  It  is  an  improvement  to  roll  the  pieces 
of  fry  in  egg  and  bread-crumb,  or  to  dip  them  in  frying  batter  (October 
22nd),  before  cooking  them.  Sliced  Pudding  (March  6th). 

Dinner. — Crdcy  Soup  (January  5th).  Mutton  Chops. — Divide  the 
loin  into  chops,  trim  away  most  of  the  fat  (which  may  be  melted 
down  for  frying  or  used  to  make  a pudding),  and  dip  the  chops  into 
egg  and  bread-crumbs.  Cook  them  as  directed  (April  30th),  and  serve 
round  mashed  potatoes  (May  12th),  with  piquante  sauce  (May  5th) 
poured  over  them.  Spinach  (May  10th) ; Vermicelli  Pudding  (August 
1st) ; Cheese  (June  8th). 

Things  that  must  not  bo  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  and  rub  the  cheek  in  the  brine. 

3.  Remove  the  tape  from  the  breast  of  veal,  trim  the  ends  evenly, 
and  brush  it  over  with  glaze  ( see  March  21st). 


Sunday, 

May  17th. 

Breakfast. 

Dinner. 

Tea. 

Supper. 

Sardines. 

Rolled  Veal. 

Milk  Rolls. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Biscuits  and  Milk. 

Fillets  of  Sole, 
Sautes. 

Roast  Sour  Mutton. 
Potato  Snow. 
Spring  Cabbage. 
General  Favourite 
Pudding. 

Cheese. 

Brown  and  White 
Bread  and  Butter. 
Pin  in  Jam. 

Sultana  Cake.. 

Cold  Mutton. 
Salad. 

Gooseberry  Tart. 
Lemon  Checso- 
cakes. 

Cheese. 

Breakfast. — Rolled  Veal. — Put  the  veal  on  a clean  dish,  garnish 
it  with  parsley,  and  cut  it  into  very  thin  slices.  It  will  be  excellent 
either  as  a breakfast,  luncheon,  or  supper  dish.  Sardines  (January 
12th)  ; Milk  Rolls  (August  26th);  Biscuits  and  Milk  (June  14th). 

Dinner.— Sole  Fillets  of,  Sautes  (January4th).  Roast  Sour  Mutton 
(March  29th) ; Potato  Snow  (April  7th) ; Spring  Cabbage  (June  4th). 
Ceiieral  Favourite  Pudding. — Spread  a little  strawberry  jam  very 
thinly  over  the  finger  biscuits,  arrange  them  at  the  bottom  of  a dish 
a 
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grate  the  rind  of  a lemon  over  them,  and  pour  upon  them  half  a pint 
of  custard,  made  with  a cupful  of  milk,  the  yolks  of  two  eggs,  and  a 
little  sugar.  Let  the  biscuits  soak  for  awhile.  Whisk  the  whites  of 
three  eggs  to  a stiff  froth,  stir  in  lightly  an  ounce  of  sifted  sugar, 
and  as  much  finely-powdered  and  sifted  arrowroot  as  will  keep  tbe 
eggs  from  falling.  Lay  the  icing  on  the  top  of  the  pudding  in  broken 
masses,  brown  the  top  quickly  in  a hot  oven  or  before  the  fire,  and 
serve  cold.  The  icing  will  take  no  harm  if  made  an  hour  or  two 
before  it  is  wanted. 

Tea. — Sultana  Cake  (August  2nd). 

Supper. — Salad  (March  13th) ; Goosberry  Tart  (August  7th) ; 
Lemon  Cheesecakes  (August  18th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Put  the  veal  in  a cool  place  as  soon  as  it  is  done  with. 


May  18th. 


Breakfast. 

Luncheon. 

Dinner. 

Rolled  Veal. 

Hashed  Mutton. 

Croft te  an  Pot. 

Poacbed  Eggs  on  Toast. 

Red  Currant  Tart. 

Boiled  Aitohbone  of  Beef. 

Milk  Rolls. 

Carrots. 

Dry  Toast. 

Summer  Cabbage. 

Honey. 

Potatoes. 

Brown  and  White  Bread 

Boiled  Batter  Pudding, 

and  Butter. 

with  Sweet  Sauce. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Aitohbone  of  Beef.  This  joint  is  generally  sold  at  a cheap  rate, 
but  it  cannot  be  called  economical,  because  it  contains  so  much  bone,  when 
nicely  cooked,  however,  it  is  very  tender,  and  it  is  favoured  by  many. 
Carrots  ; Potatoes ; Summer  Cabbage. 

For  To-morrow.— A tin  of  Potted  Grouse  (January  7th)  ; Bloaters  (Note  2, 
January  2nd) ; threepennyworth  of  Cream. 


Breakfast. — Rolled  Yeal  left  yesterday  ; Poached  Eggs  (February 
6th) ; Milk  Rolls  (August  26th);  Bread  and  Milk  (January  25th). 

Luncheon. — Hashed  Mutton. — Cut  the  meat  from  the  bone  in 
thin  slices  (if  hash  were  made  of  boiled  mutton  the  slices  would  have 
to  be  as  thick  again),  trim  them  neatly,  and  put  them  aside.  Break 
the  mutton  bone  into  three  or  four  pieces.  Slice  two  onions,  and  fry 
them  in  a little  fat  till  they  are  lightly  browned.  Put  them  into  a 
stewpan  with  a pint  and  a half  of  cold  water,  the  mutton  bones,  and 
a turnip,  and  stew  all  gently  together  for  an  hour  and  a half.  Strain 
the  liquor  into  a basin,  and  set  this  in  a pan  of  cold  water,  to  make 
the  fat  rise ; skim  it  carefully,  and  put  half  a pint  of  the  gravy  back 
into  the  stewpan,  with  half  a tea-spoonful  of  flour  mixed  smootlily 
with  water  to  thicken  it.  Stir  the  sauce  till  it  boils,  then  add  the 
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fieces  of  meat,  a little  pepper  and  salt,  and  a few  drops  of  browning. 
Ieat  all  very  gently  together  by  the  side  of  the  fire  for  half  an  hour, 
but  on  no  account  let  the  gravy  boil,  or  the  meat  will  be  hard.  Just 
before  serving,  stir  in  a tea-spoonful  of  sherry  or  a few  drops  of 
walnut  vinegar,  or  any  other  flavouring  that  may  be  preferred. 
Arrange  the  slices  of  meat  upon  a dish,  strain  the  sauce  over  them, 
garnish  with  toasted  sippets,  and  serve.  If  a very  small  quantity 
of  meat  is  on  the  mutton  bone  it  will  be  well  to  mince  instead  of 
hashing  it  (January  20th) ; Red  Currant  Tart  (August  7th). 

Dlnxee. — Croftte  au  Pot  (May  25th) ; Boiled  Aitchbone  of 
Beef  (February  23rd) ; Carrots  (July  6th) ; Summer  Cabbage  (June 
4th) ; Potatoes  (May  12th).  Boiled  Batter  Pudding. — Make  some 
batter  according  to  the  recipe  given  for  Toad-in-the-Hole  (January 
15th),  but  use  a spoonful  or  two  less  of  milk,  or  the  pudding  may 
not  turn  out.  Grease  a pudding-basin  that  the  batter  will  quite  fill, 
and  make  it  hot ; pour  in  the  batter,  sprinkle  a little  flour  on  the  top, 
and  tie  securely  over  it  a pudding-cloth  that  has  been  wrung  out  of 
boiling  water  and  floured.  Place  the  basin  in  a saucepan  with  plenty 
of  boiling  water,  and  keep  boiling  moderately  fast  for  an  hour  and  a 
half.  Sometimes  a spoonful  of  sugar,  a grate  or  two  of  nutmeg,  and 
a small  piece  of  butter  are  added  to  the  batter.  Let  the  pudding 
stand  two  or  three  minutes  before  turning  it  out,  garnish  it  with 
bright-coloured  jelly,  and  send  sweet  sauce  to  table  in  a tureen. 
Sweet  Sauce  (July  19th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Stew  the  mutton  bone  again  with  the  gravy  that  was  not  used 
and  an  additional  quart  of  water.  The  goodness  will  not  have  been 
drawn  from  it  with  only  one  hour’s  simmering. 

3.  Keep  the  bloaters  apart  from  everything  else  in  the  larder. 

4.  Wash  a cupful  of  hominy,  and  put  it  to  soak  all  night  in  cold 
water. 


Breakfast. 

May  19th. 

Luncheon. 

Dinner. 

Bloater*. 

Rolled  Veal. 

Mackerel,  h la  Moltre 

Potted  Grouse. 

Boiled  Hominj. 

d’ HOtol. 

Hot  Toast. 

Cold  Beef. 

Dry  Toast. 

Salad. 

Marmalade. 

Cucumber. 

Brown  and  White  Bread 

Mashed  Potatoes. 

and  Batter. 

Stewed  Rhubarb. 

Porridge. 

Cream. 

Cheese. 

Marketing. 

For  the  Day.— A pair  of  moderate-sized  Mackerel  (April  4th);  two  heads  of 
Lettuce;  a half-penny  worth  of  Beetroot;  a pennyworth  of  Small  Salad;  two 
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pennyworth  of  Watercress  (half  for  breakfast  to-morrow  morning) ; a fresh 
Cucumber ; half  a bundle  of  Rhubarb ; Potatoes. 

For  To-morrow.— A tin  of  Preserved  Lobster  ; a tin  of  Pilchards  ; Muffins 
(January  29th). 


Breakfast. — Bloaters  (January  3rd);  Potted  Grouse  (January 
7th);  Porridge  (January  25th). 

Luncheon.— Boiled  Veal  (Note  6,  May  15th);  Boiled  Hominy 
(February  11th). 

Dinner.  — Mackerel,  h la  Maitre  d’Hotel  (April  15th);  Beef 
served  yesterday;  Salad  (March  13th).  Ciicumber. — A cucumber 
may  either  be  sent  to  table  dressed  (that  is,  peeled,  cut  into  thin 
slices,  seasoned  with  pepper  and  salt,  then  covered  with  one  or 
two  spoonfuls  of  vinegar  and  oil)  or  whole,  on  a dish  covered  with 
a napkin.  In  old-fashioned  country-houses  one  or  two  small 
onions  are  sometimes  sliced  and  mixed,  with  the  sliced  cucumber. 
Mashed  Potatoes  (May  12th).  Stewed  Rhubarb. — Wash  the  rhubarb 
and  cut  it  into  three-inch  lengths.  For  one  pound  of  fruit  make 
a syrup  by  boiling  a quarter  of  a pint  of  water  with  six  ounces  of 
loaf  sugar  till  clear.  Put  in  the  rhubarb  and  simmer  it  very  gently 
till  it  is  soft  without  having  fallen.  As  the  pieces  become  tender 
lift  them  one  by  one  carefully  into  a glass  dish,  and  when  all  are  done 
pour  the  syrup  out  to  cool.  Add  two  or  three  drops  of  cochineal 
to  the  syrup  to  colour  it,  and  pour  it  over  the  fruit.  Early  in  the 
season  the  rhubarb  need  not  be  peeled,  but  when  it  gets  old  the 
skin  must  be  removed.  Champagne,  or  forced  rhubarb,  when  it  can 
be  obtained,  is  the  best  for  this  dish.  Stewed  rhubarb  is  most 
delicious  when  a little  cream  is  served  with  it.  Cheese  ( J une  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Watch  the  rhubarb  very  carefully  when  stewing  it.  It  falls 
very  quickly  after  it  has  once  become  tender. 


May  20th. 


Breakfast. 

Pilchards. 

Potted  Grouse. 

Muffins. 

Dry  Toast. 

Watercress. 

Brown  and  White  Bread  aud 
Butter. 

Milk  Toast. 


Luncheon. 

Rissoles  of  Beef. 
Fried  Hominy. 


Dinner. 

Lobster  Soup. 

Roast  Shoulder  of  Mutton. 
Potatoes. 

Onions,  Glazed. 

Broccoii. 

Gingerbread  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— A well-kept  Shoulder  of  Mutton,  not  too  fat  (January  17th) : 
Onions;  Potatoes;  Broeooli  ; a pennyworth  of  Parsley;  a pound  of  3eef 
Kidney  Suet,  part  of  it  jor  to-day  and  part  for  to-morrow. 
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Breakfast. — Pilchards  (January  23rd);  Potted  Grouse  (January 
7th) ; Muffins  (January  30th) ; Milk  Toast  (June  17th). 

Luncheon. — Rissoles  of  the  remains  of  Beef  (January  6th) ; Fried 
Hominy  (February  12th). 

Dinner. — Lobster  Soup. — Take  the  stock  made  from  the  mutton 
bones  (Note  2,  May  18th),  and  stew  it  for  an  hour  with  a carrot,  a 
turnip,  a small  onion,  a very  small  pinch  of  celery-seed  tied  in 
muslin,  and  half  a dozen  peppercorns.  Rub  the  soup  through  a 
sieve,  and  to  each  pint  of  liquor  add  a dessert-spoonful  of  corn- 
flour mixed  smoothly  with  half  a pint  of  milk.  Stir  the  soup  till 
it  boils,  then  add  pepper  and  salt  to  taste,  and  a quarter  of  a tea- 
spoonful of  essence  of  anchovy.  Break  the  yolk  of  an  egg  into  the 
soup  tureen,  stir  in  the  soup,  and  add  the  preserved  lobster,  cut  into 
neat  pieces.  Let  these  stand  for  five  or  six  minutes,  and  serve.  The 
lobster  must  on  no  account  boil  in  the  soup.  Roast  Shoulder  of 
Mutton  (December  16th);  Glazed  Onions  (February  14th);  Boiled 
Potatoes  (April  7th) ; Broccoli  (April  25th).  Gingerbread  Pudding. — 
Take  six  ounces  of  stale  bread-crumbs  that  have  been  rubbed  through 
a wire  sieve ; mix  with  them  three  ounces  of  flour,  six  ounces  of 
finely-chopped  beef  suet,  a tea-spoonful  of  powdered  ginger,  and  a 
tea-spoonful  of  baking-powder.  Dissolve  two  table-spoonfuls  of 
treacle  in  a gill  of  milk,  add  three  drops  of  almond-flavouring,  and 
make  a smooth  stiff  paste  by  stirring  the  liquid  into  the  dry  ingre- 
dients. Turn  the  mixture  into  a buttered  mould,  lay  a greased  paper 
on  the  top,  and  steam  the  pudding  for  three  hours.  This  pudding 
may  be  more  easily,  and  rather  more  economically,  made  by  rubbing 
a slice  of  beef  dripping  into  flour  instead  of  mixing  bread-crumbs 
and  flour  with  chopped  suet.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Pot  what  is  left  of  the  veal  roll  It  can  be  used  for  breakfast 
to-morrow.  (See  Potted  Beef,  January  23rd.) 


May  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Veal  and  Ham. 

Cauliflower  an  Gratin. 

Fried  Whiting. 

Savonry  Eggs. 

Baked  Plum  Pudding. 

Minced  Mutton  Cakes,  with 

Hot  Buttered  Toast. 

Tomato  Sauce. 

Dry  Toast. 

Calf’s  Liver  and  Bacon. 

Brown  and  White  Bread  and 

New  Potatoes. 

Butter. 

Spinach. 

Porridge. 

Guest’s  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A large  white  Broccoli ; fresh  Whiting  (January  17th) ; a two- 
pound  tin  of  Tomatoes  ; one  pound  and  a half  of  Calf  a Liver  ; one  pound  of 
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Streaky  Bacon,  cut  Into  rashers  (half  for  to-day  and  half  for  breakfast  to- 
morrow) ; New  Potatoes  ; Spinach. 

For  To-morrow.— One  Dried  Haddock ; half  a pound  of  Macaroni. 


Breakfast. — Potted  Yeal  and  Ham,  made  yesterday.  Savoury 
Eggs  (January  1st);  Porridge  (January  25th). 

Luncheon. — Cauliflower  au  Gratm  (April  25th);  Baked  Plum 
Pudding  (February  25th). 

Dinner. — Fried  Whiting  (January  17th).  Minced  Mutton  Cakes. — 
Cut  the  lean  meat  from  the  shoulder  of  mutton,  and  mince  it  according 
to  the  directions  given  (January  20th),  being  careful  to  stew  the  bones 
and  trimmings  until  the  gravy  is  so  strong  that  it  will  jelly  when  cold. 
If  there  is  any  difficulty  about  this,  dissolve  a tea-spoonful  of  gelatine 
in  the  gravy.  Put  only  so  much  gravy  with  the  meat  as  will  bind  it 
together  : four  table-spoonfuls  will  be  enough  for  one  pound  of  mince. 
Spread  the  mince  upon  a dish,  and  when  it  is  cold  and  stiff  form  it  into 
cakes  about  two  inches  in  diameter.  Flour  these  lightly  and  brush 
them  over  with  egg  and  bread-crumb ; let  them  lie  for  an  hour,  and 
then  repeat  the  operation.  Put  them  into  a frying-basket,  plunge  them 
into  boiling  fat,  and  let  them  remain  till  brightly  browned  ( see  Fish 
Cakes,  January  13th).  They  will  be  done  enough  in  from  six  to  eight 
minutes.  Drain  them  on  kitchen  paper,  arrange  them  round  a dish, 
and  pour  tomato  sauce  into  the  centre  (July  15th).  Liver  and  Bacon 
(January  17th);  New  Potatoes  (April  12th);  Spinach  (May  10th); 
Quest’s  Pudding  (April  14th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek. 

2.  Preserve  any  bacon  that  may  be  left.  It  can  be  used  for 
luncheon  to-morrow. 

3.  If  any  pudding  were  left  at  luncheon  it  can  be  sliced  and 
toasted  for  to-morrow. 

4.  Preserve  one  Or  two  rashers  of  bacon  for  braising  the  loin  of 
lamb. 


May  22nd. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Macaroni  and  Bacon. 

Potato  Pun'o. 

Fried  Bacon. 

Slioed  Pudding. 

Loin  of  Lamb,  Braised. 

Hot  Buttered  Toast. 

Spinach. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread  and 

Roly-poly  rudding. 

Butter. 

Bread  and  Milk. 

Cheese, 

Marketing. 

For  the  Day.— A Loin  of  Lamb,  or,  if  this  is  not  sufficient  for  the  requirements 
of  the  family,  a Saddle  of  Lamb— that  is,  two  loins  joined  together.  Bo  sure 
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that  the  butcher  joints  the  meat.  Spinach ; New  Potatoes;  half  a pound  of 
Beef  Suet  for  to-day  and  to-morrow. 

For  To-morrow.— Half  a pound  of  Forced  Mushrooms;  a pennyworth  of 
Watercress. 

Breakfast. — Dried  Haddock  (January  27tli) ; Fried  Bacon 
(January  2nd)  ; Bread  and  Milk  (January  25th). 

Luncheon. — Macaroni  and  Bacon  (January  27th);  Sliced  Pud- 
ding (March  6th). 

Dinner. — Potato  Pur^e  (January  26th).  Loin  of  Lamb,  Braised. 
— Take  a close-fitting  and  thick  stewpan,  just  large  enough  to  hold  the 
meat.  Put  two  or  three  thin  slices  of  bacon  at  the  bottom  of  the  pan, 
and  add  a table-spoonful  of  chopped  mint  and  a table-spoonful  of 
lemon-juice  Put  m the  lamb,  lay  a slice  or  two  of  bacon  on  the  top, 
and  add  half  a pint  of  stock  or  as  much  as  will  about  half  cover  the 
meat.  Simmer  very  gently  indeed  for  an  hour  and  a half,  and  when 
the  meat  is  half  cooked  turn  it  over.  Take  it  up,  drain  it,  and  keep 
it  hot.  Take  the  fat  off  the  gravy,  and  boil  it  quickly  to  reduce  it. 
When  it  is  very  strong  season  it  with  pepper  and  salt,  put  the  lamb 
in  it  for  a few  minutes  to  make  it  hot,  and  serve  it  with  the  gravy 
strained  over  it.  Spinach  (May  10th) ; New  Potatoes  (April  12th) ; 
Roly-poly  Pudding  (August  18th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  the  ox-cheek  (April  6th).  Press  it  between  two  dishes  and 
place  a heavy  weight  on  the  upper  one. 

2.  Pastry  is  to  be  made  to-day  (April  17th) : rhubarb  pie,  open  jam 
tart  (August  7th),  jam  turnovers  (September  25th),  rice  cake  (August 
2nd),  scones  (August  26th). 

3.  Make  a ground  rice  mould  for  dinner  to-morrow  (August  7th). 


Breakfast. 

Mock  Tongue  (Ox-check). 
Stewed  Mushrooms. 

Scones. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Milk  Toast. 


23rd. 


Luncheon. 

Scotch  Collops. 

Baked  Batter  Pudding. 


Dinner. 

Fried  Plaice. 

Dutch  Sauce. 

Stewed  Savoury  Beef. 
Mashed  Potatoes. 

Ground  Rice  Mould,  witl 
Red  Currant  Jam. 

Cheese. 


Marketing. 

For  the  Day.— Fresh  Sheep’s  Hearts:  one  will  probably  bo  sufficient  for  two  pep 
sons.  A thick  Plaice  (April  21st) ; about  four  pounds  of  the  Leg  of  Mutton 
piece,  or  a small  piece  of  the  Round  of  Beef.  Brush  the  beef  quickly  over 
with  vinegar  before  cooking  it.  Potatoes ; a pennyworth  of  Parsley. 

For  To-morrow — A Cabbage  Lettuce  ; an  ounce  of  Chervil;  three-pen n y worth 
of  Cream : half  or  the  whole  of  a Calf's  Head ; four  pounds  of  Gammon  of 
Bacon;  New  Potatoes;  Broccoli;  Sea-kalo ; half  a pound  of  Ratafias  for 
Mountain  Pudding;  a tin  of  Preserved  Salmon  of  a good  brand;  Initrediejiui 
for  a Salad,  with  additional  Watercress  for  breakfast.  ^ ^ 


196 


A YEAR'S  COOKERY. 


Breakfast. — Stewed  Mushrooms  (March  20th).  Scones  (August 
26th). — Make  the  scones  hot  in  the  oven,  open  and  butter  them. 
Milk  Toast  (June  17th). 

Luncheon.  — Sheep’s  Hearts  (July  2nd).  Baked  Batter 
Pudding  (February  5tli)  may  be  eaten  either  with  the  meat  and 
gravy  or  separately  with  sugar  or  jam. 

Dinner. — Fried  Plaice  (Aprii  21st) ; Dutch  Sauce  (May  14tli). 
Stewed  Savoury  Beef. — Cut  two  thin  slices  from  the  gammon  of  bacon, 
and  lay  one  under  and  one  upon  the  beef.  Grease  an  earthenware 
jar  with  a close-fitting  lid,  put  in  the  beef,  and  throw  in  a bunch  of 
parsley,  half  a blade  of  mace,  two  cloves,  and  six  peppercorns.  Pour 
over  all  three-quarters  of  a pint  of  stock  or  cold  water,  lay  a slice  of 
dripping  on  the  beef,  fasten  down  the  jar,  and  set  it  in  a moderately- 
heated  oven.  Let  it  stew  gently  for  two  hours,  and  baste  it  occasion- 
ally with  the  liquor.  When  the  meat  is  done  enough  pour  off  the 
gravy,  strain  it,  and  free  it  from  fat.  Make  it  hot  in  a saucepan, 
thicken  it  by  stirring  into  it  a tea-spoonful  of  flour  mixed  smoothly 
with  a little  cold  water,  season  it  with  pepper  and  salt,  and  stir  into 
it  a table-spoonful  of  finely-chopped  pickled  gherkins.  Put  the  meat 
on  a dish,  pour  the  gravy  over,  and  serve  with  red  currant  jelly  as 
an  accompaniment.  This  dish  is  very  good  cold.  Mashed  Potatoes 
(May  12th) ; Ground  Rice  Mould  (August  7th)  made  yesterday ; 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  If  any  savoury  stew  is  left,  put  it  upon  a clean  dish  and  serve 
for  breakfast  to-morrow. 

2.  Throw  the  calf’s  brains  into  water,  as  soon  as  they  come  in. 

3.  Make  a little  mayonnaise  and  bottle  it  closely,  to  serve  with  the 
mayonnaise  of  salmon  to-morrow  evening  (August  30tli). 

4.  Peel  and  slice  five  or  six  potatoes  and  throw  them  into  cold 
water,  ready  to  be  fried  to-morrow  morning.  They  will  not  be  much 
trouble,  and  will  be  a very  agreeable  addition  to  the  breakfast-table. 


Sunday, 

May  24th. 

Breakfast. 

Dinner. 

Tea. 

Supper. 

Cold  Beef. 

Fried  Potatoes. 
Watercress. 

Scones. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Milk  Porridge. 

Milk  Soup. 

Calf’s  Head,  with 
Brain  Sauce. 
Boiled  Bacon. 

New  Potatoes. 
Sea-kale. 

Mountain  Pudding. 
Cheese. 

Brown  and  White 
Bread  and  Butter. 
Strawberry  Jam. 
Rice  Cake. 

Mayonnaise  of 
Salmon. 
Rhubarb  Tart. 
Cream. 

Cheese. 

Breakfast. — Beef  served  yesterday.  Fried  Potatoes  (February 
2nd,  May  23rd) ; Milk  Porridge  (June  13th). 
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Dinner. — Milk  Soup  (January  3rd) ; Calf’s  Head,  Boiled  (April 
19th)  ; Boiled  Bacon  (March  30th) ; New  Potatoes  (April  12th) ; Broccoli 
(April  25th);  Sea-kale  (June  14th);  Mountain  Pudding  (September 
20th) ; Cheese  (June  8th). 

Tea. — Rice  Cake  (August  2nd). 

Supper. — Mayonnaise  of  Salmon. — Dry  the  salad  in  the  usual 
way  (March  13th),  and  shred  it  finely.  Take  the  salmon  out  of  the 
tin  and  break  it  into  neat  pieces.  Put  a layer  of  salad  upon  a dish, 
and  place  the  inferior  pieces  of  salmon  on  the  top ; then  repeat  in 
alternate  layers  until  the  salmon  and  salad  are  used,  being  careful  to 
put  the  most  presentable  pieces  of  fish  where  they  will  be  seen.  Pour 
a small  portion  of  the  sauce  over  the  different  layers,  so  that  it  may 
penetrate  through  the  mass,  but  leave  plenty  of  sauce  for  the  top. 
Caniish  with  hard-boiled  eggs,  olives,  beet-root,  or  anything  else  that 
may  be  at  hand.  Just  before  serving  pour  the  mayonnaise  sauce 
(August  30th)  over  the  top  of  the  salad,  sprinkle  half  a tea-spoonful 
of  chopped  parsley  over  all,  and  the  salad  is  ready.  A very  pretty 
way  of  garnishing  the  salad  is  to  cut  the  beet-root  into  thin  strips, 
and  with  these  to  make  a kind  of  open  lattice-work  round  the  lower 
part  of  the  salad,  to  place  hard-boiled  eggs  cut  into  quarters  length- 
wise over  this,  and  to  ornament  the  summit  of  the  pile  with  olives. 
Salad  and  mayonnaise  can  be  arranged  in  this  way  with  fresh  pickled 
salmon,  lobsters,  fresh  and  preserved,  filleted  herrings,  and  cold 
dressed  fish  of  various  kinds.  Avery  excellent  mayonnaise  of  salmon 
may  be  prepared  by  boiling  a salmon  whole,  placing  it  on  a dish  with 
lettuce-hearts  round  it,  and  mayonnaise  sauce  as  an  accompaniment. 


Things  that  must  not  be  Forgotten. 

1.  If  any  mayonnaise  sauce  is  left,  bottle  it  and  cork  it  closely. 

2.  The  liquor  in  which  the  calf’s  head  was  boiled  is  so  greasy 
that  it  will  be  best  made  into  lentil  or  pease  soup  on  May  26th 


May  25th. 


Breakfast. 

Luncheon. 

Dinner. 

Cold  Boiled  Bacon. 

Mock  Tongue  (Ox-cheek). 
Scones. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Corn  Flour  Milk. 

Macaroni  and  Ham. 
Jam  Turnovers. 

Croflte  au  Pot. 

Boiled  Leg  of  Mutton. 
Caper  Sauce. 

Young  Carrots. 
Mashed  Potatoes. 
Open  Jam  Tart. 
Custards. 

Cheese. 

Marketing. 

For  the  Day.— A plump  Leg  of  Mutton  ; young  Carrots ; Potatoes. 

For  To-morrow.— Bespeak  a Lamb’s  Fry  ; one  pound  of  American  Dried  Apples 
(chips) — see  Note  1,  on  next  page  ; Mustard  and  Cress. 


G* 
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Breakfast. — Bacon  served  with  the  Calfs  Head  yesterday. 
Mock  Tongue  served  the  day  before  yesterday.  Scones  (May  23rd) ; 
Corn  Flour  Milk  (June  19th). 

Luncheon. — Macaroni  and  Ham,  made  of  a portion  of  the  boiled 
gammon  (April  3rd).  In  making  the  mould  preserve  a portion  of 
ham  for  the  ham  toast  to-morrow.  Jam  Turnovers  (September  25th). 

Dinner. — Croftte  au  Pot. — Strictly  speaking,  Crofite  au  Pot  is 
clear  soup  with  crusts  and  homely  vegetables  thrown  into  it.  The 
process  of  making  clear  soup  is,  however,  too  troublesome  for  daily 
use  (July  30th),  and  an  excellent  soup,  which  is  literally  Crofite  au  Pot, 
may  be  made  as  follows  : — Take  two-pennyworth  of  bones,  cooked  or 
uncooked ; break  them  into  small  pieces,  and  put  them  into  a stew- 
pan  with  two  quarts  of  cold  water.  When  the  liquor  approaches  the 
boiling  point  throw  in  a little  salt  to  raise  the  scum,  and  skim  with 
an  iron  spoon.  Meantime,  prepare  in  the  usual  way  two  carrots, 
a turnip,  two  leeks  or  one  good-sized  onion,  a pinch  of  mixed 
savoury  herbs  or,  wanting  these,  a bunch  of  parsley,  a sprig  of 
thyme,  and  a bay-leaf,  a little  celery-seed,  fifteen  peppercorns,  and,  last 
of  all,  three  stale  crusts  of  bread  toasted  brown.  Throw  these 
ingredients  into  the  soup,  let  it  boil  up  again,  skim  it  once  more, 
draw  it  back,  and  let  it  simmer  gently  for  two  hours.  If  convenient, 
the  bones  might  with  advantage  be  stewed  longer,  but  two  hours  will 
be  enough  for  the  vegetables.  Take  out  the  bones,  strain  the  liquor 
into  a bowl,  and  rub  the  vegetables  and  the  bread  thvough  a hair 
sieve.  Keep  a little  of  the  liquor  hot : it  will  help  to  moisten  the 
pulp  and  make  it  go  through  the  sieve  more  easily.  Mix  the  pulp 
with  the  liquor,  return  it  to  the  stewpan,  and  let  it  boil  j then  add 
two  or  three  drops  of  browning  if  necessary,  and  the  soup  is  ready  to 
serve.  If  a dozen  pea-shells,  or  better  still,  a cupful  of  green  peas 
can  be  added  to  the  soup,  its  flavour  will  be  improved.  Soup  made 
in  this  way  and  without  the  bread  may  be  thickened  with  flour  or  corn- 
flour (a  table-spoonful  to  a pint),  mixed  to  a smooth  paste  with  water 
and  stirred  into  the  soup,  and  boiled  for  a few  minutes  till  the  flour  is 
cooked.  It  is  then  called  Brown  Soup.  The  majority  of  people 
would,  however,  much  prefer  a soup  thickened  with  bread  rather 
than  flour,  and  the  method  is  convenient  because  it  enables  the  cook 
to  use  profitably  pieces  of  bread  that  would  otherwise  be  wasted. 
Not  too  much  bread  must  be  used,  however,  or  the  soup  will  taste 
pappy.  Boiled  Leg  of  Mutton  (February  23rd);  Caper  Sauce  (March 
19th);  Carrots  (July  6th);  Mashed  Potatoes  (May  12th);  Custard 
(August  10th);  Cheese  (June  8th). 

Things  that  must  not  bo  Forgotten. 

1.  Dried  Apples,  imported  from  America  and  sold  by  grocers,  are 
excellent  for  cooking  purposes  when  properly  prepared,  and  they  are 
much  more  economical  than  fresh  fruit.  Wash  one  pound  of  chips, 
and  put  them  with  a quart  of  water  into  the  oven  when  it  is  cool  and 
not  wanted  for  other  purposes.  Let  them  stew  for  twelve  hours  (they 
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can  remain  in  the  oven  all  night),  and  they  are  ready  to  be  sweetened, 
flavoured,  and  used. 

2.  Wash  two  table-spoonfuls  of  tapioca  and  soak  it  in  water  all  night. 

3.  Soak  a cupful  of  green  lentils  in  cold  water. 

4 Make  a mould  for  breakfast  of  the  remains  of  the  calf’s  head 
(April  20th).  ^ 


May  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Calf's  Head  Mould. 

Ham  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Mustard  and  Cress. 

Bread  and  Milk. 

Lamb’s  Fry. 
Tapioca  and  Apples. 

Lentil  Soup. 

Curried  Mutton  (made  of 
cold  Boiled  Mutton). 
Boiled  Rice. 

Treacle  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— A fresh  Lamb’s  Fry ; a quarter  of  a pound  of  fresh  Beef  Suet ; 
if  hams  were  not  cured  at  home  in  the  season,  a sugar-cured  Ham,  weighing 
about  twelve  pounds  (September  17th);  a piece  of  the  thin  flank  of  Beef, 
weighing  from  eight  to  ten  pounds. 


Breakfast. — Calf’s  Head  Mould  (April  20th);  Ham  Toast  (March 
28th);  Bread  and  Milk  (January  25th). 

Luncheon. — Lamb’s  Fry  (May  16th);  Tapioca  and  Apples  (Feb- 
ruary 18th). 

Dinner. — Lentil  Soup  (April  1st).  Curried  Mutton. — Curry  may 
be  made  either  of  fresh  or  cooked  meat.  Veal,  chicken,  rabbits,  and 
similar  meats,  are  particularly  suited  to  this  mode  of  cookery.  To 
curry  fresh  meat,  see  J uly  16th.  For  cooked  meat  proceed  as  follows : 
— Cut  the  meat  from  the  cold  mutton  into  small  neat  pieces,  and  trim 
away  the  skin  and  gristle,  but  not  the  fat.  Leave  on  the  bone  the 
broken  remnants  of  meat : they  can  be  minced  for  luncheon 

to-morrow.  Peel  six  good-sized  onions  and  chop  them  small; 
then  fry  them  in  a little  butter  or  dripping  till  they  are  lightly 
browned.  Take  them  up  with  a slice,  and  fry  in  the  same  fat 
two  sour  apples  that  have  ueen  pared  and  chopped  small.  When 
these  are  soft  drain  away  the  fat,  return  the  onions  to  the  stew- 
pan,  pour  on  a pint  of  the  liquor  in  which  the  mutton  was  boiled,  and 
simmer  gently  till  the  onions  and  apples  are  perfectly  tender,  then 
rub  them  through  a hair  sieve.  Mix  smoothly  with  the  pulp  a 
dessert-spoonful  of  Captain  White’s  currv-paste,  a tea-spoonful  of 
curry-powder,  a dessert-spoonful  of  ground  rice,  and  a few  drops  of 
browning.  Stir  in  the  pint  of  liquor,  and  boil  the  same  over  the 
fire,  stirring  it  frequently,  till  it  is  thick  and  smooth  like  very  thick 

f;rueL  _ Taste  it,  and  if  it  is  not  sufficiently  acid  add  a few  drops  of 
eraon-juice.  Draw  the  pan  back,  put  in  the  slices  of  meat,  cover 
them  with  the  sauce,  and  let  them  heat  gently  by  the  side  of  the  fire 
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for  half  an  hour.  The  liquid  must  on  no  account  boil,  or  the  meat 
will  be  hard.  Just  before  serving  hold  it  over  the  fire  for  aminate 
to  make  it  hot  (but  still,  do  not  let  it  boil),  put  it  on  a dish,  pile  the 
rice  round  it  like  a wall,  and  serve.  The  sauce  for  curry  should 
not  be  liquid,  but  thick.  If  apples  are  not  at  hand,  green  goose- 
berries or  lemon-juice  will  supply  the  acidity  required.  The  addition 
of  a little  freshly-grated  cocoa-nut  or  grated  Brazil  nuts  gives  a 
pleasant  variety  of  flavour.  Good  curry,  if  accompanied,  as  it 
should  be,  by  rice,  boiled  so  that  every  grain  is  separate,  does  not 
need  potatoes  with  it.  To  boil  rice  for  curries,  see  July  21st. 
Curry  is  an  excellent  dish  for  hot  weather,  and  is  highly  esteemed 
in  hot  countries.  Treacle  Pudding  (March  28th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  up  the  brine,  or,  if  necessary,  make  fresh  brine  (January 
13th),  and  lay  the  flank  of  beef  in  it. 

2.  Cut  off  one-third  of  the  sugar-cured  ham  and  soak  it  all  night 
in  cold  water.  If  very  dry,  a ham  should  be  soaked  for  twenty-four 
hours. 


May  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Buttered  Eggs. 

Minced  Mutton, 

Sole  au  Gratin. 

Calf’s  Head  Mould. 

Plain  Rice  Pudding. 

Stewed  Steak. 

Hot  Buttered  Toast. 

Mashed  Potatoes. 

Dry  Toast. 

Turnip-tops. 

Honey. 

Hayrick  Puddings. 

Bt  owu  and  White  Bread  and 
Butter. 

Milk  Porridge. 

Cheese. 

Marketing. 


For  the  Day.— A pair  of  thick  fresh  Soles  ( January  3rd) ; three  pounds  of  tender 

Steak,  cut  evenly  and  about  an  inch  and  a half  thick  ( see  Marketing,  January 

1st) ; Potatoes ; Turnip-tops ; one-pennyworth  of  Parsley. 

For  To-morrow.— A keg  or  a bottle  of  Anchovies,  if  there  are  none  in  the  house; 

Muffins  (January  29th). 

Breakfast.  — Buttered  Eggs  (January  16th);  Milk  Porridge 
(June  13th). 

Luncheon. — Minced  Mutton  (January  20th) ; Plain  Rice  Pudding 
(February  24th). 

Dinner.— Sole  au  Gratin  (May  3rd);  Stewed  Steak  (January 
31st);  Mashed  Potatoes  (May  12th)-  Turnip-tops  (see  Cabbage,  June 
4th) ; Hayrick  Puddings  (March  19th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Preserve  any  little  pieces  of  steak  that  may  be  left ; they  can 
be  used  for  the  Shepherd’s  Pie  to-morrow. 
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2.  Fillet  the  anchovies  and  prepare  the  stock  for  anchovy  toast 
to-morrow  (January  8th). 

3.  Make  the  rhubarb  mould  for  dinner  to-morrow  (June  3rd). 

4.  Boil  the  piece  of  ham.  To  do  this,  trim,  scrape,  and  brush  it 
well,  and  put  it  in  a stewpan  with  plenty  of  cold  water  to  cover  it. 
Let  it  heat  slowly,  skim  it  carefully ; after  boiling  for  two  minutes 
draw  it  back,  and  simmer  it  very  gently  but  continuously  till  done 
enough.  A piece  of  ham  will  take  about  half  an  hour  to  the  pound 
from  the  time  the  water  boils ; a whole  ham  of  a good  size  would 
need  six  hours,  a small  ham  about  four  hours.  When  the  meat  can 
be  pierced  easily  with  a skewer  and  the  skin  will  peel  off  readily  it 
is  none  enough.  If  it  is  to  be  eaten  cold,  it  is  an  improvement  to 
leave  it  in  the  liquor  till  half  cold.  This,  however,  must  not  lead  to 
its  being  left  in  tne  saucepan  all  night.  Draw  off  the  skin,  trim  the 
ham,  and  shake  bread-raspings  (January  2nd  and  February  1st)  over 
it.  Put  it  in  the  oven  or  Before  the  fire  to  set  the  crumbs,  and  the 
ham  is  ready  to  serve.  The  flavour  of  the  ham  will  be  improved 
if  a carrot  or  even  a little  celery-seed  and  a bunch  of  herbs  are  boiled 
with  it.  It  will  be  remembered  that  a ham  should  be  soaked  for 
awhile  before  it  is  boiled  (Note  2,  May  26th). 

5.  Turn  and  rub  the  beef  in  the  brine. 


Breakfast. 

May  28th. 

Luncheon. 

Dinner. 

Anchovy  Toast. 
Boiled  Ham. 

Shepherd’s  Pie. 
Hasty  Pudding. 

Vermicelli  Soup. 

Neck  of  Veal,  Rolled  and 

Muffins. 

Roasted. 

Dry  Toast. 

Spinach. 

New  Potatoes. 

Brown  and  White  Bread  and 

Butter. 

Rhubarb  Mould. 

Com  Flour  Milk. 

Custard. 

1 Cheese. 

Marketing. 

For  the  Day.— Five  pounds  of  the  best  end  of  a Neck  of  Veal  (Feb.  25th).  ' Ask 
the  butcher  to  cut  it  for  rolling,  and  bone  the  joint.  Potatoes  ; Spinach. 

For  To-morrow.— A four-pound  tin  of  Australian  Meat  j a bottle  of  Preserved 
Raspberries. 


Breakfast. — Anchovy  Toast  (January  8th)-  Ham  boiled  yes- 
terday ; Muffins  (January  30th) ; Com  Flour  Milk  (June  19th). 

Luncheon. — Shepherd's  Pie,  made  of  remnants  of  steak  and  cold 
mashed  potatoes,  if  there  be  any  (January  12th);  Hasty  Pudding 
(March  30th). 

Dinner.— Vermicelli  Soup  (if arch  22nd).  Neck  of  Veal,  Rolled 
and  Roasted. — Lay  the  boned  veal  flat  on  the  table,  and  sprinkle  upon 
it  a little  chopped  parsley  and  powdered  thyme,  with  pepper  and  salt ; 
or,  if  preferred,  spread  forcemeat  upon  it.  Lay  thin  slices  of  the 
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fatty  part  of  the  ham  upon  it,  roll  it  very  tightly,  and  bind  it  with 
tape.  Rub  it  over  with  bacon  fat  and  roast  it  before  a clear  fire, 
basting  it  frequently  (March  4th).  It  will  take  about  half  an  hour 
to  the  pound.  Take  two  or  three  strips  of  bacon-rind  and  fry  them 
with  the  veal  bones.  Put  them  into  a stewpan,  pour  over  them  a 

Eint  and  a half  of  stock  or  water,  and  let  them  simmer  gently  for  an 
our.  Put  in  a bunch  of  parsley  and  a sprig  of  thyme,  half  an  inch 
of  lemon-rind,  and  half  a small  blade  of  mace,  and  simmer  again  till 
the  gravy  is  considerably  reduced.  Strain  it  and  free  it  from  fat. 
Stir  into  it  a tea-spoonful  of  corn-flour  mixed  smoothly  ■with  water, 
and  boil  it,  stirring  it  all  the  time,  for  two  or  three  minutes  till 
thick.  Add  a little  sugar  browning  and  two  table-spoonfuls  of 
cream,  if  it  is  to  be  had,  with  pepper  and  salt  to  taste.  Put  the 
meat  in  a tin  before  the  fire,  and  baste  it  with  its  gravy  for  about  ten 
minutes.  Put  it  on  a hot  dish,  strain  the  gravy  over  it,  and  garnish 
with  sliced  lemon.  Spinach  (May  10th)  ■ New  Potatoes  (April  12th) ; 
Custard  (August  10th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Reserve  a little  of  the  gravy  made  from  the  bones  for  Veal 
Cake  to  be  made  to-morrow.  To  make  it,  cut  the  veal  into  neat 
slices,  and  take  an  equal  number  of  slices  of  lean  ham.  Arrange 
the  meat  in  layers  in  a mould,  and  put  hard-boiled  eggs  cut  in 
slices,  with  a sprinkling  of  chopped  parsley,  pepper,  and  salt  between 
each  layer.  Fill  the  mould  with  the  gravy,  bake  in  the  oven  for 
about  half  an  hour,  and  turn  the  shape  out  when  cold.  Garnish  the 
cake  with  parsley,  and  serve. 

2.  Wash  a pound  of  prunes,  and  put  them  to  soak  in  cold  water 
all  night 

3.  Make  hydropathic  pudding  of  the  bottled  raspberries,  for  dinner 
to-morrow  (June  16th). 

4.  Turn  and  rub  the  beef  in  the  brine. 


May  29th. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Australian  Meat,  Cold. 

Fried  Plaice. 

Boiled  Ham. 

Baked  Potatoes. 

Calf’s  Liver  and  Bacon. 

Hot  Buttered  Toast. 

Pickle. 

Mutton  Chons,  Stewod  in 
their  own  Gravy. 

New  Potatoes. 

Spring  Cabbages. 
Hydropathio  Pudding. 
Cheese. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Milk  Toast. 

Stewed  Primes. 

Marketing. 


For  the  Day.— A thick  Plaice  (April  21st  and  January  3rd) ; a pound  ano  a 
half  of  Calf  s Liver ; half  a pound  of  Streaky  Bacon,  cut  into  rashers.  As  it 
is  possible  that  the  Uver  will  be  too  much  for  the  digestion  of  some  of  the 
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diners.  It  will  be  well  to  have  also  a dish  of  Mutton  Chops  stewed  In  their  own 
gravy.  The  chops,  as  many  as  may  be  required,  will  be  best  taken  from  the 
loin.  New  Potatoes;  Spring  Cabbages;  one-pennyworth  of  fresh  German 
Yeast. 

For  To-morrow.— Two-pennyworth  of  Watercress. 


Breakfast. — Boiled  Eggs  (January  5th);  Boiled  Ham  (Note  4, 
May  27th) ; Milk  Toast  (June  17th). 

Luncheon. — Australian  Meat,  Cold  (February  4th);  Baked  Pota- 
toes (May  4th)  : Stewed  Prunes  (February  27th). 

Dinner. — Fried  Plaice  (April  21st);  Calf’s  Liver  and  Bacon 
(January  17th).  Mutton  Chops , Stewed  in  their  own  Gravy. — Trim 
away  the  fat  entirely,  dip  each  chop  quickly  in  and  out  of  cold 
water,  sprinkle  pepper  lightly  upon  it,  and  dredge  it  well  on  both 
sides  with  flour.  For  each  chop  that  is  to  be  cooked  put  a table- 
spoonful of  water  or  broth  into  a thick  iron  saucepan,  lay  the  chops 
side  by  side  in  a single  layer,  put  on  the  lid,  and  simmer  as  gently  as 
possible,  but  without  ceasing,  for  an  hour  and  a half.  Turn  them 
over  when  half  cooked.  Just  before  serving  throw  a tea-spoonful 
of  chopped  parsley  into  the  gravy.  If  the  gravy  should  be  dried  up, 
another  spoonful  or  two  of  water  may  be  added,  but  there  will  not  be 
much  fear  of  this  if  the  chops  are  gently  stewed.  Chops  prepared  in 
this  way  are  tender  and  easily  digested,  and  suitable  for  invalids. 
New  Potatoes  (April  12th);  Spring  Cabbages  (June  4th);  Hydro- 
pathic Pudding  (June  16th);  Custard  (August  10th)  i Cheese  (June 
8th).  


Things  that  must  not  be  Forgotten. 

1.  Make  a veal  cake  of  the  remains  of  the  dressed  veal  (Note  1, 
May  28th). 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  Pastry  is  to  be  made  to-day  : gooseberiy  pie  of  bottled  goose- 
berries. or  of  fresh  gooseberries  if  the  season  is  an  early  one  (August 
7th) ; lemon  cheesecakes  (August  18th) ; treacle  tart  (August  7th) ; 
also  Vienna  bread  (August  26th) ; Annie’s  cake  (September  25th). 
Bo'ugh  Pvff  Paste. — Many  housekeepers  would  consider  puff  paste 
(April  24th)  too  troublesome  to  make,  as  well  as  too  expensive, 
and,  it  might  be  added,  too  indigestible  to  bo  used  excepting  on 
very  special  occasions.  When  this  is  the  case  the  directions 
given  m the  following  recipe  may  be  followed,  and  the  pastry 
will  be  found  excellent,  being  suited  for  superior  pies,  tarts,  and 
tartlets.  Put  half  a pound  of  fine  flour  (Vienna  flour  if  it  is 
allowed)  upon  a board,  with  six  ounces  of  butter,  and  chop  the 
butter  in  the  flour  with  a knife.  A dexterous  cook  may  break, 
not  rub,  the  butter  in  the  flour.  Make  a well  in  the  centre  of 
the  flour,  and  drop  into  it  half  a tea-spoonful  of  lemon-juice,  a 
pinch  of  salt,  and  the  yolk  of  an  egg.  Tne  latter  may  be  omitted. 
Mix  the  pastry  lightly  with  water ; the  water  should  be  added 
gradually  and  mixed  in  with  the  fingers.  Keep  the  board  and  the 
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hand  floured,  to  prevent  the  pastry  sticking  to  it.  The  pastry 
should  not  be  too  stiff,  or  it  will  not  be  light.  Flour  the  rolling- 
pin  and  give  the  pastry  three  good  rolls,  and  after  each  roll  fold 
the  pastry  over  in  half  and  turn  the  rough  edges  to  the  front.  If 
the  pastry  bladders  or  cracks  as  it  is  rolled,  it  is  a sign  that  it  is  good. 
To  make  a pie,  moisten  the  edge  of  the  dish,  and  lay  on  it  a strip 
of  paste  three-quarters  of  an  inch  thick.  Moisten  the  edge  again, 
and  roll  the  paste  for  the  top,  but  much  thinner  than  for  the 
Btrip.  Brush  the  top,  but  not  the  sides,  of  the  pastry  over  with 
yolk  of  egg,  and  bake  it  in  a well-heated  but  not  fierce  oven.  The 
oven  must  not  be  fierce  because  the  pastry  is  to  rise ; if  too  hot 
it  would  stiffen  the  surface  at  once  without  giving  it  a chance  of 
rising.  When  the  pastry  is  done  enough  the  pie  should  be  put  in 
the  top  or  cooler  part  of  the  oven  to  cook  the  inside.  An  easy  way 
of  making  Puff  Paste  is  to  brush  white  of  egg  over  the  paste  between 
the  turns. 

4.  Boil  the  piece  of  ham  that  is  in  the  house  (Note  4,  May  27th). 


May  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Eggs  on  the  Dish. 

Australian  Savoury  Hash. 

Pickled  Salmon. 

Boiled  Ham. 

Treacle  Tart. 

Chicken  Saut6  in  Clian 

Vienna  Bread. 

pignons. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread  and 

Cabbage. 

Butter. 

Golden  Pudding. 

Watercress. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  Mushrooms,  or,  falling  these,  a small  tin  of 
Champignons ; a tin  of  Preserved  Salmon ; a two-pound  tin  of  Roast 
Chicken  ; six  ounces  of  Beef  Suet ; a pennyworth  of  Parsley. 

For  To-morrow.— A pair  of  thick  Soles  (January  3rd);  the  fishmonger  should 
he  asked  to  fillet  the  fish.  A Fore-quarter  of  Lamb  (April  11th);  four 
moderate-sized  fresh  Mackerel  (April  ith) ; two-pennyworth  of  young  Mint ; 
New  Potatoes;  materials  for  the  Salad  on  Sunday  night;  Spinach;  a bunch 
of  Asparagus ; a tin  of  Preserved  Peaches.  Order  also  three  pennyworth  of 
Cream  for  the  Gooseberry  Pie. 


Breakfast. — Veal  Cake  (Slay  28th);  Ham  boiled  May  29th; 
Vienna  Bread  (August  26th) ; Porridge  (January  25th). 

Luncheon. — Savoury  Hash  of  Australian  Meat  (February  5th) ; 
Treacle  Tart  (August  7th),  made  yesterday. 

Dinner. — Pickled  Salmon. — To  pickle  preserved  salmon,  take  the 
salmon  out  of  the  tin  an  hour  or  two  before  it  is  wanted,  divide  it 
into  neat  pieces  (this  will  make  it  look  more  like  fresh  salmon), 
and  pour  over  it  a pickle  made  of  equal  parts  of  vinegar  and 
water,  boiled  with  peppercorns,  and  allowed  to  go  cold.  When  the 
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salmon  is  to  be  served  put  the  pieces  on  a dish,  pour  a little  of 
the  liquor  round,  and  garnish  with  curled  endive.  Fresh  salmon 
that  has  been  cooked  may  be  pickled  in  the  same  way,  but  it 
should  lie  at  least  twelve  hours  covered  with  vinegar.  Uncooked 
salmon  should  be  lifted  in  good-sized  pieces  from  the  bone,  laid 
in  an  earthen  pan,  sprinkled  over  with  salt,  covered  with  vinegar, 
tied  down  securely,  and  baked  in  a gentle  oven  till  done  enough, 
then  left  in  the  pickle  till  wanted.  A dozen  peppercorns  or  more 
should  be  placed  in  the  dish  with  it.  Chicken  Saut6  aux 
Champignons  (April  2nd);  New  Potatoes  (April  12th);  Cabbage 
(June  4th);  Golden  Pudding  (May  4th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pickle  the  mackerel  for  breakfast  to-morrow  (August  28th). 


Sunday,  May  31st. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pickled  Mackerel. 

Soles,  Filleted  ai_l 

Brown  and  White 

Cold  Lamb. 

Boiled  Ham. 

Rolled,  with 

Bread  and  Butter. 

Mint  Sauce. 

Vienna  Bread. 

Brown  Butter. 

Damson  Jam. 

Salad. 

Dry  Toast. 
Marmalade. 

Brown  and  White 
Bread  and  Butter. 
Porridge. 

Boast  Quarter  of 
Lamb,  with  Mint 
Sadce. 

New  Potatoes. 
Spinach. 

Asparagus. 

Dutch  Sauce. 
Tinned  Peaches. 
Custard. 

Cheese. 

Annie’s  Cake. 

Gooseberry  Tart. 
Cream. 

Cheese. 

Breakfast. — Veal  Cake  (May  28th) ; Pickled  Mackerel  (August 
28th) ; Ham  boiled  May  29th ; Vienna  Bread  (August  26th) ; Porridge 
(January  25th). 

Dinner. — Soles,  Filleted,  Rolled,  and  Baked  (March  1st),  with 
Brown  Butter  Sauce  (February  12th)-  Roast  Quarter  of  Lamb 
(March  4th  and  April  12th);  Mint  Sauce  (March  25th);  New 
Potatoes  (April  12th) ; Spinach  (May  10th) ; Asparagus  (June  14th); 
Dutch  Sauce  (May  14th);  Preserved  Peaches  (April  lltn);  Custard 
(August  10th) ; Cheese  (June  8th). 

Tea. — Annie’s  Cake  (September  25th). 

SuprER. — Salad  (March  13th) ; Gooseberry  Pie  (August  7th). 


Things  that  must  not  bo  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  If  any  mackerel  is  left,  return  it  to  the  pickle  and  keep  it 
covered. 
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3.  If  there  is  enough  meat  on  the  ribs  of  lamb  to  supply  what  is 
wanted  for  supper,  leave  the  shoulder  of  lamb  untouched;  it  can  be 
served  at  dinner  to-morrow. 

4.  Put  aside  a few  heads  of  asparagus  for  breakfast. 


FRUITS  SUITABLE  FOR  DESSERT  IN  MAY. 

Apples,  Oranges,  Grapes,  Nuts  (Filberts,  Brazils,  Barcelonas, 
Almonds),  Raisins,  French  Plums,  Figs,  Dates,  Crystallised  Fruits, 
Foreign  Preserved  Fruit. 


DISHES  FOR  INVALIDS. 

SPOON  MEAT. 

Water  Gruel  (No.  1).— Mix  a table-spoonful  of  oatmeal  into  a 
smooth  paste  with  a little  cold  water,  and  add  gradually  a pint  of 
boiling  water.  Boil  for  a quarter  of  an  hour,  stirring  all  the  time ; 
season  with  salt  or  sugar,  according  to  taste,  strain,  and  serve.  If 
the  gruel  is  not  well  boiled  it  will  produce  flatulency. 

Water  Gruel  (No.  2). — Mix  a table-spoonful  of  patent  groats  to  a 
smooth  paste  with  water,  add  a pint  of  boiling  water,  and  stir  over 
the  fire  for  ten  minutes;  season,  and  serve.  Gruel  is  more  nourishing 
when  made  with  milk  instead  of  water. 

Sago. — Soak  a table-spoonful  of  sago  for  a couple  of  hours,  to  take 
away  the  earthy  taste.  If  there  is  not  time  for  this  it  may  be  dis- 
pensed with.  Boil  it  in  a pint  of  water,  stirring  it  all  the  time,'  till  it 
is  quite  transparent.  Pour  it  into  a basin,  sweeten  it  with  sugar,  and 
flavour  it  with  brandy  or  wine,  if  approved,  or  with  a little  orange- 
flower  water.  If  liked,  a little  orange  or  lemon-rind  may  be  boiled 
with  the  sago,  which  may  be  made  with  milk  instead  of  water. 

Tapioca.— This  is  prepared  like  sago. 

Arrowroot.— Mix  a dessert-spoonful  of  arrowroot  to  a smooth 
paste  with  a little  water,  pour  upon  it  half  a pint  of  boiling  water 
or  milk,  and  stir  it  over  the  fire  for  a minute  or  two  till  it  is  on  the 
point  of  boding ; sweeten  and  flavour  to  taste,  and  serve. 

Rice  Gruel.— Mix  a table-spoonful  of  ground  rice  to  a smooth 

Easte  with  water,  add  a pint  of  cold  water,  and  bod  well  for  half  an 
our.  Sweeten  and  flavour  to  taste.  Two  or  three  table-spoonfuls  of 
cranberries  may  be  added  to  rice  gruel,  d'  approved. 

Panada. — Take  the  crumb  of  half  a stale  penny  loaf,  pour  a pint 
of  water  upon  it,  and  bod  it  for  five  minutes.  Beat  it  tdl  smooth, 
put  with  it  a piece  of  butter,  a little  sugar  and  grated  nutmeg,  and  a 
little  black  currant  jelly,  if  liked,  with  as  much  more  water  as  is 
agreeable ; stir  it  over  the  fire  for  ten  minutes,  and  serve.  Sometimes 
the  white  meat  from  the  breast  of  a roasted  chicken  is  chopped, 
pounded  in  a mortar,  and  mixed  with  the  soaked  bread  ; or  the 
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fiesh  of  game,  young  pheasant,  partridge,  or  rabbit,  is  substituted 
for  thaLof  the  chicken. 

Thick  Milk. — Mix  a good  table-spoonful  of  corn-flour  with  a pint 
of  cold  milk,  and  boil  for  twenty  minutes ; sweeten  to  taste,  add  a 
spoonful  of  brandy  and  two  or  three  drops  of  vanilla,  and  serve. 

Savoury  Custard. — Mix  a dessert-spoonful  of  corn-flour  to  a 
smooth  paste  with  water,  and  add  half  a pint  of  either  beef  tea  or 
mutton  or  chicken  broth.  Stir  over  the  fire  for  five  minutes,  add  salt, 
and  serve.  For  another  Savoury  Custard,  see  July  30th. 

Cocoa  made  from  Cocoa-nibs. — See  January  18th. 


June  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Asparagus  on  Toast. 

Minced  Ham. 

Sago  Soup. 

Pickled  Mackerel. 

Toasted  Sippets. 

Cold  Shoulder  of  Lamb. 

Vienna  Bread. 

Lemon  Cheesecakes. 

Cucumber. 

Brown  and  White  Bread  and 

Fresh  Salad. 

Butter. 

Wyvern  Puddings. 

Honey. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A tin  of  Sardines  (January  12th) ; a collared  Tongue  (January 
2nd) ; a pound  of  American  dried  Apples,  “chips”;  a Cucumber.  As  soon  as 
a Cucumber  is  brought  in,  it  should  do  put  (the  stalk  end  downwards)  into  a 
jug  of  cold  water. 


Breakfast. — Asparagus  with  Eggs  (May  4th) ; Pickled  Mackerel 
(August  28th)  ; Vienna  Bread  (August  26th)  ; Bread  and  Milk 
(January  25th). 

Luncheon. — Minced  Ham  (made  of  the  scraps  cut  from  the 
boiled  ham). — Prepare  the  ham  as  for  ham  toast  (March  28th).  Put 
the  mince  on  a dish,  garnish  with  toasted  sippets,  and  send  baked 
potatoes  to  table  with  it.  Lemon  Cheesecakes  (August  18th). 

Dinner. — Sago  Soup. — Wash  two  ounces  of  the  best  pearl  sago  in 
plenty  of  water,  and  boil  it  with  a quart  of  good  stock  till  transparent. 
Season  with  salt,  a pinch  of  cayenne,  a lump  of  sugar,  and  as  much 

Sowdered  mace  as  would  lie  on  a threepenny-piece ; squeeze  a few 
rops  of  lemon-juice  into  it,  add  a glass  of  sherry,  if  permitted,  and 
serve.  Lamb  served  yesterday ; Cucumber  (May  1 9th) ; Potato 
Salad  (April  12th) ; Wyvern  Puddings  (May  9th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Prepare  the  apple  chips  (Note  1,  May  25th) ; stew  them  with  the 
sliced  beet-root  after  they  nave  been  taken  from  the  jar. 
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June  2nd. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Eggs,  Stewed  with  Cheese. 

Potato  Soup. 

Collared  Tongue. 

Rice,  with  Apples  and  Beet- 

Broiled  Steak,  & la  B6ar- 

Hot  Toast. 

root. 

noise. 

Dry  Toast. 

Fried  Potatoes. 

Marmalade. 

Newmarket  Pudding. 

Brown  and  White  Bread  and 
Butter. 

Milk  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— A slice  of  Rump  Steak,  not  less  than  one  inch  thick,  and  weighing 
from  three  to  three  and  a half  pounds  (Marketing,  January  22nd) ; Kidney 
Potatoes  ; Apples ; Beetroot. 


For  To-morrow.— A quart  of  fresh  green  Gooseberries ; Muffins  (January  29th). 

Breakfast. — Sardines  (January  12th);  Collared  Tongue  (January 
2nd);  Milk  Porridge  (June  13th). 

Luncheon. — Eggs,  Stewed  with  Cheese  (February  1 0th) ; Rice, 
with  Apples  and  Beet-root  (January  28th). 

Dinner. — Potato  Pur^e  (January  26th) ; Broiled  Steak  (January 
22nd) ; B6arnaise  Sauce  (March  23rd) ; Fried  Potatoes  (February  2nd). 
Newmarket  Pudding. — Cut  some  slices  of  very  thin  bread  and  butter, 
and  with  them  three-parts  fill  a buttered  pie-dish,  and  sprinkle  a few 
washed  currants  between  the  layers.  Make  as  much  custard  as  will 
fill  the  dish,  sweeten  it,  and  flavour  it  pleasantly  by  boiling  the  milk 
with  a strip  of  thin  lemon-rind,  a bay-leaf,  or  a small  piece  of 
stick  cinnamon.  With  a pint  of  milk  put  the  yolks  of  two  eggs  and 
the  white  of  one  and  a tea-spoonful  of  corn-flour.  If  more  eggs 
are  permitted  the  pudding  will  be  correspondingly  improved,  and 
then  the  corn-flour  may  be  omitted.  Bake  in  a well-heated  oven 
till  the  custard  is  set  and  the  pudding  is  lightly  browned  upon  the 
surface.  A very  pleasant  variety  of  this  pudding  may  be  made  by 
spreading  a little  marmalade  upon  the  slices  of  bread  instead  of 
sprinkling  currants  between  the  layers.  The  name  of  the  pudding 
will  then  be  changed  to  Marmalade  Bread  and  Butter  Pudding. 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Make  rissoles  of  any  scraps  of  broiled  steak  that  may  be  left 
(January  6th).  They  can  be  made  to-night,  and  will  be  easily  fried 
in  the  morning  for  breakfast  Also  make  the  Gooseberry  Fool  (June 
24th). 
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June  3rd. 


Breakfast. 

Luncheon. 

Dinner. 

Beef  Rissoles. 

Collared  Tongue. 

Muffins. 

Dry  Toast. 

Brown  and  'White  B read  and 
Butter. 

Gooseberry  Fool. 

Savoury  Meat  Cake.  1 
Baked  Plum  Pudding 

Fried  Whiting. 

Loin  of  Mutton,  Boned, 
Stuffed,  and  Rolled. 
Mashed  Potatoes. 

Broccoli. 

Fig  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  good  Beef  Suet,  half  for  the  baked  pliira  and  half 
for  the  ng  pudding  ; fre9h  Whiting  (January  17th) ; a Loin  of  Mutton,  with 
as  little  fat  as  possible  (the  butcher  should  be  asked  to  bone  the  joint) ; half  a 
pound  of  Figs ; a pennyworth  of  Parsley ; Potatoes  ; Broccoli. 

For  To-morrow.— Six  or  eight  small  Soles,  “ slips  ” (see  Marketing,  January  3rd): 
one  tin  of  Potted  Grouse  (January  7th) ; Sally  Lunns ; half  a bundle  of 
Rhubarb. 


Breakfast. — Rissoles  (January  6th) ; Collared  Tongue  (January 
2nd) ; Muffins  (January  30th);  Gooseberry  Fool  (June  24th). 

Luncheon. — Savoury  Meat  Cake,  Economical  (January  26th); 
Baked  Plum  Pudding  (February  25th). 

Dinner. — Fried  Whiting  (January  17th) ; Loin  of  Mutton,  Boned 
and  Rolled  (April  22nd) ; Mashed  Potatoes  (May  12th) ; White 
Broccoli  (April  25th).  Fig  Pudding. — Ingredients  : Half  a pound 
of  figs ; half  a pound  of  suet ; half  a pound  of  bread-crumbs ; a 
quarter  of  a pound  of  sugar;  the  strained  juice  and  grated  rind  of 
one  lemon  ; and  two  eggs.  If  preferred,  a salt-spoonful  of  ginger 
and  a little  nutmeg  may  be  used  for  flavouring.  Cut  the  figs  into 
thin  slices,  and  chop  them  finely ; chop  also  half  a pound  of  suet. 
If  convenient,  both  figs  and  suet  may  be  passed  through  a mincing 
machine,  to  ensure  thorough  mincing.  Rub  half  a pound  of  stale 
bread  through  a wire  sieve,  to  make  the  crumbs  fine  and  even.  Mix 
the  dry  ingredients  well,  and  bind  the  mixture  with  two  well-beaten 
eggs  to  make  a stiff  batter.  Turn  the  pudding  into  a greased  mould 
that  it  will  quite  fill.  Cover  it  with  a cloth  wrung  out  of  boiling 
water  and  floured,  and  plunge  it  into  plenty  of  fast-boiling  water. 
Keep  it  boiling  five  hours.  If  the  water  boils  away,  add  more  boiling. 
Turn  it  upon  a hot  dish,  and  send  sweetened  sauce  (July  19th)  to  table 
with  it.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  The  remains  both  of  the  baked  plum  pudding  and  of  the  fig 
pudding  should  be  preserved,  and  can  be  used  at  luncheon  to- 
morrow. 

3.  Make  a Rhubarb  Mould  for  dinner  to-morrow.  Wash  (this  time 
of  the  year),  skin,  and  cut  into  short  lengths  as  much  rhubarb  as  will 


210 


A YEAR'S  COOKERY. 


fill  a quart  basin.  Boil  this  gently  with  a gill  of  water,  a pound  of 
loaf  sugar,  and  the  strained  juice  and  grated  rind  of  half  a lemon. 
Stir  it  occasionally,  to  prevent  burning,  until  it  has  fallen.  Soak  half 
an  ounce  of  gelatine  in  water  while  the  rhubarb  is  boiling,  then  dis- 
solve it  with  two  table-spoonfuls  of  boiling  water.  Stir  it  into  the 
rhubarb,  beat  it  briskly  for  a minute  or  two,  and  add  three  or  four 
drops  of  almond  flavouring,  and  three  or  four  drops  of  cochineal  to 
colour  it.  Turn  it  into  a mould  that  has  been  soaked  in  cold  water, 
and  put  it  in  a cool  place  to  set  Serve  it  on  a glass  dish,  with  cream, 
Devonshire  cream,  or  custard  as  an  accompaniment. 


June  4th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Slips. 

Mutton  k la  Sauce  Piquante. 

Maokerel  k la  Maitre 

Potted  Grouse. 

Sliced  Pudding. 

d’Hbtel. 

Sally  Lunns. 

Beef  Stewed  withVegetablos. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread  and 

Cabbage. 

Butter. 

Rhubarb  Mould. 

Porridge. 

Custard. 

Cheese. 

Marketing. 

For  the  Day.— Two  or  three  moderate-sized  Fresh  Mackerel;  about  three 
pounds,  in  one  piece,  of  the  Muscle  of  the  Leg  of  Beef  (January  27th);  New 
Potatoes ; Spring  Cabbage. 

For  To-morrow.— A pennyworth  of  Watercress. 


Breakfast. — Baked  Slips  (J anuary  7th).  Potted  Grouse  (January 
7th).  Sally  Lunns. — Prepare  the  Sally  Lunns  in  all  things  like  the 
tea-cakes  (February  14th),  remembering  only  to  split  them  into 
three  instead  of  into  halves.  Porridge  (January  25th). 

Luncheon. — Mutton  h la  Sauce  Piquante,  made  of  the  remains  of 
mutton  served  June  3rd  (March  30th);  Sliced  Pudding  (March  6th). 

Dinner. — Mackerel,  Baked,  k la  Maitre  d’Hotel  (April  15th); 
Maitre  d’Hotel  Sauce  (May  6th);  Beef  k la  Jardiniere  (Marcli 
17th) ; New  Potatoes  (April  12th).  Cabbage  ( Savoys , Greens,  and 
Bi-ussels  Sprouts). — Trim  away  the  outer  leaves,  cut  the  cabbage 
into  halves  through  the  heart,  put  these  into  a bowl,  sprinkle 
a little  salt  upon  them,  and  pour  water  gently  into  the  crevices 
to  dislodge  the  insects.  Pour  cold  water  all  over  them,  and 
let  them  lie  in  it  for  an  hour ; then  wash  them  in  two  or  three 
waters,  and  drain  them  in  a colander.  Have  ready  a saucepan  with 
plenty  of  fast-boiling  water  in  it ; throw  salt  into  this,  in  the  proportion 
of  a table-spoonful  to  half  a gallon  of  water.  If  the  vegetables  are 
old  or  stale  a very  little  carbonate  of  soda — as  much  as  would 
barely  cover  a threepenny-piece — may  b9  added  also  ; but  this  is 
not  necessary  when  tlie  vegetables  are  young  and  freshly  gathered. 
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Put  in  the  cabbage,  press  it  down  occasionally,  and  boil  till  tender. 
Do  not  put  the  lid  on  the  saucepan  during  the  whole  time.  When  done 
enough,  turn  it  into  a colander,  press  the  water  from  it  with  the  back 
of  a plate,  and  put  it  into  a hot  tureen.  Score  it  several  times 
across  the  top  with  a knife,  sprinkle  pepper  and  salt  over  it,  and 
serve.  A small  cabbage  will  be  done  enough  in  about  twenty 
minutes ; a large  one  will  take  from  half  to  three-quarters  of  an 
hour.  Savoys,  Tumip-tops,  and  Brussels  sprouts  may  be  cooked  in 
the  same  way  : that  is,  trimmed  and  cleansed,  then  thrown  into 
plenty  of  fast-boiling  water,  and  boiled  with  the  lid  off  the  pan  till 
done  enough.  Sprouts,  however,  should  be  kept  whole  and  drained 
lightly,  and  they  should  not  be  pressed  or  cut  across.  .Rhubarb 
Mould  (June  3rd);  Custard  (August  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Remember  that  the  cabbage  water  must  not  be  poured  down 
the  sink  or  down  any  drain  belonging  to  the  house.  The  best  way  of 
getting  rid  of  it  is  to  pour  it  on  the  ground  outside. 


June  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Ox  Eyes. 

Swiss  Stew. 

Croflte  an  Pot. 

Potted  Grouse. 

Baked  Omelet, 

Veal  and  Ham  Pie. 

Hot  Battered  Toast. 

New  Potatoes. 

Dry  Toast. 

Gooseberry  FooL 

Brown  and  White  Bread  and 
Bntter. 

Com  Flour  Milk, 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Veal  for  the  pie,  one  pound  for  the  Swiss  Stew; 
six  ounces  of  mild  Ham ; a quart  of  fresh  green  Gooseberries  ; a penny  worth 
of  German  Yeast ; Potatoes. 

For  To-morrow. — A tin  of  Pilchards;  half  a pound  of  German  Sausage;  two 
good-sized  Ox-tails,  ready  jointed ; six  ounces  of  good  Beef  Suet. 


Breakfast. — Ox  Eyes. — Take  some  stale  bread  and  cut  it  into 
Blices  three-quarters  of  an  inch  thick.  Stamp  these  into  rounds  with 
the  pip  of  a tea-cup,  and  out  of  the  middle  of  each  one  take  a smaller 
rouna  the  size  of  the  top  of  an  egg-cup.  Butter  a dish  that  can  be 
put  into  the  oven,  lay  the  rings  in,  then  cover  them  with  milk  or 
cream  (if  sour  cream  is  at  hand  it  is  to  be  preferred),  and  lot  them 
soak  till  soft.  Drain  away  the  milk  and  put  a raw  egg  into  the 
middle  of  each  ring,  sprinkle  a little  pepper  and  salt  upon  them,  and 
put  a tea-spoonful  of  milk  on  each  egg.  Bake  in  a hot  oven  until  the 
whites  are  set,  but  they  must  not  brown.  If  the  dish  on  which  they 
are  baked  cannot  be  sent  to  table,  take  the  ox  eyes  up  carefully  with 
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a slice,  lay  them  on  a hot  dish,  and  garnish  with  watercress.  Potted 
Grouse  (January  7th) ; Corn  Flour  Milk  (June  19th). 

Luncheon. — Swiss  Stew. — Cut  a pound  of  veal  into  neat  pieces, 
season  these  with  pepper  and  salt,  and  brown  them  in  a little  dripping 
in  a stewpan.  Wash  and  pare  six  large  potatoes,  and  one  onion  ; cut 
them  into  halves,  let  them  boil  for  a few  minutes,  then  drain  them, 
and  put  them  with  the  veal.  Mince  the  onion,  and  put  it  also  with 
the  meat,  and  add  a tea-spoonful  of  vinegar,  and  a pint  and  a half  of 
stock.  Cover  the  pan  closely,  and  simmer  gently  for  an  hour ; thicken 
the  gravy  with  flour,  let  it  boil  up,  put  a table-spoonful  of  ketchup 
with  it,  and  serve.  Baked  Omelet  (August  6th). 

Dinner. — Crofite  au  Pot  (May  25th) ; Yeal  and  Ham  Pie  (April 
29th);  New  Potatoes  (April  12th);  Gooseberry  Fool  (June  24th); 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Boil  the  beef  (February  23rd),  and  lay  it  between  two  dishes 
with  a weight  upon  it. 

2.  Preserve  the  liquor  to  make  glaze  to-morrow. 

3.  Pastry  (April  17th)  is  to  be  made  to-day : Veal  and  ham  pie 
(April  29th)  ; red  currant  pie  of  bottled  fruit  (August  7th) ; jam 
turnovers  (September  25th);  also  a plain  cake  (June  26th);  and 
teacakes  (August  26th). 


June  6th. 


Breakfast. 

Luncheon. 

Dinner. 

Pilchards. 

Macaroni  Cheese. 

Vermicelli  Soup. 

German  Sausage. 

Jam  and  Bread  Pudding, 

Stewed  Ox-tails. 

Teacakes. 

Economical. 

New  Potatoes. 

Dry  Toast. 

Greens. 

Brown  and  White  Bread  and 

Cottage  Plum  Pudding. 

Butter. 

Cheese. 

Marmalade. 

Porridge. 

Marketing. 

For  the  Day.— Half  a pound  of  Naples  Macaroni ; Potatoes  ; Greens  ; a penny- 
worth of  Parsley ; three  ounces  of  Vermicelli. 

For  To-morrow.— A moderate-sized  but  thick  Turbot.  Moderate-sized  fish  are 
the  best.  The  under.side  should  be  of  a yellowish-wliitc  colour.  Turbot  will 
keep  for  a day  if  lightly  salted.  If  Lobster  Sauce  is  wanted,  a small  hen 
Lobster  or  a little  Spawn.  Fishmongers  generally  keep  the  spawn  on  hand 
corked  down,  and,  if  asked  to  do  so,  will  send  a little  with  the  fish.  A young 
Goose.  Michaelmas  is  generally  considered  the  tune  for  geese,  hut  young 
or  green  geese  are  excellent  also  at  tills  time  of  the  year,  and  they  aro  less 
expensive  than  at  Michaelmas.  Potatoes : Lentils ; a tin  of  Preserved  Pine- 
apple ; two  pennyworth  of  Watercress,  half  for  breakfast;  a Dried  Had- 
dock; two  Lettuces;  a half-pennyworth  of  Beetroot,  and  the  same  of  small 
Salad ; a small  sugar-cured  Ham  (September  17th). 

Breakfast. — Pilchards  (January  23rd).  Gervian  Sausage. — To 
serve  the  German  sausage,  cut  it  into  thin  slices,  arrange  them  neatly 
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on  a dish,  and  garnish  with  parsley.  Teacakes  (February  14th) ; 
Porridge  (January  25th). 

Luncheon. — Macaroni  Cheese  (March  20th);  Jam  and  Bread 
Pudding,  Economical  (February  23rd). 

Dinner. — Vermicelli  Soup  (March  22nd) ; Stewed  Ox-tails  (May 
8th)  • New  Potatoes  (April  12th).  Greens. — Follow  in  all  respects 

the  directions  given  for  boiling  cabbage  (June  4th).  Cottage  Plum 
Pudding. — Chop  very  finely  six  ounces  of  beef  suet,  free  from  skin 
and  sinew.  Put  it  into  a bowl,  and  mix  with  it  a pinch  of  salt,  a 
quarter  of  a pound  of  currants,  picked  and  dried,  a quarter  of  a 
pound  of  chopped  raisins,  two  tea-spoonfuls  of  baking-powder,  six 
ounces  of  flour,  two  ounces  of  stale  bread  that  has  been  rubbed 
through  a wire  sieve,  a ouarter  of  a nutmeg  grated,  and  three  ounces 
of  moist  sugar.  Mix  the  ingredients  thoroughly,  then  make  them 
into  a stiff  paste  with  two  well-beaten  eggs  and  a little  milk.  Wring 
a cloth  out  of  boiling  water,  flour  it  well,  turn  the  pudding  into  it, 
tie  It  securely,  and  leave  room  for  swelling;  plunge  it  into  boiling 
water,  and  keep  boiling  for  four  hours.  Half  these  quantities  will  be 
sufficient  for  a small  family.  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Make  the  mayonnaise  sauce  for  to-morrow,  if  there  is  none  in 
the  house  (August  30th);  bottle  it,  and  cork  it  closely. 

2.  Glaze  the  beef  (March  21st). 

3.  Soak  a cupful  of  green  lentils  in  water  all  night. 


Sunday,  June  7th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pilchards. 

Boiled  Turbot. 

Brown  and  White 

Pressed  Beef. 

Fried  Ham. 

Lobster  Sauce  or 

Bread  and  Butter. 

Salad. 

Fried  Egga. 

Dutch  Sauce. 

Apple  Jelly. 
Plain  Cake. 

Red  Currant  Tart. 

Teacakes. 

Green  Goose. 

Cheese. 

Dry  Toast. 

Gooseberry  Sauce. 

Watercress. 

New  Potatoes. 

Brown  and  White 

Green  Lentils. 

Bread  and  Butter. 

Tinned  Pineapple. 

Porridge. 

Cheese. 

Breakfast. — Pilchards  (January  23rd) ; Fried  Ham  ; for  this, 
take  a slice,  a third  of  an  inch  thick,  from  the  middle  of  the  ham 
bought  yesterday  (March  5th);  Friea  Eggs  (March  5th);  Teacakes 
(February  14th)  ; Porridge  (January  25th). 

Dinner. — Boiled  Turbot. — Empty  and  cleanse  the  fish.  To  pre- 
pare turbot  for  boiling,  scrape  it  from  tail  to  head,  rub  a little  salt  on, 
wash  it  in  two  or  three  waters,  dry  it  with  a cloth,  and  rub  it 
over  either  with  lemon-juice  or  vinegar:  this  is  to  make  it  white. 
H there  are  any  red  spots,  rub  them  with  salt  and  lemon-juice. 
Leave  on  the  fins,  as  they,  with  the  gelatinous  skin,  are  considered  the 
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tit-bits.  Make  a slit  through  the  middle  of  the  dark  side  of  the  fish, 
to  keep  the  white  side  from  breaking.  Place  the  fish  on  the  drainer, 
and  put  it  in  plenty  of  boiling  water,  well  salted  and  skimmed.  Let 
it  boil,  then  thaw  it  back,  and  simmer  very  gently  till  the  fish  is  done 
enough.  A moderate-sized  fish  will  take  about  twenty  minutes. 
Watch  and  skim  if  required.  As  soon  as  the  flesh  seems  to  shrink 
from  the  bone  it  is  done,  and  should  be  taken  up  immediately,  as  it 
will  soon  spoil.  If  not  wanted  immediately,  it  can  be  left  on  the 
drainer  over  the  kettle,  with  a cloth  laid  over  it.  Serve,  the  white 
side  up,  on  a hot  dish  covered  with  a napkin,  and  garnish  with 
parsley  and  cut  lemon ; or,  if  lobster  sauce  is  served  with  it,  a little 
lobster  coral  may  be  used  for  garnishing.  All  fish,  with  one  excep- 
tion, may  be  boiled  according  to  the  directions  given  here : that  is, 
cleaned,  put  into  boiling  salted  water,  boiled  one  minute,  then  drawn 
back,  and  simmered  gently  till  done  enough.  The  exception  is 
mackerel,  which  should  be  put  into  warm,  not  boiling,  water,  for 
fear  of  breaking  the  skin.  Sauces  fur  Turbot. — Lobster,  Dutch, 
anchovy,  shrimp,  oyster,  and  maitre  d’hotel  sauces  are  all 
suitable  accompaniments  to  boiled  turbot ; the  kind  should  be 
made  to  suit  taste  and  convenience.  Lobster  sauce  is  perhaps 
generally  preferred ; and,  as  already  stated,  a little  spawn  can 
frequently  be  obtained  of  the  fishmonger,  for  making  it.  This  is  not 
always  the  case,  however,  and  a mistress  who  endeavours  to  provide 
for  the  wants  of  the  household  with  a due  regard  vo  economy 
would  perhaps  think  it  extravagant  to  buy  a lobster  for  no  other 

{rarpose  than  to  make  sauce.  From  a moderate-sized  hen  lobster 
>oth  lobster  butter  for  sauce,  and  lobster  salad  might  be  made. 
Lobster  butter,  though  best  when  fresh,  will  keep  for  a time,  and 
as  lobsters  containing  coral  and  spawn  cannot  always  be  had,  the 
cook,  when  she  does  get  any,  should  make  a supply,  so  that  lobster 
sauce  can  be  made  when  wanted.  Lobster  Butter  is  made  with  both 
coral  and  spawn.  The  small  beads  lying  under  the  body  of  the 
lobster  are  spawn,  the  deep  red  portions  in  the  neck  and  down  the 
back  are  coral.  To  make  lobster  butter,  put  the  spawn  on  a tin 
and  bake  it  gently  for  a few  minutes,  then  pound  both  seeds  and 
coral  in  a mortar  with  about  twice  the  quantity  of  butter,  and 
season  with  cayenne.  Be  careful  to  break  the  seeds.  As  the  butter 
is  precious,  care  should  be  taken  not  to  waste  even  a little 
bit  of  it,  and  therefore  the  mortar  should  be  carefully  scraped 
out,  either  with  a silver  knife  or  with  a piece  of  raw  potato  cut 
into  the  shape  of  a wedge.  Rub  the  butter  through  a hair  sieve 
with  the  back  of  a wooden  spoon,  and  it  is  ready  for  use.  To  make 
Lobster  Sauce,  melt  an  ounce  of  butter  in  a small  stewpan  over  the 
fire.  Stir  in  half  an  ounce  of  flour,  and  beat  the  mixture  to  a smooth 
paste  with  the  back  of  a wooden  spoon.  Pour  in  the  third  of  a pint 
of  cold  water,  and  stir  the  sauce  over  the  fire  till  it  thickens.  Add 
pepper  and  salt,  and  a table-spoonful  of  cream.  Boil  the  sauce 
again,  take  it  off  the  fire,  ana  stir  in  enough  lobster  butter  to 
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colour  it  brightly.  Add  a few  drops  of  lemon-juice,  and  serve.  If 
it  is  to  be  had,  a little  of  the  lobster  flesh,  chopped  small,  can  be 
stirred  into  the  sauce,  and  will  be  considered  an  improvement 
It  is,  however,  oftener  absent  than  present,  as  the  meat  is  generally 
wanted  for  other  purposes.  Dutch  Sauce  (May  14th).  Anchovy 
Sauce  (July  17th)  • Shrimp  Sauce  (January  30th) ; Oyster  Sauce 
(October  16th)  ; Maitre  dfHotel  Sauce  (May  6th).  Green  Goose. 
— Proceed  as  for  Roast  Goose  (September  29th),  but  do  not  stufl 
the  bird.  Season  it,  however,  liberally  inside  with  pepper  and  salt. 
Gooseberry  Sauce. — Roil  unripe  gooseberries,  drain  them,  and  rub 
them  through  a sieve.  Add  a pat  of  butter  to  the  pulp,  season  with 
sugar  and  salt  if  liked,  and  serve.  This  sauce  is  often  served  with 
mackerel.  New  Potatoes  (April  12th);  Lentils  (March  2nd);  Tinned 
Pineapple  (April  8th) ; Cheese  (June  8th). 

Tea. — Plain  Cake  (June  26th). 

Supper. — Beef,  boiled  (June  5th) ; Salad  (March  13th) ; Red  Cur- 
rant Tart  (August  7th). 

Tilings  that  must  not  be  Forgotten. 

1.  Preserve  any  cold  turbot  that  may  be  left.  Excellent  fish  cakes 
may  be  made  of  it  for  luncheon  to-morrow. 

2.  Put  half  a pound  of  Normandy  pippins  to  soak  all  night  in 
cold  water. 

3.  Also  put  a cupful  of  haricot  beans  to  soak  in  cold  water. 


June  8th. 


Breakfast. 

Dried  Haddock. 

Pressed  Beef. 

Toasted  Teacakes. 

Dry  Toast. 

Marmalade. 

Brown  and  White  Bread  and 
Batter. 

Corn  Flour  Milk. 

Luncheon. 

Fish  Cakes. 
Normandy  Pippins. 

Dinner. 

Oyster  Soup  (made  of  the 
liquor  the  turbot  was 
boiled  in  and  tinned 
oysters). 

Haricot  Mutton. 

Haricot  Beans. 

Young  Carrots. 

New  Potatoes. 

Pancakes. 

Cheese. 

Marketing. 

For  the  Day.— A tin  of  Preserved  Oysters  ; three  or  four  pounds  of  Chops  from 
the  Loin  for  Haricot  Mutton;  Young  Carrots;  New  Potatoes;  the  middle 
cut  of  the  Silversidc  of  Beef,  weighing  about  eight  pounds. 

For  To-morrow.— Anchovies,  if  not  in  the  house  ; Itadishes ; Watercress. 


Breakfast. — Dried  Haddock  (January  27th);  Beef,  boiled  (June 
6th);  Toasted  Teacakes  (February  14th);  Corn  Flour  Milk  (June 
19th). 

Luncheon. — Fish  Cakes  (January  13th) ; Normandy  Pippins 
' (August  16th). 


A YEAR'S  COOKERY. 


£16 


Dinner. — Oyster  Soup  (October  1st)  j Haricot  Mutton  (April 
13tb)  ; Young  Carrots  (July  6th);  Haricot  Beans  (June  20tn) ; 
New  Potatoes  (April  12th);  Pancakes  (February  24th).  Cheese,  To 
serve. — Cheese  may  either  be  brought  upon  the  table  whole  or  cut ; 
or,  better  still,  it  may  be  cut  before  dinner  into  small  square  pieces 
and  handed  round  by  the  waiter.  Fresh  sweet  butter,  formed  into 
small  pats,  balls,  or  rolls,  and  garnished  with  parsley ; pulled 
bread  (August  27th),  rolls,  biscuits,  or  rusks,  with  watercress,  celery, 
salad,  radishes,  or  cucumber,  should  always  be  sent  to  table  with 
cheese.  If  this  be  done,  and  if  care  and  judgment  be  exercised  in 
the  selection  of  the  cheese,  the  course  may  be  made  most  enjoyable. 
Foreign  cheeses  have  become  very  popular  of  late  (Roquefort, 
Camembert,  Gorgonzola,  Neufchatel,  and  Gruyere),  and  afford  a 
most  agreeable  change  even  from  the  time-honoured  Stilton.  Small 
portions  of  two  or  three  different  kinds  of  cheese  may  be  handed  on 
the  same  salver.  When  cheese  becomes  hard  and  dry  it  should  on 
no  account  be  wasted,  as  it  may  be  used  in  various  ways  (Index : 
Cheese,  Dry,  To  Use).  _____ 

Things  that  must  not  be  Forgotten. 

1.  Boil  the  brine  with  an  additional  handful  of  salt.  When  cold, 
put  the  silverside  of  beef  into  it. 

2.  Make  mutton  pies  for  breakfast  to-morrow  of  scraps  of  mutton 
that  may  be  left  (January  3rd). 

3.  H any  haricot  beans  remain  from  dinner,  let  them  be  put  aside 
to  make  haricot  salad,  to  be  served  with  the  pressed  beef  at  luncheon 
to-morrow. 

4 Wash  a tea-cupful  of  small  tapioca,  and  let  it  soak  all  night  in  a 
pint  of  cold  water. 

5.  Soak  also  a cupful  of  green  lentils. 


June  9th. 


Breakfast. 

Luncheon. 

Dinner. 

Mock  Woodcock. 

Pressed  Beef. 

Croflte  an  Pot. 

Mutton  Pies. 

Plain  Tapioca  Pudding. 

Rolled  Ribs  of  Beef. 

Radishes  and  Watercress. 

New  Potatoes. 

Hot  Buttered  Toast. 

Cauliflower. 

Dry  Toast. 

Lemon  Pudding. 

Brown  and  White  Bread  and 
Butter. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day. — About  eight  pounds  of  the  Ribs  of  Beef  (January  10th),  boned 
and  rolled  ; six  ounces  of  Beef  Suet ; Potatoes ; Lemons ; Cauliflower. 

For  To-morrow. — Half  a dozen  fresh  Mackerel  of  a moderate  size  (April  1th) ; 
half  a pound  of  Bacon  in  rashers ; a two-pound  tin  of  Preserved  Tomatoes  : a 
bottle  of  Preserved  Raspberries  ; Mustard  and  Cress  for  breakfast.  Order 
three  pennyworth  of  Cream  for  to-morrow. 
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Breakfast. — Mock  Woodcock  (March  26th)  • Mutton  Pies  (Jan- 
nary  3rd)  ; Badishes  (March  12th)-  Bread  and  Milk  (January  25th). 

Luncheon. — Plain  Tapioca  Pudding. — Put  the  tapioca,  with 
the  water  in  which  it  was  soaked  and  a pint  of  milk,  into  a 
greased  pie-dish.  Throw  into  it  half  an  inch  of  stick  cinnamon 
or  five  or  six  inches  of  thin  lemon-rind,  and  add  a piece  of  butter 
about  the  size  of  a threepenny-piece.  Bake  about  three  hours.  If  very 
gently  cooked,  this  pudding  will  be  good,  though  plain.  If  quickly 
cooked  it  will  be  a failure.  (See  Plain  Bice  Pudding,  February  24th.) 

Dinner. — Crofite  au  Pot  (May  25th) ; Boiled  Bibs  of  Beef,  Boasted 
(March  4th  or  8th).  Gravy. — Boasted  joints  should  be  served  with  a 
little  brown,  clear,  bright  gravy,  as  free  from  fat  as  it  can  be 
obtained.  If  the  gravy  that  belongs  to  the  joint  is  to  be  served, 
the  cook  should,  when  the  meat  is  sufficiently  roasted,  take  up 
the  dripping-tin  and  carefully  and  slowly  pour  away  the  fat.  As 
soon  as  brown  sediment  begins  to  run  away  as  well  as  fat  she 
should  stop,  and  pour  about  a quarter  of  a pint  more  of  boiling 
water  into  the  tin,  stirring  and  scraping  well  those  parts  where  the 
gravy  has  dried  and  become  hard.  When  the  liquor  looks  dark 
and  rich,  she  should  strain  it  through  a fine  strainer  into  a 
small  stewpan,  and  make  it  hot,  without  absolutely  allowing  it 
to  boil,  put  a pinch  of  salt  with  it,  and  pour  it  into  the  dish  but 
not  over  the  joint  Two  or  three  table-spoonfuls  of  gravy  only 
should  be  thus  served,  however,  as  it  is  most  objectionable  lor  the 
carver  to  have  very  much  gravy  in  the  dish,  and  the  juices  which 
run  from  the  meat  when  it  is  «ut  will  add  to  the  quantity  as  well 
as  improve  the  quality  of  that  which  is  provided.  Many  cooks 
pour  half  the  gravy  at  their  disposal  into  the  dish,  and  send  the 
rest  in  hot  a few  minutes  later,  and  this  course  is  to  be  recom- 
mended. Gravy  will  be  stronger  if  stock  instead  of  water  be 
stirred  into  the  dripping-tin,  and  very  often  what  is  called  “ gravy 
beef”  is  purchased  to  make  it  with.  This  is  as  extravagant  as  it 
is  unnecessary.  In  a house  where  meat  is  used  daily  the  cook  can 
always,  if  she  likes,  put  on  one  side  scraps  and  trimmings  to  make 
gravy.  Stock,  made  for  the  purpose  beforehand,  can  be  used  instead 
of  the  sediment  in  the  dripping-tin,  which  sediment  may  be  allowed 
to  go  cold,  and  be  used  the  next  time  gravy  is  wanted  ; the  obvious 
advantage  being  that  in  both  instances  the  gravy  can  be  served 
perfectly  free  from  fat.  Stock  for  beef  gravy  mav  be  made  as 
follows  : — Slice  a small  onion?  and  fry  it  very  lightly  in  a little 
butter.  Pour  upon  it  half  a pint  of  water,  and  add  a small  pinch 
of  celery-seed,  a sprig  of  parsley,  a strip  of  bacon-rind  scalded  and 
scraped,  and  a small  piece  of  turnip,  together  with  scraps  of  meat 
or  bone  (the  shank  bone  of  a leg  of  mutton  is  excellent  for  making 
gravy).  Simmer  gently  and  skim, carefully,  till  the  liquor  is  reduced 
one-naif,  then  strain  it  into  a basin  ; when  cold,  free  it  entirely  from 
fat,  and  make  it  hot  when  wanted.  Of  course,  if  liquor  from  boiled 
meat  can  be  substituted  for  water  in  a case  like  this,  so  much  the 
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better.  This  flavoured  stock  would  do  very  well  for  beef,  but  not 
for  mutton ; mutton  and  lamb  should  have  a tasteless  gravy.  New 
Potatoes  (April  12th) ;‘  Cauliflower  (April  25th);  Lemon  Pudding 
(August  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pickle  the  mackerel  for  breakfast  to-morrow  (August  28th). 

3.  See  that  the  butcher  sends  home  the  fresh  bones  taken  from  the 
rolled  beef.  They  must  be  stewed  for  stock  (February  13th). 

4.  Make  the  Hydropathfc  Pudding  for  dinner  to-morrow  (June 

16th).  


June  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Mackerel. 

Shepherd’s  Pie. 

Tomato  Pur6e. 

Toasted  Bacon. 

Custard  Sippets. 

Cold  Rolled  Beef. 

Mustard  and  Cress. 

Salad. 

Hot  Toast. 

New  Potatoes. 

Dry  Toast. 

Raspberry  Hydropathio 

Brown  and  White  Bread  and 

Pudding. 

Butter. 

Cream. 

Bread  and  Milk. 

Cheese. 

Marketing.  / 

For  the  Day — Two  heads  of  Lettuce ; a pennyworth  of  Watercress  ; a half- 
pennyworth of  boiled  Beetroot;  a half-penny  worth  of  small  Salad;  New 
Potatoes  : a pennyworth  of  Parsley. 

For  To-morrow.— A tin  of  Bovili’s  Potted  Hare  (see  Remarks  on  Potted  Grouse, 
January  7th)  ; Muffins  (January  29th). 


Breakfast. — Pickled  Mackerel  (August  28th) ; Toasted  Bacon 
(January  19th);  Bread  and  Milk  (January  25th). 

Luncheon. — Shepherd’s  Pie,  made  of  the  remains  of  the  pressed 
beef  (January  12th).  Custard  Simiets. — Break  an  egg  into  a plate,  beat 
it  well,  and  put  with  it  the  third  of  a pint  of  milk,  sugar  and 
flavouring  to  taste.  Cut  stale  bread,  as  much  as  may  be  required, 
into  slices  half  an  inch  thick,  divide  them  into  neatly-shaped 
pieces,  and  soak  them  in  the  custard.  Take  them  up  before  they 
are  soft  enough  to  break,  lay  them  in  a clean  cloth  with  a cupful 
of  flour,  and  shake  the  corners  of  the  cloth  to  throw  the  flour  over 
them,  and  so  coat  them  with  it.  Put  them  carefully  on  a hair  sieve, 
and  shake  it  to  free  them  from  superfluous  flour,  and  fry  them  in 
a frying-pan  half-filled  with  hot  fat  till  they  are  lightly  browned  on 
both  sides.  Lay  them  between  two  pieces  of  kitchen  paper  to  ’ free 
them  from  grease,  sift  white  sugar  thickly  over  them,  and  serve  hot. 

Dinner. — Tomato  Pur4e  (March  11th);  Salad  (March  13th); 
New  Potatoes  (April  12th) ; Raspberry  Hydropathic  Pudding  (June 
16th)  • Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Turn  the  pieces  of  mackerel  in  the  vinegar.  If  this  is  done 
daily  the  fish  -will  keep  for  three  or  four  days. 

3.  Make  the  ground  rice  mould  for  luncheon  to-morrow  (August 
7 th). 

4 Wash  and  soak  a large  cupful  of  hominy  (Note  3,  February 
10th).  


June  Ilth. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Pickled  Mackerel. 

Fried  Halibut. 

Potted  Hare. 

Ground  Rice  Mould,  with 

Roast  Leg  of  Lamb. 

Muffins. 

Apple  Jelly. 

Mint  Sauce. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread  and 

Broccoli. 

Butter. 

Leche  Crfeme. 

Boiled  Hominy. 

Cheese. 

Marketing. 

Tot  the  Day.— As  many  slices  of  Halibut,  an  inch  thick,  as  are  likely  to  be 
required.  Halibut  is  a most  excellent  fish,  and  it  is  astonishing  that  it  is  not 
more  popular  than  it  is.  In  the  north  of  England,  indeed,  it  is  valued 
according  to  its  deserts ; but  in  the  south  of  England  it  is  but  little  known, 
excepting  to  Jews,  with  whom  it  is  a great  favourite.  Very  likely  it  is  held 
in  low  estimation  because  it  is  cheap.  It  grows  to  an  enormous  size,  but 
those  fish  are  the  best  which  weigh  from  thirty  to  forty  pounds.  It  may  be 
cooked  in  various  ways,  but  the  one  which  is  least  to  be  recommended  is 
boiling.  Fishmongers  would  be  glad  to  get  it  if  they  were  asked  for  it  and 
thought  there  was  a chance  of  selling  it,  because  in  spring  and  summer  it  is 
generally  brought  abundantly  to  market.  In  choosing  it,  remember  that  the 
same  rules  hold  good  with  ft  as  with  other  fish.  A Leg  of  Lamb ; half  a 
pound  of  Ratafias  ; New  Potatoes ; Broccoli ; Mint. 

For  To-morrow.— A tin  of  Sardines  (January  12th);  half  a pound  of 
Mushrooms. 

Breakfast. — Boiled  Eggs  (January  5tb);  Potted  Hare  (see  Potted 
Grouse,  January  7th);  Muffins  (January  30th);  Boiled  Hominy 
(February  11th). 

Luncheon. — Pickled  Mackerel  (August  28th).  Ground  Rice 
Mould  (August  7th). — Turn  the  mould  upon  a glass  dish,  and 
garnish  it  with  bright-coloured  jelly  or  jam. 

Dinner. — Fried  Halibut  (June  23rd);  Roast  Leg  of  Lamb 
(March  4th);  Gravy  (June  9th);  Mint  Sauce  (March  25th);  New 
Potatoes  (April  12th)1;  White  Broccoli  (April  25th);  Liche  Crime 
(May  7th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Preserve  any  fish  that  may  be  left.  It  can  be  made  into  a fish 
pie  for  luncheon  to-morrow. 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  The  remains  of  boiled  hominy  can  be  fried  for  breakfast 
to-morrow. 
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June  12th 


Breakfast. 


Luncheon, 


Dinner. 


Sardines. 

Stewed  Mushrooms. 

Dry  Toast. 

Marmalade. 

Brown  andWhite  Bread  and 


Fish  Pie. 
Cold  Lamb. 
Mint  Sauce. 
Potato  Salad. 


Lobster  Soup,  of  Fresh 


Lobster. 

Beef  Steak  Pie. 
Potatoes. 

Greens. 

Newcastle  Pudding. 
Cheese. 


Butter. 

Fried  Hominy. 


Marketing: 


For  the  Day.— Two  pounds  of  Rump  or  Buttock  Steak  (January  1st) ; half  an 
Ox  Kidney ; a quarter  of  a pint  of  Mushrooms  ; a small  fresh  Lobster  (see 
remarks  on  Lobster  Butter,  June  7th) ; a pennyworth  of  German  Yeast  for 
Scones,  or  Baking-powder  (August  2nd)  may  be  used;  Potatoes;  Greens; 
Gooseberries. 

For  To-morrow.— Order  a Lamb’s  Fry  ; a pennyworth  of  Watercress. 


Breakfast. — Sardines  (January  12th);  Stewed  Mushrooms 
(March  20th);  Fried  Hominy  (February  12th). 

Luncheon. — Fish  Pie  ( see  Cod  Pie,  January  2nd);  Lamb  and 
Mint  Sauce  served  yesterday  ; Potato  Salad  (April  12th). 

Dinner. — Lobster  Soup. — -Follow  the  recipe  given  May  20th,  but 
use  fresh  lobster  instead  of  tinned  lobster,  and  stock  made  from 
rolled  beef  bone  instead  of  fish  stock.  Beef  Steak  Pie  (March  26th) ; 
Potatoes  (April  12th);  Greens  ( see  Cabbage,  To  Boil,  June  4th). 
Newcastle  Pudding. — Butter  the  inside  of  a pint  basin,  and  fill  it 
with  thin  slices  of  stale  bread  and  butter  which  have  had  white 
sugar  and  grated  lemon  sprinkled  upon  each  slice.  Make  a custard 
by  mixing  half  a pint  of  new  milk  with  two  well-beaten  eggs. 
Flavour  this  also  with  lemon.  Pour  the  custard  over  the  bread, 
lay  a buttered  paper  on  the  top,  and  steam  it  very  gently  for  about 
an  hour  ( see  Treacle  Pudding,  March  28th).  Turn  out  carefully,  and 
serve  with  fruit  or  lemon  syrup  (March  19th).  4 If  liked,  a more 
delicate  pudding  may  be  made  by  using  sponge  biscuits  instead  of 
bread,  and  then  one  egg  only  will  be  required  for  the  custard. 
Cheese  (June  8th). 


1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Make  potted  beef  of  any  little  pieces  of  meat  that  may  be  left 
in  the  pie  (January  23rd). 

3.  Pastry  is  to  be  made  to-day  (April  17th)  ; beef-steak  pie 
(March  26th),  green  gooseberry  pie,  of  fresh  fruit  (August  7th), 

tart  (August  7th);  also  scones  (August  26th)  and  seed  cake 


Things  that  must  not  be  Forgotten, 


(August  14th). 
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June  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Beef. 

Cauliflower  au  Gratin. 

Milk  Soup: 

Buttered  Eggs. 

Baked  Plum  Pudding. 

Lamb’s  Fry. 

Scones. 

Bacon. 

Dry  Toast. 

Potatoes. 

Watercress. 

Spring  Cabl>aue. 

Brown  and  White  Bread  and 

Open  Jam  Tort. 

Butter. 

Plain  Rice  Pudding. 

Milk  Porridge. 

Cheese. 

Marketing. 

For  tho  Day.— A large  Cauliflower  :a  quarter  of  a pound  of  Beef  Suet;  a good- 
sized  Lamb’s  Fry ; one  pound  of  Bacon  in  strips ; Potatoes ; Spring  Cabbage ; 
a pennyworth  of  Parsley. 

For  To-morrow.— One  or  two  Leverets  are  probably  needed  for  a dish,  but 
of  course  this  must  depend  upon  the  requirements  of  the  family.  Like 
hares,  leverets  should  be  kept  for  awhile  before  being  dressed.  They  may 
generally  be  bought  ready  for  cooking,  but  if  it  is  preferred  to  hang  them 
at  home  it  should  be  remembered  that  they  will  not  keep  long  in  warm 
weather.  A leveret  may  be  known  by  the  knob  on  the  first  joint  of  the  fore- 
leg. Two  or  three  sets  of  Chickens’  or  Ducks’  Giblets;  Half  a pound  of 
French  Chocolate ; four  plump  Sheep’s  Kidneys ; a tin  of  Collared  Tongue 
(January  2nd) ; three  heads  of  Lettuce ; a pennyworth  of  boiled  Beetroot ; a 
pennyworth  of  Watercress ; a half-pennyworth  of  Small  Salad ; Potatoes  ; 
Cauliflower ; Asparagus ; Gherkins ; half  a pint  of  Mushrooms,  or  a small 
tin  of  Champignons : Capers  and  Anchovies  or  Sardines  will  be  needed  for 
Russian  Salad ; one  pound  of  Sea  Biscuits. 


Breakfast.  — Potted  Beef  (January  23rd) ; Buttered  Egga 
(January  16th).  Milk  Porridge. — Boil  a pint  of  milk.  Whilst  it 
is  boiling  mix  a table-spoonful  of  oatmeal  smoothly  with  a little 
cold  milk,  stir  the  boiling  milk  into  this,  and  boil  it  for  ten 
minutes,  stirring  it  all  the  time.  Add  a pinch  of  salt  or  a little 
sugar,  if  preferred,  and  eat  with  bread  and  butter. 

Luncheon. — Cauliflower  au  Gratin  (April  25th) ; Baked  Plum 
Pudding  (February  25th). 

Dinner.— Milk  Soup  (January  3rd)  ; Lamb’s  Fry  (May  16th)  - 
Bacon  (Liver  and  Bacon  (January  17th);  Potatoes  (April  12th); 
Cabbage  (June  4th);  Open  Jam  Tart  (August  7th)  ; Plain  Rice  Pud- 
i ding  (February  24th);  Cheese  (June  8th). 

Things  that  must  not  bo  Forgotten. 

1.  When  the  lamb’s  fry  is  cooked,  and  before  sending  to  table,  put 
aside  a little  of  the  sweetbread  for  Russian  salad  to-morrow  evening. 

2.  If  mayonnaise  is  not  in  the  house,  make  a little  and  bottle  it 
closely  (August  30th). 

3.  Turn  and  rub  the  beef  in  the  brine. 

4.  Remember  that  old  dry  cheese  may  be  used  for  the  cauliflower 
i au  gratin. 

5.  Clean  and  blanch  the  giblets,  so  as  to  keep  them  sweet  (Feb.  1st). 

6.  Put  the  white  ends  of  the  asparagus  one  inch  deep  in  cold 
I water  till  wanted. 


H 
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Sunday,  June  14th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Fried  Kidneys  and 
Bacon. 
Watercress. 

Scones. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Biscuits  and  Milk. 

Giblet  Soup. 

Civet  of  Leveret. 
Potatoes. 
Cauliflowers. 
Asparagus  and 
Dutch  Sauce. 
Chocolate  Pudding. 
Custard. 

Cheese. 

Brown  and ' White 
Bread  and  Butter. 
Apple  Jelly. 

Seed  Cake. 

Russian  Salad. 
Gooseberry  Pie. 
Cream. 

Cheese. 

Breakfast. — Fried  Kidneys  and  Bacon  (January  2nd) ; Scones 
(May  23rd).  Biscuits  and  Milk. — Break  up  as  many  sea  biscuits  as 
are  likely  to  be  needed.  Put  them  into  a bowl,  and  pour  boiling 
water  on  them  to  cover  them  \ put  a plate  over  them,  and  let  them 
soak  for  about  ten  minutes.  Drain  away  the  water ; put  milk  in 
its  place  and  a little  sugar,  and  serve.  This  dish  may  be  served 
for  the  children’s  breakfast  as  a change  from  porridge  or  bread  and 
milk. 

Dinner. — Giblet  Soup  (February  1st).  Civet  of  Leveret. — Sup- 
posing there  is  one  leveret,  trim  a quarter  of  a pound  of  bacon,  and 
soak  it  in  water  for  a few  minutes  to  extract  the  salt.  Divide  the 
leveret  into  neat  joints.  Cut  the  bacon  into  inch-square  pieces  and 
fry  them:  take  them  up,  and  fry  the  leveret  in  the  bacon  fat.  Now 
take  up  tne  leveret,  put  back  the  bacon,  and  add  an  onion,  a shallot, 
a small  carrot,  a small  turnip,  a bunch  of  parsley,  a sprig  of  thyme, 
and  a bay-leaf.  Turn  all  over  in  the  frying-pan  a few  times ; add  the 
pieces  of  leveret,  half  a pint  of  mushrooms  neatly  trimmed  and 
sliced,  and  as  much  stock  as  will  cover  the  meat.  Let  the  gravy 
boil,  then  draw  the  saucepan  back,  and  stew  gently  till  the  pieces  of 
leveret  are  tender.  They  will  take  about  an  hour  and  a half.  Add 
a table-spoonful  of  flour  mixed  to  a smooth  paste  with  water,  and 
season  with  salt  and  pepper.  Put  the  meat  on  a dish ; boil  the  6auce, 
skim  it  carefully,  stir  a glass  of  dark  wine  into  it,  strain  it  over  the 
leveret,  and  serve.  Potatoes  (April  12th) ; •Cauliflower  (April  25th). 
Asparagus. — To  boil  Asparagus  and  Seakale. — Asparagus  is  best 
when  freshly  cut.  Scrape  the  stems  slightly  and  throw  them  into 
cold  water  as  they  are  done,  but  do  not  keep  them  in  more  than  a 
minute  or  two.  Cut  the  white  ends  evenly,  to  make  the  stalks  the 
same  length,  and  tie  them  in  bundles  with  tape  or  rag,  as  twine 
would  be  likely  to  cut  the  stalks.  Choose  a stewpan  large  enough 
to  hold  the  asparagus  without  bending  the  stalks.  Half  fill  it 
with  water,  throw  a little  salt  into  it,  skim  it,  and  when  it  boils 
quickly  put  in  the  asparagus.  Leave  the  lid  off  the  pan,  and  boil 
gently  till  tender.  Asparagus  will  need  to  boil  from  twenty  to  thirty 
minutes,  according  to  the  thickness,  and  it  should  be  taken  up  as 
soon  as  it  is  done  enough,  or  it  will  lose  colour  and  flavour.  Drain  it, 
and  lay  it  on  a round  of  toast  half  an  inch  thick,  well  browned  on  both 


A YEAR'S  COOKERY 


223 


sides,  and  that  has  been  dipped  into  the  asparagus  water.  Send  rich 
Melted  Butter  (July  17th),  Oiled  Butter  { that  is,  butter  melted  but  not 
allowed  to  brown,  then  poured  away  from  the  curd  that  settles  at  the 
bottom,  and  slightly  salted),  Dutch  sauce  (May  14th),  Mayonnaise 
Sauce  (August  30th),  or  Brown  Butter  Sauce  (February  12th),  to  table 
with  it.  Asparagus  is  frequently  served  by  itself  after  the  joint. 
Sauce  should  never  be  poured  over  asparagus,  but  served  in  a tureen. 
Seakale  is  boiled  just  like  asparagus,  though  it  needs  only  to  be 
washed  and  trimmed  before  it  is  boiled.  When  very  young  it  will  be 
done  enough  in  about  twenty  minutes;  large  seakale  will  require 
boiling  from  half  an  hour  to  three-quarters.  Melted  butter  may, 
if  liked,  be  poured  over  the  seakale  in  the  tureen.  Chocolate 
Pudding  (July  24th);  Custard  (August  10th) ; Cheese  (June  8th). 

Tea. — Seed  Cake  (August  14th). 

SurPEK. — Russian  Salad  (April  5th) ; Gooseberry  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Preserve  all  the  bones  and  trimmings  of  the  leveret.  Excellent 
soup  may  be  made  of  them  for  to-morrow. 

3.  If  any  asparagus  is  left  it  can  be  cooked  with  eggs  for  breakfast 
to-morrow,  instead  of  savoury  eggs  (May  4th). 


June  15th. 


Breakfast. 

Luncheon. 

Dinner 

Savoury  Eggs. 

Collared  Tongue. 

Scones. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Milk  Porridge. 

Macaroni  and  Tongue. 
Cake  Pudding. 

Leveret  Soup. 

Boiled  Beef. 

Young  Carrots. 
Potatoes. 

Corn-flour  Blancmange. 
Lemon  Syrup. 

Cheese. 

Marketing. 

For  tho  Day.— Half  a pound  of  Macaroni;  Carrots;  Potatoes;  an  Ox-chcek. 
For  To-morrow.— Six  or  eight  small  Soles,  " Slips,”  for  breakfast  (January  3rd); 
Watercress.  Order  three  pennyworth  of  Cream. 

Breakfast. — Savoury  Eggs  (January  1st);  Collared  Tongue 
(January  2nd);  Scones  (May  23rd);  Milk  Porridge  (Juno  13th). 

Luncheon. — Macaroni  and  Tongue. — Follow  the  recipe  given  for 
macaroni  and  ham  (April  3rd),  using  a slice  of  collared  tongue 
instead  of  ham.  Cake  Pudding  (February  4th). 

Dinner. — Leveret  Soup. — Follow  in  all  respects  the  directions 
given  for  making  hare  soup  (January  19th).  Boiled  Beef  (February 
23rd) ; Young  Carrots  (July  6th)  ; Potatoes  (April  12th).  Corn- 
flour Blancmange. — Measure  one  pint  of  milk  ; put  two  ounces 
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of  corn-flour  into  a basin,  and  mix  it  smoothly  with  a little  of  the 
cold  milk.  Put  what  is  left  of  the  milk,  with  an  ounce  of  sugar, 
into  a saucepan,  and  make  it  hot  without  letting  it  boil.  Mix  the 
corn-flour  with  it,  and  stir  it  well  till  it  thickens,  and  five  minutes 
afterwards  put  two  or  three  drops  of  almond  or  vanilla  flavouring 
with  the  corn-flour  • turn  it  into  a damp  mould,  and  put  it  into  a cool 
place  till  wanted.  Serve  it  upon  a glass  dish,  and  garnish  it  with  jam 
or  with  a compote  of  fresh  fruit  (August  5th).  If  the  mould  is 
flavoured  with  lemon,  lemon  syrup  coloured  with  cochineal  may  be 
poured  round  it.  Lemon  Syrup  (March  19th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Cleanse  the  ox-cheek  (see  Note  5,  February  6th). 

2.  Boil  the  brine,  and  when  it  is  cold  put  the  cheek  into  it. 

3.  Make  a rhubarb  mould  (June  3rd)  for  dinner  to-morrow. 

4.  When  the  beef  comes  from  table,  take  the  marrow  from  the 
bone. 

5.  Put  a cupful  of  green  lentils  to  soak  in  cold  water  all  night. 

6.  Make  Rice  and  Barley  Porridge  for  breakfast.  To  do  this,  wash 
a quarter  of  a pound  of  rice  and  a quarter  of  a pound  of  Scotch 
barley,  and  stew  them  very  gently  in  two  quarts  of  water  till  they 
are  quite  soft.  They  will  take  two  or  three  hours.  Turn  into  a dish, 
and  before  serving  them  to-morrow  boil  up  again  with  a little  milk, 
and  sugar  or  treacle  to  taste.  If  a little  cream  can  be  served  with 
this  porridge  it  will  be  very  agreeable. 

7.  See  Note  2,  January  3rd. 


June  16th. 


Breakfast. 

Luncheon. 

Dinner. 

Marrow  Toast, 

Cold  Boiled  Beef. 

Lentil  Soup. 

Baked  Slips. 

Salad. 

Mutton  Chops,  with 

Dry  Toast. 

Plain  Sago  Pudding. 

Piquante  Sauca 

Watercress. 

Potatoes. 

Brown  and  White  Bread  and 

Rhubarb  Mould. 

Butter. 

Cream. 

Rice  and  Barley  Porridge. 

Cheese. 

Marketing. 


For  the  Day.— Two  heads  of  Lettuce ; a half-pennyworth  of  Beetroot ; ditto  of 
Small  Salad  ; a pennyworth  of  Endive ; three  or  four  pounds  of  tho  best  end 
of  a Loin  of  Mutton  (Marketing,  April  30th) ; Potatoes. 

For  To-morrow.— Bottled  Red  Currants. 


Breakfast. — Marrow  Toast  (January  21st);  Baked  Slips 
(January  7th)  ; Porridge  made  yesterday. 

Luncheon. — Beef  served  yesterday ; Salad  (March  13th) ; P1;ub 
Sago  Fudding  (March  9th). 
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Dixxer. — Lentil  Soup  (April  1st),  to  be  made  of  the  beef  liquor 
if  it  is  not  too  salt;  Mutton  Chops,  with  Piquante  Sauce  (April 
30th);  Rhubarb  Mould  (June  3rd);  Potatoes  (April  12th);  Cheese 
(June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  cheek  in  the  brine. 

2.  Make  hydropathic  red  currant  pudding  for  dinner  to-morrow. 
Hydropathic  Pudding  may  be  made  with  fruit  of  all  kinds,  fresh  or 
bottled  If  fresh  fruit  is  used,  it  must  be  stewed  with  water  and 
sugar  until  it  is  about  as  much  cooked  as  it  would  be  in  a fruit  pie. 
If  bottled  fruit  is  used,  the  syrup  only  should  be  boiled  with 
sugar,  and  the  fruit  simmered  in  it  for  a minute  or  two.  Take  some 
stale  Dread.  Cut  a round  piece  the  size  of  half-a-crown  and  lay  it  at 
the  bottom  of  a basin,  and  arrange  around  it  strips  or  fingers  of 
bread  about  half  an  inch  wide,  remembering  to  leave  a space  the 
width  of  the  finger  between  the  strips.  When  the  fruit  is  ready, 
and  while  it  is  still  hot,  put  it  in  a spoonful  at  a time,  so  as  not  to 
displace  the  bread,  and,  as  a further  means  to  this  end,  put  the 
heavier  part  of  the  fruit — the  pulp  and  skin  and  stones,  if  there  are 
any — at  the  bottom  of  the  mould,  and  the  juice  last  of  all.  Cover 
the  top  entirely  with  stale  bread  cut  into  very  small  dice  j lay  a 
plate  on  the  pudding,  put  a weight  on  the  plate,  preserving  the 
juice  that  rises  above  the  plate,  and  set  the  pudding  in  a cool 
place  till  wanted.  If  it  is  well  pressed  down  it  will  turn  out  in  a 
shape,  and  will  be  found  an  excellent  pudding.  This  dish  is  thus 
named  because  it  is  served  at  the  hydropathic  establishments  as  a 
substitute  for  fruit  pies  and  tarts,  as  pastry  is  not  consideied 
wholesome.  In  cold  weather  it  will  turn  out  if  it  is  made  three  or 
four  hours  before  it  is  wanted,  but  in  warm  weather  it  needs  to 
be  made  overnight. 

3.  Preserve  the  bones  from  the  mutton  chops.  Stewed  with  the 
bones  from  the  breast  of  veal  served  to-morrow,  they  will  make 
excellent  stock  (February  13th). 


June  17th. 

Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Fried  Eggs. 

Dry  Toast. 

Marmalade. 

brown  and  White  Bread 
and  Butter. 

Milk  Toast 

Bnbble  and  Sqneak. 
Savoury  Rice. 

Fried  Plaice. 

Dutch  Sauce. 

Rolled  Breast  cf  Veal. 
Potatoes. 

Spinach. 

Hydropathic  Red  Currant 
Pudding. 

Cream  or  Custard. 

Cheese. 

Marketing. 

For  the  Day — A thick  Plaice  (April  21st);  the  fishmonger  should  be  asked  to 
fillet  the  fish.  A lireast  of  Veal ; the  butcher  suould  be  asked  to  bone  the 
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meat.  One  pound  of  Bacon,  cut  into  raslicrs  (half  for  to-day  and  half  for  to- 
morrow) ; Suet,  for  forcemeat ; Potatoes  ; Spinach  ; a pennyworth  of  Parsley. 
Ham  bought  June  6th  is  supposed  to  be  in  the  house. 

For  To-morrow.— A tin  of  Prawns. 


Breakfast. — Fried  Ham  (March  5th) ; Fried  Eggs  (March  5th). 
Milk  Toast. — Toast  lightly  and  butter  as  much  stale  bread  as  is 
likely  to  be  needed.  Have  ready  boiling  milk  to  fill  the  dish. 
Season  it  with  salt ; stir  a small  piece  of  butter  in  till  melted  ; 
lay  the  toast  on  a flat  dish,  pour  the  milk  over,  and  serve.  The 
children  might,  for  a change,  like  to  have  marmalade  spread  on  the 
toast  instead  of  butter. 

Luncheon. — Bubble  and  Squeak  (January  22nd).  Savoury  Rice. 
— Wash  a small  tea-cupful  of  rice,  drain  it,  and  put  it  into  a stewpan. 
with  an  onion,  a carrot,  a pint  of  nicely-flavoured  stock,  and  a small 
piece  of  butter.  Let  it  stew  gently  till  it  has  absorbed  the  liquor. 
Make  a custard  with  three-quarters  of  a pint  of  milk  and  one  egg. 
Put  this  with  the  rice,  add  a table-spoonful  of  chopped  parsley,  a 
shallot  finely  minced,  and  season  with  pepper  and  salt.  Put  the  rice 
into  a buttered  dish,  and  bake  in  a gentle  oven  till  it  is  covered  with 
a brown  skin.  The  rice  will  be  very  good  if  it  is  simply  boiled  in  the 
stock  till  tender,  and  then  served. 

Dinner. — Fried  Plaice  (April  21st) ; Dutch  Sauce  (May  14th). 
Rolled  Breast  of  Veal. — Lay  the  boned  breast  on  a table,  and  spread 
veal  forcemeat  evenly  upon  it  (June  27th).  Bull  it  up  very  tightly, 
and  bind  it  round  and  round  with  tape.  Wrap  it  in  a greased  paper, 
and  bake  it  in  a moderate  oven.  Baste  it  frequently  over  the 
paper.  Half  an  hour  before  it  is  taken  up  remove  the  paper,  that 
it  may  brown.  Serve  it  on  a hot  dish,  and  garnish  it  with  thin 
slices  of  fried  bacon  and  cut  lemon.  Pour  a little  brown  gravy 
(June  28th)  over  it,  and  send  more  to  table  in  a tureen.  Half  an  hour 
per  pound  should  be  allowed  for  baking.  Potatoes  (April  12th); 
Spinach  (May  10th) ; Pudding  made  yesterday ; Custard  (August 
10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Stew  the  mutton  and  veal  bones  for  stock. 

3.  Partially  prepare  the  rice  milk  for  breakfast.  Wash  half  a 
pound  of  rice,  and  put  it  into  a saucepan,  with  a little  salt  tuid  a 
quart  of  water.  Let  it  boil  very  gently  for  an  hour  and  a quarter. 
Turn  it  into  a bowl,  and  leave  it  till  morning. 
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June  18th. 


Breakfast. 

Luncheon. 

Dinner. 

Prawns. 

Baked  Mackerel,  k lnMaitre 

Victoria  Soup. 

Collared  Tongue. 

d'Hdtel. 

Minced  V eal. 

Hot  Buttered  Toast. 

Gingerbread  Pudding. 

Fried  Bacon. 

Dry  Toast. 

Potatoes. 

Honey. 

Cauliflower. 

Brown  and  White  Bread  and 

Wyvem  Puddings. 

Batter. 
Rice  Milk. 

Cheese. 

Marketing. 

For  the  Day Two  moderate-sized  Mackerel  (April  4th);  Potatoes;  Cauli. 

flower. 

For  To-morrow.— A dried  Haddock;  a quarter  of  a pound  of  German 
Sausage.  Order  a Lamb’s  Fry  and  four  plump  young  Pigeons.  Mustard 
and  Cress. 


Breakfast. — Prawns  (February  7th);  Collared  Tongue  served 
June  15th.  Rice.  Milk. — Take  the  rice  that  has  been  already  boiled 
in  water.  Let  it  boil  up  in  a pint  and  a half  of  milk,  sweeten  it  to 
taste  with  honey  or  sugar,  and  serve. 

Luncheon. — Baked  Mackerel  (April  1 5th) ; Gingerbread  Pudding 
(May  20th). 

Dinner. — Victoria  Soup  (February  9th) ; Minced  Veal  (May 
11th);  Fried  Bacon  (January  2nd);  Potatoes  (April  12th); 
Cauliflower  (April  25th);  Wyvem  Puddings  (May  9th);  Cheese 
(June  8th).  


Things  that  must  not  be  Forgotten. 
1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

On  no  account  allow  the  mince  to  boil  in  the  gravy. 


June  19th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

German  Sausage. 

Hot  Buttered  Toast 
Dry  Toast. 

Mustard  and  Cress. 

Brown  and  White  Bread  and 
Butter. 

Corn-flour  Milk. 

Lamb’s  Fry. 

Plain  Rolled  Pudding,  with 
Treaclo. 

Crdcy  Soup. 
Pigeon  Pie. 
Potatoes. 

Spring  Cabbage. 
Queen’s  Pudding, 
Cheese. 

Marketing. 

For  tho  Day.— A Lamb’s  Fry;  a pound  and  a half  of  Rump  Steak,  an  Inch 
thick,  for  the  pigeon  pie;  Potatoes  ; Spring  Cabbage;  a pennyworth  of 
fresh  German  Yeast. 


For  To-morrow.— A tin  of  BoviU’s  Potted  Pheasant;  a tin  of  Pilchards-  a 
Cow’s  Heel,  from  the  tripe  shop. 
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Breakfast. — Dried  Haddock  (January  27th) ; German  Sausage 
(June  6th).  Corn-flour  Millc. — Put  a little  lemon-rind  or  a laurel- 

leaf  into  a pint  of  milk,  and  set  it  by  the  side  of  the  fire  till  it 
is  nicely  flavoured,  then  bring  it  to  the  boil.  Beat  two  table- 
spoonfuls of  flour  to  a smooth  paste  with  half  a tea-cupful  of 
milk,  and  add  two  well-beaten  eggs.  Stir  the  boiling  milk  into 
the  corn-flour,  return  the  whole  to  the  saucepan,  let  the  preparation 
boil  once  more,  and  stir  it  over  the  fire  five  minutes  afterwards. 
Sweeten  with  honey,  sugar,  or  treacle,  and  serve. 

Luncheon.  — Lamb’s  Fry  (May  16th) ; Plain  Rolled  Pudding 
(March  16th). 

Dinner. — Crticy  Soup  (January  5th) ; Pigeon  Pie  (May  15th) ; to 
be  made  with  pastry  to-day;  Potatoes  (April  12th) ; Spring  Cabbage 
(June  4th) ; Queen’s  Pudding  (August  9th.)  j Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Pastry  is  to  be  made  to-day  (April  17th);  Pigeon  pie  (May 
15th);  jam  tarts  (August  7th);  lemon  cheesecakes  (August  18th)  • 
open  jam  tart  (August  7th) ; also  Vienna  bread  (August  26th) ; ana 
rice  cake  (August  2nd).  Rough  Puff  Paste  (May  29th)  will  be 
very  good  for  the  pigeon  pie.  What  is  called  Short  Crust  is  very 
good  for  pies  and  tarts.  The  difference  between  Puff  Paste  and 
Short  Crust  is  this  : in  Puff  Paste  the  butter  and  flour  are  not 
mixed  together,  but  are  kept  separate  in  thin  layers.  In  Short 
Crust  the  butter  and  flour  are  intermixed  by  kneading.  Short 
Crust  is  of  two  qualities:  one  for  superior  pastry,  and  the  other 
for  household  pastry.  To  Make  Superior  Short  Crust. — Put  six 
ounces  of  flour  on  a board,  and  rub  four  ounces  of  butter  into  it  till 
it  looks  like  fine  oatmeal.  Mix  in  a very  small  pinch  of  salt  and  an 
ounce  of  fine  white  sugar.  Make  a well  in  the  centre  of  the  flour,  and 
put  into  it  the  yolk  of  an  egg,  two  drops  of  lemon-juice,  and  a large 
table-spoonful  of  cold  water.  Yolk  of  egg  and  lemon-juice  help  to 
make  the  paste  workable.  Mix  the  whole  to  a smooth  stiff  paste  with 
two  fingers  ; knead  the  paste  lightly,  and  keep  the  board  and  the 
fingers  floured,  to  prevent  their  being  sticky.  Fold  the  paste  over, 
and  roll  it  once  only  to  the  size  and  thickness  that  is  needed. 
Economical  Short  Crust. — Put  a pound  of  flour  into  a bowl,  with  a 
pinch  of  salt  and  a heaped  tea-spoonful  of  baking-powder ; mix 
thoroughly,  then  rub  in  six  ounces  of  clarified  dripping ; add  water 
to  make  a stiff  paste,  roll  out  once,  and  use. 

3.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 
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June  20th. 


Breakfast. 

Luncheon. 

Dinner. 

Pilchards. 

Cow's  Heel,  with  Parsley 

Croflte  an  Pot. 

Potted  Pheasant. 

Sauce. 

Haricot  Mutton. 

Vienna  Bread. 

Custard  Sippots, 

Haricot  Beans. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread  and 

Roly-poly  Pudding. 

Butter. 

Oatmeal  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— The  best  end  of  a neck  f Mutton ; six  ounces  of  Beef  Suet,  for 
rqlv-poly  ; a pennyworth  of  Parsley. 

For  To-morrow.— A rather  small  Turbot ; ask  the  fishmonger  to  fillet  the  fish 
before  sending  it  home  (January  3rd  and  June  6th).  Half  a pint  of 
Shrimps,  for  sauce ; a couple  of  Ducklings ; Green  Peas,  if  not  too  expensive. 
Choose  ducklings  with  plump,  firm  breasts.  A tin  of  Salmon,  or  a pound  or 
two  of  Fresh  Salmon,  for  supper ; Ingredients  for  Salad. 


Breakfast.  — Pilchards  (January  23rd) ; Potted  Pheasant 
( see  Potted  Grouse,  January  7th);  Vienna  Bread  (August  26th); 
Oatmeal  Porridge  (January  25th). 

Luncheon. — Cow’s  Heel,  with  Parsley  Sauce  (February  20th) ; 
Custard  Sippets  (June  10th). 

Dinner. — Croftte  au  Pot  (May  25th) ; Haricot  Mutton  (April 
13th).  Haricot  Beans,  Boiled. — Drain  the  beans,  and  put  them 
in  a saucepan  with  plenty  of  cold  water,  slightly  salted.  Let  them 
boil  gently  till  tender,  but  not  pulpy.  They  will  take  about  two 
hours.  Pour  away  the  water,  and  let  the  beans  stand  by  the  fire  a 
minute  or  two,  shaking  them  once  or  twice,  to  dry  them.  Put  a little 
piece  of  butter  with  them  and  a little  pepper  and  salt,  and  serve 
them  as  hot  as  possible.  For  a change,  the  beans  when  drained 
may  be  put  into  a stewpan,  with  a slice  of  butter,  pepper,  salt,  a 
table-spoonful  of  lemon-juice,  and  a table-spoonful  of  chopped 
parsley;  or  an  ounce  of  butter  may  be  melted,  mixed  smootniy 
with  half  an  ounce  of  flour,  a quarter  of  a pint  of  stock  or  water, 
and  a table-spoonful  of  parsley,  and  the  beans  may  be  shaken  over 
the  fire  in  this  sauce.  Still  another  change  may  be  made  by  chop- 
ping one  or  two  onions  very  finely,  then  frying  them  in  a little 
butter,  mixing  them  with  the  boiled  beans,  and  moistening  the 
whole  with  a spoonful  or  two  of  gravy.  It  must  not  be  for- 
gotten that  any  haricot  beans  that  are  left  will  be  excellent  served 
as  a salad.  If  it  should  happen  that  they  have  not  been  soaked  over- 
night, they  may  still  be  prepared  for  dinner,  care  being  taken  to 
throw  half  a cupful  of  cold  water  in  with  them  every  half  hour 
whilst  they  are  boiling.  In  this  case  they  will  not  need  to  boil  much 
longer  than  they  would  if  soaked.  Potatoes  (April  12th) ; Roly-poly 
Pudding  (August  18th);  Cheese  (June  8th). 

H* 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  ox-cheek  in  the  brine. 

2.  Boil  what  remains  of  the  Canadian  ham  (see  Note  4,  May 
27th). 

3.  Cleanse  the  goose  giblets  (February  1st) ; and  fry  them  in  a little 
butter  • this  will  keep  them  good  till  Jnne  22nd. 

4.  Soak  a breakfast-cupful  of  hominy  in  water  all  night  (Feb- 
ruary 10  th). 

5.  Preserve  the  liquor  in  which  the  cow-heel  is  boiled  for  soup  on 
June  22nd. 


Sunday,  June  21st. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Boiled  Eggs. 

Filleted  Turbot. 

Brown  and  White 

Pickled  Salmon. 

Boiled  Ham. 

Shrimp  or  Lobster 

Bread  Pudding. 

Salad. 

Vienna  Bread. 

Sauce. 

Damson  Jam. 

Open  Jam  Tart. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Marmalade. 

Boiled  Hominy. 

Roast  Ducklings. 
New  Potatoes. 
Green  Peas  or 
Spinaoh. 

Hayrick  Puddings. 
Cheese. 

Cheesecakes. 

Cheese. 

Breakfast. — Boiled  Eggs  (January  5th) ; Ham  boiled  yesterday; 
Vienna  Bread  (August  26th);  Boiled  Hominy  (February  11th). 

Dinner. — Filleted  Turbot. — Divide  the  fillets  into  neat  pieces 
about  the  size  of  two  fingers,  dry  them,  season  them,  pepper  and  salt 
them,  and  put  them,  side  by  side,  in  a frying-pan,  with  a slice  of 
butter  melted  and  a tea-spoonful  of  lemon-juice.  Put  them  over  the 
fire  for  a few  minutes,  and  turn  them  over  when  they  are  half  cooked. 
They  will  take  about  ten  minutes.  Drain  them  on  kitchen  paper ; 
arrange  them  in  a circle  on  a dish,  pour  the  shrimp  sauce  over 
them,  and  place  a little  fried  parsley  (January  13th)  in  the 
centre.  H more  convenient,  the  fillets  can  be  baked  in  the  oven. 
Shrimp  Sauce  (January  30th);  Lobster  Sauce  (June  7th);  Boast 
Ducklings  (July  26th) ; New  Potatoes  (April  12th)  ; Green  Peas 
(July  12th)  ; Spinach  (May  10th) ; Hayrick  Puddings  (March  19th) ; 
Cheese  (June  8th). 

Tea. — Lemon  Cheesecakes  (August  18th). 

Supper. — Pickled  Salmon  (May  30th) ; Salad  (March  13th) ; Open 
Tart  Jam  (August  7th). 

Things  that  must  not  be  Forgotten. 

1.  When  the  pickled  salmon  is  brought  from  the  table,  put  it  in 
the  vinegar  till  wanted  again. 

2.  Preserve  any  hominy  that  may  be  left ; it  can  be  fried  for 
breakfast  to-morrow. 
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June  22nd. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Salmon. 

Cauliflower  au  Qratin. 

Gravy  Soup. 

Boiled  Ham. 

Lemon  Cheesecakes. 

Braised  Loin  of  Lamb. 

Vienna  Bread. 

Rice  Pudding. 

New  Potatoes. 

Dry  Toast. 

Spinach. 

Honey. 

Queen's  Pudding. 

Brown  and  White  Bread  and 
Butter. 

Fried  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— A large  Cauliflower  or  White  Broccoli ; a Loin  of  Lamb  (May 
22nd) ; New  Potatoes : Spinach ; six  or  eight  pounds  of  the  thin  Flank 
of  Beef,  cut  square,  and  with  as  little  fat  as  possible. 


Breakfast. — Pickled  Salmon  (May  30tk) ; Ham,  boiled  (June 
20th) ; Vienna  Bread  (August  26th) ; Fried  Hominy  (February  12th). 

Luncheon. — Cauliflower  au  Gratin  (April  25th) ; Lemon  Cheese- 
cakes (August  18th) ; Rice  Pudding  (February  24th). 

Dinner. — Gravy  Soup  (August  31st) ; Braised  Loin  of  Lamb 
(May  22nd)  • New  Potatoes  (April  12th) ; Spinach  (May  10th) ; 
Queen’s  Pudding  (August  9th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Take  up  the  ox-cheek  and  boil  it  (April  6th). 

2.  Boil  the  brine  (J anuary  13th) ; let  it  go  cold,  then  put  the  thin 
flank  of  beef  into  it. 

3.  If  the  boiled  ham  is  nearly  finished,  cut  the  meat  from  the 
bone,  mince  it  as  finely  as  possible,  and  put  it  between  two  plates  to 
keep  it  moist,  ready  for  to-morrow  morning. 


June  23rd. 


Breakfast. 

Luncheon. 

Dinner. 

Ox-cheek. 

Eggs,  Stewed  with  Cheese. 

Halibut  Cutlots. 

Ham  Toast. 

Baked  Batter  Pudding,  with 

Rolled  Steak,  with  Foroe- 

Dry  Toast. 

Jam. 

meat. 

Brown  and  White  Bread  and 

Potatoes. 

Butter. 

Cabbage. 

Marmalade. 

Macaroni  Pudding, 

Milk  Porridge. 

Cheese. 

Marketing. 

For  tho  Day.— About  four  pounds  of  Halibut  from  a largo  flsh  ; ask  the 
fishmonger  to  divide  the  flsh  into  slices  three-quarters  of  an  inch  thick 
(June  11th).  A slice  of  Beef,  weighing  about  three  pounds,  and  from  an  inch 
to  an  inch  and  a half  thick,  cut  from  the  middle  of  the  rum  p ; a quarter  of  a 

Sound  of  Suet,  for  forcemeat;  Potatoes;  Cabbage;  six  ounces  of  Naples 
lacaroni. 

For  To-morrow. — A pennyworth  of  Watercress.  (Sea  Biscuits  if  required). 
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Breakfast. — Ox-cheek  (April  6th) ; Ham  Toast  (March  28th) ; 
Milk  Porridge  (June  13th). 

Luncheon. — Eggs,  Stewed  with  Cheese  (February  10th) ; Baked 
Batter  Pudding  (February  5th). 

Dinner. — Halibut  Cutlets. — Dry  the  fish  and  flour  it  well.  Put  it 
into  a frying-pan  half  full  of  boiling  fat,  and  when  it  is  done  enough 
upon  one  side  turn  it  to  the  other  with  a slice.  It  will  take  from  ten 
to  twelve  minutes.  Drain  it  upon  paper,  and  serve,  with  brown 
butter  sauce  (February  12th)  poured  over  it.  If  liked,  the  slices  can 
be  dipped  in  a thin  batter  of  flour  and  water,  or  they  can  be  sprinkled 
over  with  lemon-juice  before  being  fried.  Rolled  Steak. — Lay  the  steak 
flat  on  the  table,  season  it  with  pepper  and  salt,  and  lay  at  one  end  a 
roll  of  nicely-flavoured  forcemeat  ( see  June  27th).  Roll  the  steak 
tightly  round  and  round,  and  bind  it  securely  across  and  at  the 
ends  with  twine,  to  prevent  the  forcemeat  escaping.  Melt  a little 
butter  in  a stewpan,  put  in  the  steak,  and  turn  it  about  till  it  is 
browned  equally  all  over.  Pour  upon  it  as  much  stock  as  will  half 
cover  it,  and  stew  it  gently  for  two  hours.  Turn  it  over  when  it 
is  half  cooked.  Thicken  the  gravy  by  adding  a table-spoonful  of 
corn-flour  mixed  to  a smooth  paste  with  water ; boil  the  sauce,  and 
add  a few  drops  of  sugar  browning,  and  pepper  and  salt  to  taste. 
Put  the  rolled  beef  on  a hot  dish,  strain  part  of  the  gravy  over  it 
and  the  rest  into  a tureen,  and  serve  very  hot.  If  liked,  the  meat 
can  be  covered  with  a greased  paper  and  baked  in  the  oven,  instead  of 
being  stewed.  It  will  then  need  to  be  basted  well,  and  twenty  minutes 
before  it  is  served  the  greased  paper  will  have  to  be  removed,  and 
the  beef  floured  and  basted,  in  order  to  brown  it.  Twenty  minutes 

Eer  pound  must  be  allowed- for  roasting.  Potatoes  (April  12th) ; Cab- 
age  (June  4th) ; Macaroni  Pudding  (March  27th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  thin  flank  of  beef  in  the  brine. 

2.  Save  any  halibut  that  may  be  left  for  fish  cakes  to-morrow. 

3.  Remember  when  boiling  the  cabbage  to  pour  the  cabbage 
water  not  down  the  sink,  but  upon  the  ground  outside  the  house. 


June  24th. 

Breakfast. 

Luncheon. 

Dinner. 

Buttered  Eggs. 

Ox-cheek. 

Hot  Toast. 

Dry  Toast. 

Watercress. 

Brown  and  White  Bread  and 
Butter. 

Biscuits  and  Milk. 

Fish  Pie. 
Gooseberry  Fool. 

Potato  Soup. 

Loin  of  Mutton,  Boned, 
Rolled,  and  Stuffed. 
Potatoes. 

Cauliflower. 

Golden  Pudding. 

Cheese. 

Marketing. 

For  the  Day. — One  pound  of  Green  Gooseberries;  Old  Potatoes,  to  mash  for  the 
fish  pie  and  potato  soup;  the  best  end  of  a not  very  fat  Loin  of  Mutton;  the 


A YEAR'S  COOKERY. 


233 


batcher  should  be  asked  to  bone  the  joint.  Cauliflower;  New  Potatoes;  six 
ounces  of  Beef  Suet,  for  pudding;  a pennyworth  of  Parsley. 

For  To-morrow.— A tin  of  Sardines  (January  12th) ; Potted  Hare  (see  Potted 
Grouse,  January  7th) ; Mullins  (January  29tn). 


Breakfast.—  Buttered  Eggs  (January  lGtli);  Ox-cheek  (April 
6th) ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Fish  Pie  ( see  Cod  Pie,  January  2nd).  Gooseberry 
Fool. — Take  the  tops  and  tails  from  the  gooseberries,  and  put  them 
into  a stewpan,  with  a cupful  of  cold  water  and  half  a pound  of 
sugar.  Let  them  stew  gently  until  quite  soft.  Rub  them  through  a 
colander  or  coarse  sieve  with  the  back  of  a wooden  spoon,  so  as 
to  get  the  pulp  and  keep  back  the  skins,  which  must  be  thrown 
away.  Let  the  pulp  go  quite  cold,  then  mix  with  it  gradually  cold 
milk,  to  make  the  pulp  the  thickness  of  cream.  Taste,  and  add 
more  sugar  if  not  sufficiently  sweet  for  the  taste,  but  the  fool  will  be 
more  refreshing  if  slightly  acid.  This  dish,  though  old-fashioned,  is 
very  wholesome  and  a general  favourite.  It  is  very  palatable  and 
generally  acceptable  served  with  bread  and  butter  as  a breakfast  dish 
for  children.  If  a richer  dish  is  required,  cream,  or  half  cream  and 
half  milk,  may  be  used  instead  of  milk  only ; but  the  preparation  is 
excellent  made  with  milk  only. 

Dinner. — Potato  Soup  (January  26th) ; Loin  of  Mutton,  Boned 
and  Rolled  (April  22nd) ; Potatoes  (April  12th) ; Cauliflower  (April 
25th)  ; Golden  Pudding  (May  4th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 


1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Prepare  the  rice  and  barley  porridge  for  breakfast  (Note  6, 
June  15th). 


June  25th. 

Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Potted  Hare. 

Muffins. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Marmalade. 

Rice  and  Barley  Porridge. 

Cold  Mutton. 
Salad. 

Stewed  Rhubarb. 

Boiled  Brill. 

Neapolitan  Sauce. 
Beef-steak  Pudding,  with 
Mushrooms. 

Potatoes. 

Custard  Blancmange. 
Almond  Syrup. 

Choose. 

Marketing. 

For  the  Day.— Two  heads  of  Lettuce;  a half-pennyworth  of  Beetroot,  a half- 
pennyworth of  Small  Salad  ; a pennyworth  of  Watercress ; half  a bundle  of 
Rhubarb;  a Brill  (January  9th)  ; two  pounds  of  tender  Steak  and  half  an 
Ox  Kidney  (see  January  1st).  The  undercut  of  a sirloin  of  beef  would  mako 
an  excellent  pudding,  or  Instead  of  buttock  steak  a tender  slice  from  a round 
might  be  taken,  though  it  would  be  well  to  beat  it  lightly  with  the  rolling-pin 
Ijeroro  cutting  it  up.  Besides  kidneys,  a dozen  mushrooms,  fresh  oysters, 
when  they  are  in  season  (or,  for  economy's  sake,  tinned  oysters),  or  chopped 
shallot  and  parsley,  may  be  added  to  beef  steak  pudding  or  pie  ; or,  wnen 
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game  is  plentiful,  the  addition  of  a partridge  or  a grouse,  well  cleaned  and 

cut  in  pieces,  will  be  found  a great  improvement.  Beef  Suet  for  the  nudding, 

six,  eight,  or  ten  ounces,  according  to  the  degree  of  richness  required. 

For  To-morrow.— Four  fresh  Mackerel.  Order  to  be  sent  in  the  morning  a 

Shoulder  of  Mutton,  not  too  fat  (January  17th). 

Breakfast. — Sardines  (January  12th) ; Potted  Hare  (see  Potted 
Grouse,  January  7th);  Muffins  (January  30th);  Rice  and  Barley 
Porridge  (Note  6,  June  15th). 

Luncheon. — Mutton  served  yesterday ; Salad  (March  13th) ; 
Stewed  Rhubarb  (May  19th). 

Dinner. — Boiled  Brill  (January  9th) ; Neapolitan  Sauce  (Feb- 
ruary 8th).  Beef-steak  Pudding. — Put  the  meat,  with  only  a small 
allowance  of  fat,  on  a board,  trim  away  the  skin,  and  cut  it  into  neat 
slices  convenient  for  serving.  Flour  the  pieces  well,  and  season  each 
one  with  pepper  and  salt.  If  mushrooms  are  used,  they  should  have 
the  stems  cut  away  and  be  skinned,  and,  if  large,  be  cut  into  neat 
pieces,  then  rinsed  quickly  in  cold  water,  drained,  and  laid  between 
the  folds  of  a soft  cloth  to  dry.  If  oysters  are  used,  they  should  be 
put  into  a stewpan,  with  their  liquor,  and  barely  brought  to  the  boil. 
The  liquor  should  then  be  strained  from  them  to  be  mixed  with  the 
gravy  from  the  pudding,  and  the  beards  and  hard  parts  of  the  oysters 
should  be  cut  away.  Parsley  or  shallot  should  be  finely  chopped. 
To  make  Suet  Crust  for  Meat  Puddings,  Roly-poly  Puddings, 
Fruit  Dumplings,  dec. — Weigh  one  pound  of  flour,  and  also  six. 
eight,  or  ten  ounces  of  suet,  whichever  is  approved.  Very  good 
suet  crust  may  be  made  with  six  ounces  of  suet  if  a tea-spoonful 
of  baking-powder  is  also  introduced.  Of  course  the  larger  the  quan- 
tity of  suet  used  the  richer  will  be  the  pastiy.  Trim  away  all  the 
skin  and  chop  the  suet  (March  14th).  Mix  it  with  the  flour,  add  a 
pinch  of  salt  and  baking-powder,  if  it  is  to  be  used ; then  mix  in 
thoroughly  enough  cold  water  to  make  a stiff  paste.  Sprinkle  flour 
on  the  board  and  on  the  rolling-pin,  to  keep  the  paste  from  sticking. 
Take  one-third  of  the  pastry  and  set  it  aside  for  the  cover.  Choose  a 
pudding-basin  that  will  hold  about  three  pints  (one  with  a rim  is  to 
be  ppeferred).  Roll  the  pastry  till  it  is  twice  the  size  of  the  top  of 
the  pudding  and  about  a third  of  an  inch  thick.  Line  the  basin  with 
the  paste,  and  with  a floured  knife  trim  it  evenly  with  the  edge  of  the 
basin.  Put  in  the  meat,  with  the  kidney,  mushrooms,  oysters,  or 
whatever  is  to  be  used,  and  pour  in  with  it  a small  cupful  of  gravy  or 
water,  and  wet  the  edge  of  the  basin  with  cold  water.  Lay  on  the 
cover  and  press  the  edges  well  together.  Wring  a pudding-cloth  out 
of  boiling  water,  flour  it  well,  lay  it  over  the  top  of  the  basin,  and 
tie  it  on  firmly  round  the  rim.  Turn  the  corners  back  ana  pin 
them  over  the  top,  plunge  the  pudding  into  boiling  water,  and  keep 
it  boiling  until  done  enough.  This  pudding,  which  will  be  a good- 
sized  one,  will  take  four  hours  to  boil;  a smaller  pudding  will 
need  three  hours  and  a half.  When  taken  up,  and  before  at- 
tempting to  turn  the  pudding  out,  hold  the  bottom  of  the  basin  in 
cold  water  for  half  a minute,  put  a dish  on  the  top,  and  turn  the 
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basin  gently  over.  These  instructions  may  be  followed  in  making 
all  kinds  of  boiled  fruit  dumplings,  substituting,  of  course,  fruit  ana 
sugar  for  the  meat  and  gravy.  Potatoes  (April  12th) ; Custard 
Blancmange  (August  4th).  Almond  Syrup—  Make  a syrup  by  boiling 
together  loaf  sugar  and  water,  and  flavour  it  bv  adding  two  or  three 
drops  of  essence  of  almonds.  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  If  any  beef-steak  pudding  is  left,  carefully  preserve  it ; it  will 
be  excellent  warmed  up  for  luncheon  to-morrow. 

2.  Pickle  the  mackerel  bought  this  morning  (August  28th). 

3.  Turn  and  rub  the  beef  in  the  brine. 

* 


June  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Mackerel. 

Beef-steak  Pudding, 

Bisque  Soup. 

Potted  Hare. 

warmed. 

Boast  Shoulder  of  Mutton. 

Hot  Buttered  Toast. 

Savoury  Bice. 

Onion  Sauce. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread  and 

Cauliflower. 

Butter. 

Newmarket  Pudding. 

Marmalade. 
Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A small  Crab ; Potatoes  ; Cauliflower ; Onions ; Gooseberries ; 

bottled  Cherries. 

For  To-morrow.— Half  a pint  of  Mushrooms. 

Breakfast. — Pickled  Mackerel  (August  28th)  • Potted  Hare 
( see  Potted  Grouse.  January  7th)  • Bread  and  Milk  (January  25th). 

Luncheon. — Beef-steak  Pudding,  warmed. — Butter  the  inside  of 
a small  clean  basin,  and  lay  the  cold  pudding  in  it.  Tie  a cloth 
over  the  top,  and  place  a plate  on  that.  Put  the  basin  in  a stewpan 
one-third  filled  with  boiling  water;  cover  the  pan,  and  steam  the 
pudding  till  it  is  quite  hot  It  will  take  about  an  hour.  Serve 
on  a hot  dish,  with  a little  fresh  gravy,  if  it  is  to  be  had. 
Savoury  Rice  (June  17th). 

Dinner. — Bisque  Soup  (October  17th);  Roast  Shoulder  of  Mutton 
(March  4th) ; Gravy  (June  9th)  ; Onion  Sauce  (October  14th);  New 
Potatoes  (April  12th);  Cauliflower  (April  25th);  Newmarket  Pud- 
ding (June  2nd) ; Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  When  the  mackerel  is  taken  from  the  breakfast-table,  turn  it 
over  in  the  vinegar  before  putting  it  away.  If  this  is  done,  and  if  it 
is  kept  in  a cool  place,  it  will  keep  for  several  days. 

3.  Pastry  is  to  be  made  to-aay  (April  17th) : Gooseberry  pie, 
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cherry  pie  of  bottled  fruit  (August  7th),  treacle  tart ; also  scones 
(August  26th)  and  plain  cake.  A very  Good  Cheap  Cake  may 
be  made  as  follows: — Put  a pound  of  flour  into  a bowl,  with  a 
pinch  of  salt  and  a dessert-spoonful  of  baking-powder.  Rub 
in  four  ounces  of  butter,  dripping,  or  lard,  the  latter  being  the 
least  desirable.  A mixture  of  butter  and  dripping  is  to  be  pre- 
ferred. When  the  flour  looks  like  fine  oatmeal,  and  is  quite 
free  from  lumps,  add  four  ounces  of  moist  sugar,  half  a pound 
of  currants  picked  and  dried,  an  ounce  of  candied  peel  chopped 
small,  and  a quarter  of  a nutmeg  grated.  Mix  thoroughly  and 
beat  to  a stiff  paste  with  milk  or  water.  One  great  secret  of 
making  plain  cakes  light  is  to  mix  them  stiffly,  as  both  sugar  and 
shortening  when  melted  help  to  moisten  the  cake.  Very  much,  too, 
depends  upon  the  baking.  Small  cakes  should  be  put  into  a brisk 
oven  to  begin  with,  to  make  them  rise,  but  the  heat  should  not  be 
increased  after  they  have  begun  to  bake,  or  the  outer  portions  will  be 
burnt  while  the  inside  is  pasty.  Large  cakes  need  a moderate  oven, 
in  order  that  they  may  be  baked  through.  A cake  is  done  enough 
when  a skewer  plunged  into  the  centre  of  it  comes  out  clean.  When 
done  enough,  the  cake  should  be  turned  out  of  the  tin  and  put  on  its 
side,  leaning  against  something  till  cold.  This  will  keep  it  from  be- 
coming heavy.  (To  clean  Currants,  see  Note  4,  December  7th). 

4.  Bone  the  beef,  roll  it  very  tightly,  and  boil  it  (February  23rd). 
Put  it  under  a weight 


June  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Savoury  Eggs. 

M ushrooms  on  Toast. 
Scones. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Cold  Shoulder  of  Mutton. 
Salad. 

Treacle  Tart. 

Milk  Soup. 

Liver  and  Bacon. 
Potatoes. 

Cabbages. 

Boiled  Rhubarb  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Materials  for  Salad  both  for  luncheon  to-day  and  supper  to- 
morrow night:  Lettuce  Salad  for  the  one,  and  Potato  Salad  for  the  otlior. 
One  pound  and  a half  of  Calf’s  Liver  ; one  pound  of  Streaky  Bacon  (half  for 
to-day  and  half  for  to-morrow)  ; Potatoes  ; Cabbages ; half  a pound  of  Suet 
for  rhubarb  pudding  and  for  forcemeat ; Parsley. 

For  To-morrow.— Plump  Sheep’s  Kidneys  (one  for  each  person) ; a thick  pair  of 
Soles,  filleted  (January  3rd) ; a Fillet  of  Veal,  weighing  about  eight  pounds 
(March  l-lth)  ; Anchovies,  if  not  in  the  house ; Sponge  Biscuits  and  Lemon 
required;  Watercress;  Dried  Haddock  for  June  29th  ; Potatoee  ; Spinach. 


Breakfast. — Savoury  Eggs  (January  1st);  Mushrooms  on  Toast 
(March  20th);  Scones  (May  23rd) ; Milk  Toast  (June  17th). 

Luncheon.  — Mutton  served  yesterday ; Salad  (March  13th) ; 
Treacle  Tart  (August  7th). 

Dinner. — Milk  Soup  (January  3rd);  Liver  and  Bacon  (January 
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17th);  Potatoes  (April  12th);  Cabbages  (June  4th).  Boiled  Rhubarb 
Pudding. — Follow  the  directions  given  for  making  beef-steak 
pudding  (June  25th),  substituting  rhubarb  (skinned  and  cut  into 
one  inch  lengths)  for  the  meat,  and  sugar  for  the  flavourings. 
Cheese  (J une  8th).  

Things  that  must  not  be  Forgotten. 

1.  Boil  the  liquor  in  which  the  meat  was  boiled.  Glaze  and  brush 
the  beef  over  with  this  (March  21st). 

2.  To  save  time  to-morrow,  prepare  the  Forcemeat  for  the  Veal  to- 
day. For  this  take  half  a pound  of  bread-crumbs  that  have  been 
rubbed  through  a colander.  Put  with  them  three  table-spoonfuls 
of  finely-chopped  suet,  a table-spoonful  of  chopped  parsley,  a tea- 
spoonful of  powdered  thyme,  a little  piece  of  lemon-rind  about  the 
size  of  a thumb-nail,  finely  chopped,  and  a little  pepper  and  salt. 
Put  the  mixture  in  a cool  place,  and  leave  it  till  wanted.  Before 
using  it  bind  it  together  with  a beaten  egg,  but  this  should  not  be 
put  in  until  to-morrow. 

3.  Fillet  the  anchovies,  and  prepare  the  stock  for  anchovy  toast 
to-morrow  (January  8th). 

4.  Partially  prepare  the  rice  milk  for  breakfast  to-morrow  (Note  3, 
June  17th). 

5.  Stew  the  veal  bone,  to  make  gravy  for  the  joint.  A little  of 
this  stock  may  be  used  for  the  anchovy  toast  (see  Gravy  for  Veal, 
June  28th). 


Sunday,  June  28th. 


Breakfast. 

Anchovy  Toast. 
Broiled  Kidneys. 
Scones. 

Dry  Toast. 
Watercress. 

Brown  and  White 
Bread  and  Butter. 
Bice  Milk. 


Dinner. 

Tea. 

Supper. 

Soles,  Filleted, 

Brown  and  White 

Rolled  Beef. 

Rolled.and  Baked, 

Bread  and  Butter. 

Salad. 

with  Brown  But- 

Damson  Jam. 

Cherry  Pie. 

ter  Sauce. 

Roast  Fillet  of  V eal. 
Fried  Bacon. 
Potatoes. 

Spinach. 

General  Favourite 
Pudding. 

Cheese. 

Plain  Cake. 

Cheese. 

Breakfast. — Anchovy  Toast  (January  8th);  Broiled  Kidneys 
(January  29th);  Scones  (May  23rd)  • Bice  Milk  (June  18th). 

Dinner. — Soles,  Filleted.  Rollea,  and  Baked  (March  1st);  Brown 
Butter  Sauce  (February  12th).  Fillet  of  Veal,  Baked  or  Roasted. — 
Put  the  forcemeat  into  the  space  from  which  the  bone  was  taken ; 
cut  the  flap  slightly  with  a sharp  knife,  and  lay  forcemeat  under  it. 
Skewer  the  joint  into  a good  round  shape,  bind  it  firmly  with 
tape,  lay  the  loose  skin  (usually  sent  for  the  purpose  by  the  butcher) 
over  the  forcemeat  and  over  the  fat.  Flour  the  fillet,  put  it  into  a 
baking-tin  with  deep  sides,  and  lay  a greased  paper  over  it.  Baste  it 
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frequently  over  the  paper.  Let  it  bake  twenty  minutes  to  the  pound 
and  twenty  minutes  over.  When  done  enough,  take  off  the  paper 
and  let  it  brown,  if  required.  Remove  the  tape,  skewers,  and  loose 
skin,  and  put  in  a silver  skewer  to  keep  the  meat  in  shape.  Pour 
thick  brown  gravy  over  the  veal,  and  garnish  with  strips  of  bacon, 
toasted,  and  sliced  lemon.  A fillet  of  veal  is  better  to  be  baked 
than  roasted,  because  it  is  so  difficult  to  keep  in  the  stuffing  when 
the  joint  is  hung  on  the  spit.  Gravy  for  Veal. — Break  the  veal 
bone  into  several  pieces,  and  put  these  into  a stewpan  with  a 
quart  of  cold  water,  a bunch  of  parsley,  a small  sprig  of  thyme, 
a square  inch  of  thin  lemon-rind,  a blade  of  mace,  and  six  pepper- 
corns. Cover  closely,  and  stew  gently  for  an  hour  and  a half,  or  till 
the  liquor  is  reduced  to  a pint.  Strain  it  into  a bowl,  and  let  it  go 
cold.  So  far  the  gravy  can  be  made  the  day  before  it  is  wanted. 
Melt  an  ounce  of  butter  in  a small  stewpan,  beat  into  it  an  ounce 
of  flour  and  half  a pint  of  stock  previously  freed  from  fat.  Stir  it 
till  it  boils.  Pour  off  the  fat  from  the  pan  in  which  the  veal  was 
baked,  keeping  back  the  brown  sediment.  Pour  in  the  sauce,  and 
scrape  the  brown  gravy  from  the  bottom  of  the  pan.  Return  the 
sauce  to  the  stewpan,  add  salt  to  taste,  and  a few  drops  of  sugar 
browning,  if  required;  strain  the  gravy  over  the  meat,  and  serve. 
Fried  Bacon  (January  2nd) ; Potatoes  (April  12th)  ; Spinach  (May 
10th);  General  Favourite  Pudding  (May  17th) ; Cheese  (June  8th). 

Tea. — Plain  Cake  (June  26th). 

Supper. — Beef,  boiled  (June  26th);  Salad  (March  13th)  ; Cherry 
Pie  (August  7th).  

Things  that  must  not  be  Forgotten. 

1.  Be  careful  not  to  put  too  much  lemon  into  the  forcemeat.  The 
quantity  named  in  the  recipe,  though  small,  will  be  quite  sufficient ; 
and  many  people  strongly  object  to  it. 

2.  If  a little  of  the  stock  made  from  the  veal  bone  can  be  pre- 
served, it  will  serve  to  make  gravy  for  the  chickens  on  June  30th, 
then  the  chicken  giblets  can  be  made  into  soup. 


June  29th. 

Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Boiled  Eggs. 

Scones. 

Hot  Buttered  Toast. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread  and 
Butter. 

Oatmeal  Porridge. 

Rolled  Beef. 
Potato  Salad. 
Gooseberry  Pie. 

Vermicelli  Soup. 

Minced  Veal. 

Fried  Bacon. 

Potatoes. 

Hydropathic  Pudding  of 
Raspberries  and  Red 
Currants. 

Cheese. 

Marketing. 

Tor  the  Day.— Bacon,  It  required;  Potatoes;  Bottled  Raspberries  and  Red 
Currants. 
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For  To-morrow.— Sardines  (January  12th) : a large  fine  Fowl  or  a couple  of 
Chickens.  Poultry  should  now  begin  to  be  reasonable  in  price,  and  will  bo 
cheaper  as  the  summer  advances.  They  are  cheapest  in  October  and  Novem- 
ber. Young  poultry  are  known  by  their  smooth  legs,  pliable  feet,  and  fine, 
white,  clean-looking  skin.  They  should  be  plump  and  heavy.  White-legged 
fowls  are  generally  considered  the  best  for  boiling,  while  those  with  black  legs 
are  preferred  for  roasting.  In  cool  weather  a fowl  should  hang  for  a day  or 
two  before  being  cooked,  but  care  must  be  taken  that  it  does  not  become 
tainted.  The  flesh  will  be  firmer  if  it  is  plucked  the  night  before  it  is  cooked. 
If  the  poulterer  is  to  truss  the  birds,  ask  him  to  prepare  them  for  roasting. 
Order  a Lamb’s  Fry  for  to-morrow.  Three-quarters  of  a pound  of  Beef  Suet. 


Breakfast.  — Dried  Haddock  (January  27th);  Boiled  Eggs 
(January  5th) ; Scones  Olay  23rd)  ; Oatmeal  Porridge  (January  25th). 
Luncheon. — Beef,  boiled  (June  26th) ; Potato  Salad  (April  12th). 
Dinner. — Vermicelli  Soup  (March  22nd) ; Minced  Veal  (May 
11th);  Fried  Bacon  (January  2nd) ; Potatoes  (April  12th) ; Hydro- 
pathic Pudding  (June  16th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  H any  cold  potatoes  were  left  at  dinner  yesterday,  let  them  be 
used  for  the  potato  salad. 

2.  Peel  and  slice  the  potatoes,  and  throw  them  into  cold  water, 
ready  for  to-morrow  (February  2nd). 

3.  Pluck  the  fowl  for  to-morrow,  and  remember  to  draw  the 

feathers  out  without  turning  them  backward,  and  so  tearing  the  skin 
(February  28th).  


June  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Sordines. 

Lamb’s  Fry. 

Potato  Pur<5e. 

Rolled  Beef. 

Plain  Suet  Pudding,  with 

Roast  Chickens. 

Fried  Potatoes. 

Gravy. 

Bacon. 

Hot  Toast. 

Bread  Sauce. 

Dry  Toast. 

Potatoes. 

Marmalade. 

Cabbage. 

Brown  and  White  Bread 

Lemon  Pudding, 

and  Butter. 

Cheese. 

Bread  and  Milk. 

Marketing. 


For  the  Day.— Lamb’s  Fry,  and  Fowl,  or  a couple  of  Chickens,  ordered  yester- 
day, to  be  trussed  for  roasting ; half  a pound  of  Bacon  : Potatoes ; Cabbage. 
For  To-morrow — A Bath  Chap;  a quarter  of  a pound  of  German  Sausage: 
Muffins  (January  29th) ; two  fine  Ox-tails  (April  1st). 


Breakfast. — Sardines  (January  12th) ; Fried  Potatoes  (February 
2nd) ; Bread  and  Milk  (January  25th). 

Luncheon. — Lamb’s  Fry  (May  16th)  ; Plain  Suet  Pudding  (May 
13th) : this  can  be  served  with  the  fry,  if  liked. 

Dinner. — Potato  Pur6e  (January  26th).  Chicken  or  Fowl , 
Boasted. — Skewer  the  fowl  firmly,  flour  it  well,  and  cover  it  with 
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well-greased  kitchen-paper.  Put  it,  neck  downwards,  to  a clear  fire, 
and  baste  it  frequently  with  butter  or  dripping.  A chicken  would 
take  about  half  an  hour  ; a large  fowl  one  hour.  If  two  fowls  are 
roasted  together  they  should  be  placed  back  to  back  on  the  spit,  and 
the  backs  should  be  turned  to  the  fire  for  a minute  or  two  before 
serving.  Large  fowls  are  frequently  stuffed  with  veal  forcemeat 
(June  27th)  or  sausage  meat  (March  18th),  as  they  “go  further” 
when  thus  prepared.  Brown  gravy,  made  of  stock  or  of  the  giblets, 
and  bread  (October  18th),  or  oyster  (October  16th)  sauce  should  be 
served  with  the  fowls.  Bacon  rolls  (July  19th)  may  be  used  to 

famish  the  dish.  Potatoes  (April  12th) ; Cabbage  (June  4th) ; Lemon 
’udding  (August  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Soak  and  boil  the  Bath  chap  (Note  1,  August  25th). 

2.  Preserve  the  remains  of  the  rolled  beef. 

3.  Scald  the  giblets.  If  necessary,  make  them  into  gravy 
(October  18th),  or  use  them  for  soup  to-morrow  (February  1st). 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT  IN  JUNE. 

Oranges  and  Apples  (going  out);  Apricots  (from  France). 
Towards  the  end  of  the  month,  Cherries,  Strawberries,  Black, 
Red,  and  White  Currants,  Black,  Red,  and  White  Grapes,  and 
West  Indian  Pineapples. 


PRESERVING  FRUIT. 

At  the  latter  end  of  June  or  the  early  part  of  July,  Gooseberries, 
Strawberries,  Currants  (Red,  White,  and  Black),  and  Raspberries 
may  be  preserved.  The  precise  time  must  depend  upon  the  state 
of  the  weather.  When  the  season  is  early  and  the  weather  dry,  it  is 
wise  to  take  advantage  of  the  opportunity  and  boil  the  fruit,  because 
the  weather  may  break,  and  jam  made  from  wet  fruit  will  not  keep. 

Fruit  for  preserving  should  be  fine  in  quality,  sound,  fresh,  dry, 
and  free  from  dust.  It  should  be  prepared  with  as  little  handling  as 
possible,  and  care  shoidd  be  taken  not  to  bruise  it.  The  sugar  used 
for  it  should  be  of  superfine  quality,  and  should  be  in  lumps,  not 
powder.  There  is  no  economy  in  using  common  sugar  for  jams.  The 
difference  in  price  between  it  and  refined  sugar  is  quite  made  up  for 
by  the  larger  amount  of  scum  thrown  up  by  the  inferior  sugar.  The 
different  kinds  of  fruit  may  be  boiled  alone  or  in  suitable  combina- 
tions. The  following  mixtures  are  to  be  recommended: — Strawberries 
and  Raspberries,  Strawberries  and  Red  or  White  Currants,  Raspberries 
and  Reel  Currants,  Raspberries  and  Rhubarb,  Raspberries  and  Goose- 
berries, Raspberries  and  Cherries,  and  Blackberries  and  Apples  are 
also  very  good  boiled  together.  In  each  instance  double  the  quantity 
of  raspberries  is  taken  to  that  of  the  accompanying  fruit 
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The  method  of  making  ordinary  jam  with  these  fruits  is  very 
much  the  same  for  each.  The  fruit  should  first  be  weighed,  then 
boiled  alone  till  it  bubbles  equally  all  over.  It  should  be  well 
skimmed,  though  not  too  early,  as  that  would  cause  waste.  The 
sugar  should  then  be  added,  and  the  jam  boiled  till  a little  put 
upon  a plate  will  set.  Both  the  colour  and  the  flavour  of  the  fruit 
will  be  better  preserved  if  the  fruit  is  boiled  first.  When  an  open 
range  i3  used,  the  preserving-pan  should  on  no  account  be  placed  flat 
upon  the  fire,  as  that  would  be  sure  to  make  the  jam  burn.  The  fruit 
also  should  be  well  stirred  from  the  sides  and  bottom  of  the  pan  ; 
especially  should  this  be  done  after  the  sugar  is  added.  When  two 
kinds  of  fruit  are  used  together,  such  as  rhubarb  and  raspberries,  the 
harder  kind  (in  the  instance  named,  the  rhubarb)  should  be  boiled 
longer  than  the  kind  which  falls  easily. 

As  to  the  proportionate  weight  of  sugar  to  be  used,  that  must  vary 
with  the  nature  of  the  fruit.  Acid  fruit,  such  as  rhubarb  and  green 
gooseberries,  requires  one  pound  of  sugar  to  one  pound  of  fruit. 
Strawberries,  raspberries,  currants,  and  cherries,  and  most  plums, 
need  three-quarters  of  a pound  of  sugar  to  one  pound  of  fruit; 
indeed,  cherries,  raspberries,  and  black  currants,  when  no  water 
is  used,  are  often  boiled  with  half  their  weight  in  sugar.  Damsons, 
too;  are  an  acid  fruit,  and  they  are  boiled  with  equal  weights  of 
fruit  and  sugar ; but  with  them  it  is  best  to  allow  a tablespoonful 
of  water  to  each  pound  of  fruit.  If  too  large  a proportion  of  sugar 
is  used  the  jam  will  tet  more  quickly,  and  will  not  need  to  boil 
away  so  much,  but  the  delicate  flavour  of  the  fruit  will  be  lost,  and 
the  jam  will  be  likely  to  candy  on  the  surface  with  keeping. 

When  jam  is  sufficiently  boiled  it  should  be  turned  into  perfectly 
sound  jars  or  glasses  (the  latter  are  the  best,  because  in  them  any 
deterioration  in  the  quality  of  the  jam  can  be  at  once  perceived).  A 
little  tissue-paper  dipped  in  spirit  of  wine  should  then  be  laid  on 
the  fruit,  and  the  glass  should  either  be  tied  down  securely  or  be 
covered  with  gummed  paper,  or  else  with  paper  dipped  in  white  of 
egg  ; and  the  jam  should  be  stored  in  a cool,  dry,  airy  place. 

lied.  Black,  or  White  Currant  Jelly. — Take  dry,  clean  fruit. 
Put  it  into  a jar,  cover  it  closely,  set  it  in  a saucepan  three-parts 
filled  with  cold  water,  and  let  it  simmer  till  the  juice  flows  freely. 
Pour  the  fruit  into  a jelly-bag  to  drain  away  the  juice,  but  do  not 
squeeze  the  fruit.  Measure  it,  and  put  it  into  a preserving-pan, 
with  a pound  of  sugar  (in  lumps)  to  a pint  of  juice,  and  boil  till  a 
little  put  upon  a plate  will  set.  Carefully  skim  it  during  the  boiling. 
Put  it  into  small  jars  for  keeping.  If  this  jelly  is  thought  too 
sweet,  a smaller  proportion  of  sugar  can  be  used.  The  jam  will 
then  need  to  boil  a little  longer.  Blackberry  or  Raspberry  Jelly 
can  be  made  in  this  way.  If  the  fruit  is  not  squeezed,  it  can  be 
boiled  for  every-day  use  with  half  the  weight  of  sugar.  It  must, 
however,  be  used  right  away  ; it  will  not  keep. 
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July  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Bath  Chap. 

Baked  Mackerel. 

Giblet  Soup. 

German  Sausage. 

Spiced  Pie,  made  of  rem- 

Stewed  Ox-tails. 

Muffins. 

nants  of  Beef. 

Potatoes. 

Dry  Toast. 

Greens. 

Mustard  and  Cress. 

Stone  Cream* 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Corn-flour  Milk. 

Marketing. 

For  the  Day-— Two  fresh  Mackerel  (April  4th) ; Potatoes  ; Greens  ; a square 
piece  of  Brisket  of  Beef,  weighing  about  eight  pounds : a sugar-cured  Ham, 
weighing  about  twelve  pounds. 

For  To-morrow.— Watercress. 

Breakfast. — Bath  Chap  (August  25th)  ■ German  Sausage  (June 
6th) ; Muffins  (January  30th);  Corn-flour  Milk  (June  19th). 

Luncheon.— Baked  Mackerel  (April  15th);  Spiced  Pie  (May  l7th). 
Dinner. — Giblet  Soup  (February  1st) ; Stewed  Ox-tails  (May  8th); 
Potatoes  (April  12th);  Cabbage  Greens  (June  4th).  Stone  Cream. — 
Make  a pmt  of  blancmange  with  gelatine  (December  11th),  or  corn- 
flour (June  15th  Put  two  stale  sponge  biscuits  sliced  at  the  bottom 
of  a glass  dish,  and  lay  a little  good  jam  upon  them.  Grate  the  rind 
of  a lemon  upon  them,  and  squeeze  on  them  the  strained  juice.  Cover 
the  dish  with  the  blancmange  while  it  is  still  in  a liquid  condition, 
and  let  it  stand  in  a cool  place  till  stiff.  Ornament  it  with  knobs  of 
the  same  jam  that  is  spread  on  the  cakes,  or,  if  preferred,  garnish 
it  with  blanched  almonds.  The  substitution  of  cream  for  milk  in  the 
blancmange  will  make  this  into  a very  superior  dish.  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Soak  a cupful  of  hominy  in  water  (Note  3,  February  10th). 

2.  Be  careful  not  to  pour  the  cabbage  water  down  any  of  the 
drains  belonging  to  the  house,  but  get  rid  of  it  by  pouring  it  on  the 
ground  outside. 


July  2nd. 

Breakfast. 

Luncheon. 

Dinner. 

Bath  Chap. 

Scalloped  Eggs. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Boiled  Hominy. 

Scotch  Collops. 

Yorkshire  Pudding,  Baked 
in  tins. 

Tomato  Furde. 

Breast  of  Lamb,  Stewed 
with  Mushrooms. 

Green  Peas. 

New  Potatoes. 

Brown  Bread  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Buttock  Steak  (January  1st) ; five  or  six 
Tomatoes ; fresh  tomatoes  may  probably  now  be  procured,  and  they  will,  of 
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coarse,  be  much  better  than  the  tinned  fruit.  A Breast  of  Lamb ; half  a pint, 
or  a tin  of  Mushrooms ; Green  Peas;  New  Potatoes  ; two  or  three  rashers  of 
Fat  Bacon,  if  not  in  the  house. 

For  To-morrow.— A tin  of  Collared  Tongue  ; Watercress. 

Breakfast. — Scalloped  Eggs  (January  28th);  Boiled  Hominy 
(February  11th). 

Luncheon. — Scotch  Collops  (January  9th).  Batter  Pudding, 
baked  in  Tins. — Follow  the  recipe  given  for  Wyvern  puddings  (May 
9th),  and  instead  of  putting  jam  on  the  pudding  serve  them  with  the 
gravy. 

Dinner. — Tomato  Pur4e  (March  11th);  Breast  of  Lamb,  Stewed 
with  Mushrooms. — Draw  out  the  bones  from  the  lamo.  Melt  a little 
butter  in  a saucepan,  put  in  the  meat,  and  turn  it  about  till  it  is 
equally  browned  all  over.  Sprinkle  a little  salt  and  pepper  over  it. 
and  put  with  it  a teaspoonful  of  chopped  parsley,  a shallot,  or  a small 
onion  finely  minced,  and  the  mushrooms.  Pour  in  stock  to  barely 
cover  the  meat,  and  simmer  very  gently  for  an  hour.  Ten  minutes 
before  the  meat  is  taken  up  add  a few  drops  of  lemon-juice  to  the 
gravy.  Put  the  lamb  on  a hot  dish,  place  the  mushrooms  round  it, 
and  strain  the  gravy  over  all ; serve  immediately.  Green  Peas 
(July  12th);  New  Potatoes  (April  12th);  Brown  Bread  Pudding 
(July  20th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  the  brine,  with  an  additional  handful  of  salt,  and  lay  the 
brisket  of  beef  in  it. 

2.  Make  a ground  rice  shape  for  dinner  to-morrow  (August  7th). 


July  3rd. 

Breakfast. 

Luncheon. 

Dinner. 

Collared  Tongue. 
Watercress. 

Hot  Buttered  Toast. 

Brown  and  White  Bread 
and  Butter. 

Fried  Hominy. 

Macaroni  and  Bacon, 
Gooseberry  Fool. 

Boiled  BrilL 
Shrimp  Sauce. 

Veal,  simply  Braised, 
Spinach. 

Potatoes. 

Ground  Eice  Shape, 
Bed  Currant  Jelly. 
Cheese. 

Marketing. 

For  the  Day.— A quart  of  Gooseberries;  a thick  Brill  (January  9th);  half  a 
pint  of  picked,  or  one  pint  of  unpicked,  Shrimps;  a slice  from  the  Fillet 
of  Veal,  about  four  inches  thick,  and  weighing  about  four  pounds;  ask  the 
butcher  to  remove  the  bone.  Spinach ; Potatoes  ; a pennyworth  of  fresh 
i east ; Macaroni. 

For  To-morrow.— Bespeak  half  an  Ox-kidney  for  to-morrow. 


Breakfast. — Collared  Tongue  (January  2nd)  ; Fried  Hominy 
(February  12  th). 
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Luncheon. — Macaroni  and  Bacon  (January  27th) ; Goosebeiry 
Fool  (June  24th). 

Dinner. — Boiled  Brill  (January  9th);  Shrimp  Sauce  (January 
30th).  Veal,  simply  Braised. — Cut  away  the  skin,  bind  the  veal  into 
a compact  piece  with  tape,  and  flour  it  welL  Melt  a small  slice  of 
butter  in  a stewpan,  put  in  the  veal,  and  fry  it  till  it  is  brown  on  one 
side,  then  turn  it  upon  the  other.  Take  it  up,  and  put  into  the  stew- 
pan  a large  carrot  cut  into  slices,  an  onion,  a bunch  of  parsley,  a 
sprig  of  thyme,  a bay-leaf,  half  a blade  of  mace,  and  half  a dozen 

Eeppercorns.  Cover  the  vegetables  with  one  or  two  thin  slices  of  fat 
aeon,  lay  the  meat  on  the  top,  and  pour  in  as  much  stock  or  water 
as  will  just  cover  the  vegetables  without  touching  the  veaL  Lay  a 
round  of  buttered  paper  on  the  meat.  Cover  the  stewpan  closely, 
put  it  at  the  side  of  the  stove,  and  let  the  veal  cook  as  slowly  as 
possible  for  quite  four  hours.  Baste  it  frequently  with  the  liquor,  in 
order  that  it  may  absorb  the  flavour  of  the  vegetables.  When  done 
enough  take  it  up  and  keep  it  hot.  Strain  the  gravy,  and  boil  it 
quickly  for  a few  minutes  till  it  is  thick  and  smooth.  If  necessary, 
add  salt  to  it,  but  possibly  the  bacon  will  have  supplied  all  that  is 
required.  Add  a few  drops  of  browning  if  necessary,  pour  the  sauce 
over  the  meat,  and  serve.  The  meat  should  be  tender  and  mellow, 
but  not  at  all  ragged.  This  dish  will  look  very  pretty  garnished  with 
a Macedoine  or  mixture  of  turned  cooked  vegetables.  This  is  rather 
troublesome  to  prepare  at  home,  but  may  be  bought  in  a tin  ready 
prepared  and  needing  only  to  be  made  hot.  Ground  Bice  Shape 
made  yesterday ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  If  any  brill  is  left,  lift  it  from  the  bone ; it  can  be  used  to  make 
fish  cakes  (January  13th)  for  luncheon  to-morrow. 

3.  Pastry  may  be  made  to-day  (April  17th):  Cherry  pie,  goose- 
berry pie  (August  7th),  jam  turnovers  (September  25th),  soda  cake 
(August  14th),  scones  (August  26th).  If  any  sour  milk  is  in  the  house 
it  may  be  used  to  make  scones. 


Breakfast. 

July  4th. 

Luncheon. 

Dinner. 

Fried  Ham. 

Fish  Cakes. 

Kidney  Soup. 

Fried  Eggs. 

Veal  Rissoles. 

Mutton  Chops,  with 

Scoues. 

qu.ante  Sauce. 

Dry  Toast. 

Broccoli.  Potatoes. 

Honey. 

Rothe  Griltzo, 

Brown  and  White  Bread 

Cheese. 

and  Butter. 
Milk  Porridge. 

Marketing. 

For  the  Day.— Hall  an  Ox  Kidney  ordered  yesterday  ; Mutton  Chop9  (Market- 
ing;, April  30th) ; a pound  of  Red  Currants,  and  hall  a pound  of  Raspberries ; 


Chicken  Salad 

( See  page  31  ij 


Veal  Rissoles 

(See  page  245) 
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Broccoli,  Potatoes.  Old  potatoes  will  he  required  for  the  fish  cakes  ; a penny- 
worth of  Parsley.  Ham  bought  July  1st. 

For  To-morrow.— About  four  pounds  of  the  middle  cut  of  a Salmon.  Salmon 
when  good  has  the  gills  and  flesh  red,  the  body  stiff,  the  scales  bright,  the 
eyes  prominent,  and  the  belly  Arm  and  thick.  The  redness  of  the  gills  is 
not  alone  to  be  relied  upon  as  a sign  of  the  goodness  of  the  fish,  as  this 
appearance  is  frequently  given  artificially.  A couple  of  Ducks.  Young 
ducks  have  the  breast  plump  and  firm  and  the  skin  clear  and  fresh-looking. 
If  the  breast  is  lean  and  flabby  it  may  be  suspected  that  the  bird  is  old. 
Green  Peas,  new  Potatoes.  Materials  for  a salad : two  lettuces,  a half-penny- 
worth  of  beetroot,  a half-pennyworth  of  small  Salad,  two  pennyworth  of 
Watercress,  half  for  breakfast ; one  pound  of  fresh  Strawberries  ; a quarter 
of  a pound  of  Bacon  in  rashers  ; Sea  Biscuits  if  not  in  the  house  ; and  a tin 
of  Potted  Grouse  (January  7th) ; Dried  Haddock  for  July  6th. 


Bkeakfast. — Fried  Ham  (March  5th)  ; Fried  Eggs  (March  5th) ; 
Scones  (May  23rd)  ; Milk  Porridge  (June  13th). 

Luncheon. — Fish  Cakes  (January  13th).  Veal  Rissoles. — Mince 
very  finely  all  that  remains  of  the  cold  veal,  and  mix  with  the  mince 
one-fourth  of  its  bulk  in  cooked  bacon  or  ham,  and  also  in  bread-crumbs 
that  have  been  nibbed  through  a colander.  Add  three  or  four  drops 
of  essence  of  anchovy,  a little  pepper  and  salt,  and  a table-spoonful  of 
finely-chopped  parsley.  Moisten  the  mixture,  and  bind  it  together 
with  beaten  egg  and  a little  of  the  gravy  that  the  veal  was  stewed  in. 
Make  up  the  preparation  into  balls  the  size  of  walnuts,  flour  there 
lightly,  and  fry  them  to  a light  brown  colour.  Serve  them  with  a 
little  of  the  veal  gravy  if  there  be  any  left. 

Dinner. — Kidney  Soup  (February  27th);  Mutton  Chops,  with 
Piquant©  Sauce  (April  30th)  : Cauliflower  (April  25th) ; Potatoes 
(April  12th) ; Rothe  Grutze  (December  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Make  a strawberry  gateau  for  supper  to-morrow  night  ( see 
Cherry  Gateau,  July  11th). 

3.  Salt  the  short  bones  of  the  chops  and  put  them  aside ; they  can 
be  stewed  with  the  scrag  of  mutton  served  July  6th. 


Sunday,  July  5th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Devilled  Eggs. 

Boiled  Salmon. 

Plum  Jam. 

Pickled  Salmon. 

Toasted  Bacon. 

Anchovy  Sauce. 
Roast  Ducks. 
Green  Peas. 
New  Potatoes. 
Cherry  Pie. 
Cheese. 

Soda  Cake. 

Salad. 

Scones. 

Dry  Toast. 
Watercress. 

Brown  and  White 
Bread  and  Butter. 
Biscuits  and  Milk. 

Strawberry  GAtean 
Cheese. 

Breakfast. — Devilled  Eggs  (February  27th)  : Toasted  BacoD 
(January  19th);  Scones  (May  23rd);  Biscuits  and  Milk  (June  14th). 
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Dinner. — Boiled  Salmon. — Scrape  the  scales  from  the  fish,  clean 
it,  and  be  careful  that  no  blood  is  left  in  it.  Put  it  into  boiling 
salted  water,  that  has  had  a little  vinegar  or  lemon-juice  put 
into  it,  let  it  boil  two  minutes,  then  draw  it  back,  and  simmer  it 
gently  till  done  enough.  It  will  take  from  six  to  ten  minutes  per 
pound,  according  to  the  thickness  of  the  fish.  When  the  flesh  leaves 
the  bones  easily  it  is  done  enough.  Take  it  up  immediately;  if  too 
much  boiled  it  will  be  tasteless  and  colourless.  If  it  is  not  wanted 
on  the  instant  it  may  be'  kept  on  the  fish  drainer  across  the  fish 
kettle  with  a thick  cloth  laid  upon  it.  Put  it  on  a napkin  or  fish 
paper,  garnish  with  parsley  and  cut  lemon,  and  send  anchovy  sauce 
to  table  with  it.  If  preferred,  shrimp  (January  30th)  or  Dutch  sauce 
(May  14th)  may  be  used  instead  of  anchovy  sauce.  Anchovy  Sauce 
( see  Melted  Butter,  July  17th).  Lemon-juice  or  vinegar  is  put  into 
the  water  to  set  the  colour  of  the  salmon.  Roast  Duck  (July  26th) ; 
Green  Peas  (July  12th);  New  Potatoes  (April  12th);  Cherry 
Pie  (August  7th):  Cheese  (June  8th). 

Tea. — Soda  Cake  (August  14th). 

Supper. — Pickled  Salmon  (May  30th);  Salad  (March  13th);  Straw- 
berry G&teau  {see  Cherry  Gateau,  July  11th). 


Things  that  must  not  be  Forgotten. 

1.  As  soon  as  the  salmon  leaves  the  table,  lift  the  flesh  from  the 
bone  in  neat  pieces ; put  these  in  a dish,  and  cover  them  with  vinegar 
They  can  be  served  at  supper. 

2.  Turn  and  rub  the  beef  in  the  brine. 


July  6th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Scrag  of  Mutton  with  Rice. 

Croflte  au  Pot. 

Potted  Grouse. 

Gooseberry  Pool. 

Boiled  Neck  of  Mutton  with 

Scones. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Maitre  d’H6tel  Sauce. 
Potatoes. 

Young  Carrots. 
Viennoise  Pudding. 
Cheese. 

Marketing. 

For  The  Day.— A fine  Nock  of  Mutton  not  too  fat  (Be  sure  that  the  butcher 
joints  the  meat.)  The  Scrag  is  to  bo  served  at  luncheon,  the  best  end  is  for 
dinnor.  A quart  of  Green  Gooseberries.  Old  Potatoes,  Young  Carrots. 

For  To-morrow.— Half  a Pound  of  Macaroni.  (Marketing,  January  1st.)  A 
pennyworth  of  small  Salad.  Anchovies  if  not  in  the  house.  A pound  of 
Red  Curranis ; half  a pound  of  Raspberries ; Cream. 


Breakfast. — Dried  Haddock  (January  27th);  Potted  Grouse 
(January  7th);  Scones  (May  23rd) ; Milk  Toast  (June  17th). 
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Luncheon. — Scrag  of  Mutton  with  Bice  (February  21st).  The 
short  bones  of  the  chops  served  July  4th  may  be  stewed  with  this. 
Gooseberry  Fool  (June  24th). 

Dinner. — Oolite  au  Pot  (May  25th)  • Boiled  Neck  of  Mutton 
(February  23rd).  A neck  of  mutton  should.,  after  boiling  five  minutes, 
simmer  for  fifteen  minutes  per  pound,  and  fifteen  minutes  over. 
Maitre  d’Hotel  Sauce  (May  6th).  Potatoes  (April  12th).  Carrots, 
To  Boil. — Young  carrots  should  be  simply  washed  before  boiling, 
then  rubbed  with  a clean  cloth  when  they  are  tender.  Old  carrots 
should  be  washed,  scraped  with  a knife,  and  cut  either  to  the 
shape  of  young  carrots  or  to  a fancy  shape.  After  preparing  the 
carrots  throw  them  into  plenty  of  boiling  water  lightly  salted, 
and  let  them  boil  till  tender.  Quite  young  carrots  will  be  done 
enough  in  about  twenty  minutes,  old  carrots  will  take  from  three- 
quarters  of  an  hour  to  an  hour  and  a half.  When  tender  drain 
them  and  put  them  into  a stewpan  with  enough  stock  to  barely 
cover  them,  a lump  of  sugar,  and  a slice  of  fresh  butter.  Boil  the 
sauce  quickly,  with  the  lid  off  the  pan,  till  it  is  thick  and  coats  the 
carrots.  Shake  them  in  the  glaze,  and  serve.  Viennoise  Pudding. — 
Take  five  ounces  of  stale  bread,  and  cut  it  into  very  small  pieces. 
Pour  a glass  of  sherry  on  this  if  permitted,  and  with  the  wine  milk 
that  has  been  coloured  darkly  with  sugar  browning  (January  2nd) 
to  make  a pint  If  a superior  pudding  is  required,  a mixture  of  milk 
and  cream  may  be  used,  but  there  must  be  a pint  of  liquid  altogether. 
Let  the  bread  soak  for  awhile,  then  beat  it  well  with  a fork,  and  add 
three  ounces  of  sultana  raisins,  three  ounces  of  moist  sugar,  two 
ounces  of  candied  peel  chopped  small,  the  grated  rind  of  a lemon. 
Mix  thoroughly.  Beat  the  yolks  of  one,  two,  three,  or  four  eggs  in  a 
bowl,  and  add  them  to  the  pudding.  If  one  or  two  eggs  only  are  used 
a tea-spoonful  of  flour  should  be  stirred  into  the  pudding  to  bind  it 
together,  or  it  will  not  turn  out.  Put  the  mixture  into  a well- 
buttered  mould,  lay  a round  of  buttered  paper  on  the  top,  and 
steam  it  (Treacle  Pudding,  March  28th)  for  an  hour  and  a half. 
When  it  is  firm  in  the  centre  it  is  done  enough.  Let  it  stand  a minute 
before  turning  it  out.  Sweet  sauce  or  brandy  sauce  may  be  served 
with  this.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Boil  the  neck  of  mutton  in  the  liquor  used  for  the  scrag  of 
mutton,  and  preserve  any  that  may  be  left. 

3.  Make  the  rothe  griitze  for  to-morrow  (December  10th). 

4.  See  Note  4 (January  17th). 

5.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast  to- 
morrow. (Note  6,  June  15th.) 

6.  Save  the  whites  of  the  eggs  used  for  the  pudding  • cover  them 
and  keep  them  in  a cool  place  till  Wednesday.  The  Plaice  at 
Luncheon  can  be  egged  with  them,  then  covered  with  bread-crumbti 
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instead  of  being  floured  only  before  frying.  Or,  if  preferred,  they  can 
be  whisked  and  stirred  into  the  Wyvern  puddings  just  before  they 
are  baked. 


July  7th. 

Breakfast. 

Luncheon. 

Dinner. 

Anchovies  and  Hard-boiled 
Eggs. 

Potted  Grouse. 

Hot  Buttered  Toast. 

Dry  Toast. 

Marmalade. 

Brown  and  White  Bread 
and  Butter. 

Rice  and  Bariey  Porridge. 

Baked  Mackerel. 
Italian  Macaroni. 

Sliced  Halibut. 

Loin  of  Lamb,  braised,  with 
Tomatoes. 

New  Potatoes,  Spinach. 
Rothe  GrUtze. 

Cheese. 

Marketing. 

For  The  Day.— Two  moderate-sized  fresh  Mackerel  (April  4th) ; as  many  slices 
of  Halibut  an  inch  thick  as  are  likely  to  be  required  (June  11th).  A Loin 
of  Lamb  (Marketing,  May  22nd).  Half  a dozen  Tomatoes.  Foreign  tomatoes 
are  not  usually  expected  until  August,  and  English  tomatoes  until  September, 
but  for  the  last  year  or  two  very  fine  Lisbon  tomatoes  have  been  brought  into 
the  London  market  by  the  end  of  June.  New  Potatoes  ; Spinach. 

For  To-morrow.— A dozen  fresh  Herrings  (January  3rd),  soft  roed  fish  are  to  be 
preferred ; a pound  of  Bacon  in  rashers,  half  for  breakfast,  and  half  for  the 
Babbit;  a pennyworth  of  Mustard  and  Cress. 


Breakfast. — Anchovies  and  Hard-boiled  Eggs  (January  18th); 
Potted  Grouse  (January  7th);  Rice  and  Barley  Porriage  (June  15th). 

Luncheon. — Baked  Mackerel  (April  15th).  Italian  Macaroni. — Put 
the  half  pound  of  macaroni  into  two  quarts  of  boiling  water  with  a 
tea-spoonful  of  salt  and  half  the  quantity  of  pepper,  and  let  it  simmer 
for  twenty  minutes  or  longer  if  required  It  should  be  tender  when 
pressed  between  the  finger  and  thumb.  Drain  it  well,  and  put  it 
back  into  the  stewpan  with  half  a pint  of  stock  or  milk  (in  Italy 
stock  is  used),  and  simmer  it  for  two  or  three  minutes.  Have  ready 
grated  a quarter  of  a pound  of  cheese,  mixed  Parmesan  and  Gruy&re, 
if  they  are  to  be  had,  if  not,  any  mild  dry  English  or  American 
cheese  can  be  used.  Put  half  the  cheese  into  the  macaroni,  shake  it 
about,  add  a slice  of  butter  and  shake  again,  then  put  in  the  rest 
of  the  cheese,  and  when  this  also  is  thoroughly  mixed  serve 
immediately. 

Dinner. — Fried  Halibut  (June  23rd);  Loin  of  Lamb,  braised 
(May  22nd).  The  Tomatoes  may  be  baked  by  themselves,  and  may 
be  either  placed  round  the  lamb  as  a garnish,  or  served  on  a separate 
dish.  Baked  Tomatoes. — Cut  off  the  stalks  and  put  the  tomatoes 
into  a greased  pie-dish,  sprinkle  a little  pepper  and  salt  over  them, 
and  cover  the  top  with  finely-grated  bread-crumbs.  Bake  in  a 
moderate  oven  for  about  half  an  hour  till  the  tomatoes  are  quite  soft. 
If  preferred,  the  tomatoes  can  be  cut  into  thick  slices  before  being 
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baked.  New  Potatoes  (April  12th) ; Spinach  (May  10th) ; Rothe 
Griitze  made  yesterday.  Cheese  ( J une  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pickle  the  herrings  for  breakfast  to-morrow  (August  20th). 

3.  Partially  prepare  the  rice  milk  for  breakfast  (Note  3,  June 

17  th).  


July  8th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Fried  Plaice. 

Vermicelli  Soup. 

Mustard  Sauce. 

Dutch  Sauce. 

Baked  Babbit. 

Toasted  Bacon. 

China  Chilo. 

Potatoes. 

Hot  Buttered  Toast. 

Bice  Boiled  for  Curry. 

Cauliflower. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Mustard  and  Cresa. 

Bice  Milk. 

Wyvern  Puddinga. 
Cheese. 

Marketing. 

For  the  Day.— A thick  Plaice  (April  21st) ; a pair  of  tame  Rabbits.  Ostend 
Rabbits  have  by  this  time  gone  out  of  season,  but  Tame  Rabbits  are  to  be  had 
in  summertime,  and  furnish  excellent  food.  To  choose  Rabbits,  see  January 
24th.  A pound  and  a half  of  Mutton,  taken  from  the  Loin  or  Neck ; 
Potatoes ; Cauliflowers ; a pennyworth  of  Parsley  ; two  Lettuces  and  Green 
Peas  for  China  Chilo. 

For  To-morrow.— Fine  plump  Sheep’s  Kidneys,  one  for  each  person  ; a penny- 
worth of  Watercress  ; six  ounces  of  firm  Beef  Suet,  for  Roly-poly  Pudding. 


Breakfast. — Pickled  Herrings,  prepared  last  evening.  When 
serving  the  herrings  put  them  on  a glass  dish,  pour  a little  of  the 
vinegar  round,  and  garnish  with  parsley.  Mustard  Sauce. — Make  a 
little  maitre  cl’hotel  sauce  (Mav  6th) ; stir  a tea-spoonful  of  mixed 
mustard  into  it,  and  serve.  The  pickled  herrings  will  be  very  good 
without  sauce.  Toasted  Bacon  (January  19th);  Rice  Milk  (June 
18th). 

Luncheon. — Fried  Plaice  (April  21st) ; Dutch  Sauce  (May  14th). 
China  Chilo. — Cut  the  meat  from  the  bones  in  the  loin  of  mutton, 
and  retain  a small  portion  only  of  the  fat.  Mince  the  meat  finely, 
and  wash  and  shred  the  lettuces.  Put  the  meat  into  a stewpan  with 
the  shred  lettuces,  a pint  of  freshly-shelled  green  peas,  a slice  of 
sweet  butter,  a little  pepper  and  salt,  and  a quarter  of  a pint  of  stock 
or  water.  Stir  the  ingredients  over  a gentle  fire  till  hot,  then  cover 
the  stewpan  closely,  draw  it  back,  and  let  its  contents  simmer  very 
gently  for  two  hours.  Boil  a cupful  of  rice  as  for  curry.  Put  the 
preparation  on  a dish,  place  the  rice  round  it,  and  serve  very  hot. 
If  liked,  a large  onion  finely  minced,  or  a small  cucumber  cut  into 
dice,  or  a few  mushrooms  may  be  stewed  with  the  vegetables ; and 
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when  green  peas  are  not  in  season,  carrots,  turnips,  French  beans,  cr 
cauliflower  sprigs  may  be  used  in  their  place. 

Dinner. — Vermicelli  Soup  (March  22nd).  Baked  Rabbit. — Skin, 
and  empty  the  rabbits,  and  cut  thorn  into  neat  joints,  convenient  for 
serving.  Pepper  these  lightly,  and  put  them  side  by  side  (not  one  on 
the  top  of  another)  into  a baking-tin,  and  lay  a rasher  of  bacon  upon 
each  one.  Bake  in  a moderate  oven  till  the  rabbit  is  sufficiently 
cooked.  It  will  take  about  an  hour  and  a half.  Put  the  pieces  of 
rabbit  on  a dish,  garnish  with  the  bacon,  pour  the  gravy  over  all,  and 
serve.  The  heads  of  the  rabbits  need  not  be  put  on  the  dish,  but  the 
flesh  can  be  picked  off  to  put  with  the  remains  of  the  rabbit  in  the 

fUteau  to-morrow,  and  the  bones  stewed  will  make  excellent  stock 
’otatoes  (April  12th) ; Cauliflower  (April  25th) ; Wyvern  Puddings 
(May  9th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Prepare  and  slice  the  potatoes,  and  throw  them  into  cold  water, 
to  be  ready  for  frying  to-morrow  morning  (February  2nd). 


July  9th. 


Breakfast. 

Luncheon. 

Dinner. 

Broiled  Kidneys. 

Rabbit  Gateau. 

Sole  au  Gratiu. 

Fried  Potatoes. 

Compbte  of  Cherries. 

Veal  Stew  Piquante 

Hot  Buttered  Toast. 

New  Potatoes. 

Dry  Toast. 

Green  Peas. 

Brown  and  White  Bread 

Roly-poly  Pudding. 

and  Butter. 
Watercress. 

Cheese. 

Oatmeal  Porridge. 

Marketing. 

For  the  Day. — One  pound  of  Kentish  Cherries ; a slice  of  Veal  from  the  Fillet, 
weighing  two  ana  a half  or  three  pounds  ; a small  Cucumber ; a Lcttucu ; 
New  Potatoes  ; Green  Peas. 

For  To-morrow.— A pint  of  freshly-boiled  Shrimps ; a small  tin  of  Corned  Beet 
Bespeak  a Lamb’s  Fry  for  to-morrow. 


Breakfast. — Broiled  Kidneys  (January  29th);  Fried  Potatoes 
(February  2nd);  Oatmeal  Porridge  (January  25th). 

Luncheon. — Rabbit  Gdteau. — Take  the  remains  of  baked  rabbit, 
pick  all  the  meat  from  the  bones,  and  leave  out  the  hard  outer  skin 
and  the  sinews,  which  will  be  a valuable  addition  to  the  stock-pot. 
Weigh  the  meat,  put  a slice  of  bacon  with  it.  if  there  is  any,  and 
mince  all  finely  together.  Take  half  the  weight  in  stale  crumb  of 
bread ; soak  this  in  milk,  squeeze  it  dry,  and  pound  it  with  the 
minced  rabbit ; season  with  pepper  and  salt.  Bind  the  mixture 
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together  with  yolk  of  egg,  and  at  the  last  moment  mix  in  the  white 
of  egg  beaten  to  a stiff  froth.  Turn  the  preparation  into  a plain  tin 
mould  well  buttered,  put  a greased  paper  on  the  top,  and  steam  the 

ffiteau  for  an  hour  and  a half  as  puddings  are  steamed  (March  28th). 

'ake  half  a pint  of  nicely  flavoured  stock  (this  can  be  made  with  a 
portion  of  the  rabbit  bones  if  necessary) ; thicken  it  by  boiling  in  it 
a dessert-spoonful  of  corn-flour  mixed  smoothly  with  a little  cold 
water  ; ada  a few  drops  of  sugar  browning,  and  a glass  of  sherry,  if 
permitted.  Turn  the  gS.teau  on  a dish,  pour  the  gravy  round,  and 
serve.  Cold  meat  of  different  kinds  can  be  served  a second  time  in 
this  way.  Compote  of  Cherries  (August  5th). 

Dinner. — Sole  au  Gratin  (May  3rd) ; Veal  Stew  Piquante  (October 
2nd)  ; New  Potatoes  (April  12th)  ; Green  Peas  (July  12  th);  Roly- 
poly  Pudding  (August  18th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Shell  the  shrimps  overnight,  and  put  them  between  two 
dishes. 


July  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Buttered  Shrimps. 

Corned  Beef. 

Hot  Buttered  Toast. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread 
nnd  Batter. 

Corn  Flour  Milk. 

Lamb's  Fry. 
Boiled  Rice. 

Boiled  Brill. 
Neapolitan  Sauce. 
Scotch  Hotch  Potch. 
Hayrick  Puddings. 
Cheese. 

Marketing. 

FoTn Lamb  3 Pry  (May  16th) ; a moderate-sized  Brill  (January 
9th) ; three  to  four  pounds  of  a Loin  of  Mutton  divided  into  neat  chons 
Procure  a loin  with  as  little  fat  as  possible.  If  preferred,  a neck  of  mutton 
or  the  nbs  of  lamb  may  be  chosen.  Plenty  of  vegetables  for  the  hotch  potch  • 
young  Turnips,  young  Carrots,  a lettuce,  a good-sized  CnuLillower.  a white- 
hearted  Cabbage,  ana  some  young  Onions,  together  with  about  two  pecks 
or  Green  Peas,  i here  should  be  as  many  mixed  vegetables  as  will  fllla  quart 
measure  or  more,  and  three  pints  of  freshly-shelled  green  peas.  The  excel- 
lence of  hotch  potch  consists  in  the  presence  of  a superabundance  of  peas. 
New  Potatoes  ; a pennyworth  of  German  Yeast. 

F°rc7i°i"^?Ciiq tod ' n °f  Sartline3  (January  12th).  Order  four  pennyworth  of 


Breakfast. — Buttered  Shrimps  (July  23rd);  Corned  Beef,  bought 
yesterday  ; Com  Flour  Milk  (June  19th). 

Luncheon. — Lamb’s  Fry  (May  16th);  Boiled  Rico  (February  3rd) 
DiNNER.-Bo.led  Brill  (January  9th) ; Neapolitan  Sauce  (February 
8th).  scotch  notch  Potch. — Prepare  the  mixed  vegetables,  all  but 
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the  carrots,  cut  them  up  and  shred  them  finely,  and  put  with  them 
a handful  of  parsley  chopped  small.  Put  them  into  a stewpan  with 
four  quarts  of  boiling  stock  or  water,  and  add  the  yellow  part  only 
of  three  young  carrots  finely  grated,  a pint  and  a half  of  green  peas, 
or  half  the  quantity  provided,  and  the  loin  or  neck  of  mutton  cut 
into  neat  chops.  If  lamb  is  preferred  it  should  be  kept  whole.  Boil 
gently  for  an  hour  and  a half,  season  with  pepper  and  salt,  add  the 
rest  of  the  peas,  boil  half  an  hour  longer,  and  serve.  The  cutlets 
should  be  put  into  the  tureen  with  the  hotch  potch.  This  dish  is 
called  a soup,  but  it  is  much  more  like  a stew.  Of  course,  if 
thought  well,  it  can  be  served  as  a soup,  and  meat  can  be  sent  to 
table  after  it  is  removed.  Hayrick  Puddings  (March  19th) ; Cheese 
(June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Cut  the  brisket  of  beef  that  has  been  in  salt  in  two  pieces, 
tie  one  half  securely  on  the  top  of  the  other,  and  boil  it  till  tender, 
then  press  it  under  a weight  (February  23rd). 

2.  Pastry  is  to  be  made  to-day  (April  17th)  : red  currant  pie  of 
bottled  fruit  (August  7th)  ; jam  turnovers  (September  25th) ; also 
teacakes  (August  26th),  and  good  currant  cake  (June  26th). 


Breakfast. 

Sardines. 

Corned  Beef. 

Teacakes. 

Dry  Toast. 

Brown  and  Wliite  Bread 
and  Butter. 

Marmalade. 

Bread  and  Milk. 


July  llth. 


Luncheon. 

Fish  Pie  (made  of  remains 
of  Brill). 

Hotch  Potch  made  hot. 
Jam  Turnovers. 


Dinner. 

Potato  Purfe. 

Calf’s  Liver  and  Bacon. 
Potatoes.  Cabbage-Greens. 
Bed  Currant  Pie. 

Cream. 

Cheese. 


Marketing. 

For  the  Day.— A pound  and  a half  of  Calf’s  Liver : half  a pound  of  streaky 
Bacon  cut  into  rashers  ; a pennyworth  of  Parsley : Potatoes,  Greens. 

For  To-morrow.— Fresh  Strawberries,  and  half  a pint  of  milk  for  each  child 
for  breakfast ; Watercress  ; four  or  five  Tomatoes ; a moderate-sized  but 
thick  Turbot,  with  a little  Lobster  Spawn,  if  Lobster  Sauce  is  required  ; two 
Leverets  (June  13th) ; three-quarters  of  a pound  of  Bacon  in  rashers— half  a 
pound  of  this  is  for  breakfast ; half  a pint  of  Mushrooms,  or,  if  those  are 
not  to  be  had,  a small  tin  of  Champignons ; Green  Peas,  New  Potatoes ; 
eight  stale  sponge  fingers  and  three  or  four  Ratafias.  Materials  for  a 
salad  : Lettuce,  Beetroot,  and  Endive  ; a pound  of  Cherries  for  the  gateau ; 
if  permitted,  order  half  a pint  of  double  cream  for  the  gateau.  A Ham 
bought  July  1st  is  supposed  to  be  in  cut. 


Breakfast. — Sardines  (January  12  th);  Corned  Beef,  bought 
July  9th  ; Teacakes  (February  14th) ; Bread  and  Milk  (January  25th). 
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Luncheon. — Fish  Pie  ( see  Cod  Pie,  January  2nd) ; Hatch  Potch 
Berved  yesterday  ; Jain  Turnovers  (September  25th). 

Dinner. — Potato  Purde  (January  26th) ; Calf’s  Liver  and  Bacon 
(January  17th);  Potatoes  (April  12th) ; Cabbage  Greens  (June  4th) ; 
Led  Currant  Pie  (August  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Glaze  the  beef  (March  21st). 

2.  Do  not  pour  the  cabbage  water  down  any  of  the  drains  of  the 
house. 

3.  Make  the  Cherry  Gdteau  for  supper  to-morrow.  Soak  one 
ounce  of  gelatine  in  a cupful  of  water  for  an  hour.  Remove  the 
stalks  and  stones  from  one  pound  of  cherries.  Boil  a quarter  of  a 
pound  of  loaf  sugar  in  half  a pint  of  water  for  ten  minutes ; throw 
in  the  cherries,  and  let  them  boil  for  ten  minutes.  Dissolve  the 

f;elatine  in  a little  of  the  syrup,  add  it  to  the  cherries,  throw  in  a 
ew  cherry  kernels,  and  colour  the  g&teau  with  cochineal.  Put  the 
preparation  into  a damp  mould  which  has  a gallipot  fixed  in  the 
centre.  When  wanted  turn  it  into  a glass  dish,  and  put  a little 
cr;am  or  custard  (August  10th)  in  the  place  which  was  occupied  by 
the  gallipot.  Various  fruits  may  be  used  instead  of  cherries. 

4.  Carefully  preserve  any  cold  turbot  that  may  be  left,  and 
make  fish  cakes  of  it  for  breakfast  to-morrow  (January  13th). 


Sunday,  July  12th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Fish  Cakes. 
Tomatoes  and 
Bacon. 

Toasted  Teacakes. 
Dry  Toast. 
Watercress. 

Brown  and  White 
Bread  and  Butter. 
Strawberries  with 
Cold  Milk,  and 
Bread  and  Butter. 

Boiled  Tnrbot. 
Lobster  Sauce. 
Civet  of  Leveret. 
Green  Peas. 

New  Potatoes. 
Cabinet  Pudding. 
Cheese. 

Brown  and  White 
Bread  and  Butter. 
Strawberry  Jam. 
Cake. 

Pressed  Beef. 
Salad. 

Cherry  Gftteau. 
Cheese. 

Breakfast. — Fish  Cakes  (January  13th).  Tomatoes  and  Bacon. 
—Cut  the  stalks  from  the  tomatoes,  and  if  liked,  cut  them  into  thick 
slices  j or  they  may  be  left  whole.  Fry  the  bacon  very  gently  over  a 
slow  fire  till  it  is  done  enough.  Lift  it  upon  a hot  dish  and  gently 
fry  the  tomatoes  till  tender  in  the  fat  that  has  run  from  the  bacon. 
They  will  be  done  enough  in  a few  minutes.  Put  them  on  the  dish 
with  the  bacon,  and  serve  immediately.  Teacakes  (February  14th) ; 
Strawberries  bought  yesterday. 

Luncheon. — Boiled  Turbot  (June  7th) ; Lobster  Sauce  (June 
7th) ; Civet  of  Leveret  (June  14th).  Green  Pea s. — Peas  are  best 
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when  young  and  freshly  shelled.  Put  plenty  of  water  with  a pinch 
of  salt  into  a saucepan.  When  it  is  quite  boiling  put  in  the  shelled 
peas  and  let  them  boil  till  almost  tender.  If  liked,  two  or  three  sprigs 
of  mint  can  be  boiled  with  them.  The  lid  must  not  on  any  account 
be  placed  on  the  saucepan.  The  peas  will  be  done  enough  in  from 
fifteen  to  twenty  minutes,  according  to  their  age  and  size.  It  is 
best  to  try  them  now  and  then,  as  if  boiled  till  they  break  they  will 
be  spoilt.  Drain  them  well,  and  put  them  into  a shallow  pan  with 
a slice  of  butter  the  size  of  a walnut  for  a tureen  full  of  peas. 
Sprinkle  a tea-spoonful  of  white  sugar  and  a pinch  of  salt  over  them, 
and  shake  them  over  the  fire  to  coat  them  with  the  butter.  Turn 
into  a tureen  and  serve.  If  the  peas  are  old,  or  have  been  long 
gathered,  a very  small  pinch  of  carbonate  of  soda  may  be  put  into 
the  water  in  which  they  are  boiled ; but  this  is  not  necessary,  and 
is  better  to  be  omitted  when  the  peas  are  young  and  freshly  shelled. 
Potatoes  (April  12th.)  Cabinet  Pudding. — Choose  a pint  mould, 
or  if  a larger  pudding  is  required,  increase  the  quantities  of  the 
ingredients  proportionately  to  the  size.  Butter  the  mould  and 
ornament  it  inside  according  to  taste.  Angelica  cut  into  strips, 
preserved  cherries  and  pistachio  kernels  make  a very  pretty  garnish 
for  sweet  dishes  of  all  kinds,  the  dark  green  of  the  angelica  and 
the  lighter  green  of  the  pistachios  contrasting  very  effectively  with 
the  bright  colour  of  the  cherries.  These  ingredients  are  generally 
avoided  because  they  are  regarded  as  expensiva  If  carefully  used, 
however,  it  would  be  found  that  half  a pound  of  each  would  suffice 
for  the  moderate  requirements  of  a family  for  five  or  six  months. 
The  cherries  and  pistachios  must  be  kept  separate  in  covered  jars, 
and  the  angelica  must  be  kept  in  a cool  place  excluded  from  the  air. 
The  pistachios  before  being  used  must  be  blanched  as  almonds  are, 
that  is,  they  must  be  put  into  a saucepan  with  the  cold  water  and 
heated  gently  till  on  the  point  of  boiling,  when  the  skins  can  be 
easily  slipped  off,  leaving  the  beautiful  green  kernel  exposed  to  view. 
Half  a dozen  kernels,  half  an  inch  of  angelica,  and  a dozen  cherries, 
would  make  a plain  pudding  or  blancmange  look  quite  a superior 
dish.  Break  the  biscuits  and  ratafias  into  moderate-sized  pieces. 
Alter  ornamenting  the  buttered  mould  put  in  the  biscuit,  carefully, 
not  to  disturb  the  ornamentation,  ana  pour  gently  in  a custard 
made  of  two-thirds  of  a pint  of  milk,  the  yolks  of  two,  and  the  white 
of  one,  egg.  Sweeten  to  taste  and  flavour  with  vanilla  or  almond. 
Lay  a round  of  buttered  kitchen  paper  on  the  top  of  the  pudding, 
and  steam  it  till  it  is  firm  in  the  centre.  (Treacle  Pudding,  March 
28th.)  It  will  take  about  three-quarters  of  an  hour,  and  the  water 
should  be  boiled  gently.  Let  it  stand  a minute,  turn  it  carefully  upon 
a hot  dish,  and  pour  a little  good  sauce  round  it  If  the  pudding  is 
preferred  cold,  boil  the  custard  and  mix  an  ounce  of  dissolved 
gelatine  with  it.  Cheese  (June  8th). 

Tea. — Currant  Cake  (June  26th). 

Supper,— Salad  (March  13th).  Whipped  Cieam  (December  12th) 
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Things  that  must  not  be  Forgotten. 

1.  The  white  of  egg  that  is  not  used  will  be  a valuable  addition 
to  the  batter  pudding  to-morrow. 

2.  Preserve  the  liquor  in  which  the  turbot  is  boiled.  Fish  soup 
can  be  made  of  it  for  to-morrow. 

3.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 


July  13th. 

Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Fried  Eggs. 

Teacakes. 

Dry  Toast. 

Honey. 

Brown  and  White  Bread 
and  Butter. 

Corn  Floor  Milk. 

Fish  Cakes. 

Baked  Batter  Pudding. 

Fish  Soup,  Simple. 

Roast  Ribs  of  Beef,  Rolled 
Boiled  Lentils. 

Potatoes. 

Newmarket  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— One  or  two  ribs  of  Beef,  according  to  the  requirements  of  the 
family.  The  butcher  should  be  asked  to  bone  the  meat,  roll  it,  and  skewer 
it  firmly.  Potatoes ; two  pounds  of  old  potatoes  will  be  wanted  for  the  fish 
cakes ; a fresh  Ox  Tongue.  If  this  is  not  to  bo  procured  immediately  it  can 
be  ordered  of  the  butcher  and  pickled  as  soon  as  convenient.  A tongue  is 
never  so  good  as  when  boiled  straight  out  of  the  pickle. 

For  To-morrow.— A pennyworth  of  Watercress. 

Breakfast. — Fried  Ham  (March  5th) : Fried  Eggs  (March  5th) ; 
Teacakes  (February  14th) ; Com  Flour  Milk  (June  19th). 

IjUNCHEon.— Fish  Cakes  (January  13th) ; Baked  Batter  Pudding 
(F ebraary  5th). 

Dinner. — Fish  Soup,  Simple. — Take  the  bones,  head,  and  all  that 
is  left  of  the  turbot,  after  using  the  flesh  for  fish  cakes,  and  stew 
them  for  two  hours  in  about  three  pints  of  the  liquor  the  fish  was 
boiled  in.  Strain  the  soup,  and  return  it  to  the  stewpan  with  two 
table-spoonfuls  of  well-washed  rice,  an  onion  stuck  with  one  clove, 
and  half  a blade  of  mace,  and  simmer  again  for  half  an  hour.  Season 
the  soup  with  pepper  and  salt,  and  mix  a large  breakfast-cupful  of 
boiling  milk  with  the  liquor,  and  pour  it  into  the  tureen.  Have 
ready  a table-spoonful  of  well-washed  and  finely-chopped  parsley, 
throw  it  into  the  tureen  at  the  last  moment,  and  serve  very  hot. 
Roast  Ribs  of  Beef.  (To  Roast  Meat,  March  4th);  Gravy  (June  9th); 
Potatoes  (April  12th)-  Lentils  (March  2nd);  Newmarket  Pudding 
(June  2nd) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Trim  the  tongue,  rub  it  well  all  over  with  salt,  put  it  on  an 
earthenware  dish,  and  let  it  lie  for  twentj  -four  hours.  This  is  to 
clear  it  of  slime. 
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2.  Potted  Leveret. — Pick  every  particle  of  meat  from  the  bones 
of  the  leveret.  Mince  it  finely,  and  pound  it  till  smooth,  and  take 
out  all  sinew  and  outside  skin.  Season  the  meat  agreeably  with 
pepper  and  salt,  and  sparingly  with  pounded  mace  and  pounded 
cloves.  Moisten  the  meat  with  butter  whilst  pounding  it,  press  it 
into  a potting  pot,  and  cover  it  with  clarified  butter.  It  will  be 
excellent  for  breakfast  or  luncheon.  The  bones,  skin,  and  gravy 
that  remain  can  be  made  into  soup  (see  Hare  Soup,  January  19th). 

3.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water 
(February  10th). 


July  14th. 


Breakfast. 

Luncheon. 

Dinner. 

Eggs  in  Brown  Butter. 

Baked  Mackerel. 

Leveret  Soup. 

Potted  Leveret. 

Savoury  Rice. 

Cold  Beef. 

Teacakes. 

Salad. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Pancakes. 

an<l  Butter. 

Cheese. 

Watercress. 

Boiled  Hominy. 

Marketing. 

For  the  Day.— Two  moderate-sized  Mackerel  (April  4th) ; a fine  Lettuce,  hall 
an  Endive,  a half-pennyworth  of  Beetroot,  Watercress,  small  Onions ; a small 
plump  Leg  of  Mutton. 

For  To-morrow.— A dozen  fresh  Herrings  with  soft  roes  ; one  pound  o( 
Tomatoes,  or,  if  more  convenient,  a small  bottle  of  Preserved  Tomatoes,  can 
be  procured  instead  of  the  fresh  fruit.  The  Ham  to  be  boiled  to-morrow  is 
understood  to  be  already  in  the  house, 


Breakfast. — Eggs  in  Brown  Butter  (January  6th)  ; Potted 
Leveret  made  yesterday  ; Teacakes  (February  14th) ; Boiled  Hominy 
(February  11th). 

Luncheon. — Baked  Mackerel  (April  15th) ; Savoury  Pace  (June 
17th). 

Dinner. — Leveret  Soup  (see  Hare  Soup,  January  19th);  Beef 
roasted  July  13th  ; Salad  (March  13th)  ; Potatoes  (April  12th) ; Pan- 
cakes (February  24th)  ; Cheese  (June  8th). 

Tilings  that  must  not  be  Forgotten. 

1.  Boil  the  brine  with  an  additional  handful  of  salt,  and  let  it 
go  cold. 

2.  Drain  away  the  slime  from  the  ox  tongue,  wash  it  lightly,  and 
put  it  in  the  brine.  Be  careful  to  cover  it  well  It  must  be  turned 
and  rubbed  every  day  for  a fortnight  or  more. 

3.  Make  a pickle  for  sour  mutton  (March  19th),  and  put  the  leg 
of  mutton  into  it. 

4.  Make  the  batter  for  the  pancakes  an  hour  or  two  before  it  is 
wanted. 
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5.  Pickle  the  herrings,  and  leave  them  in  a dish  covered  with 
vinegar  (August  20th). 

6.  Prepare  the  tomato  sauce  for  breakfast  to-morrow.  It  can  he 
made  hot  in  the  morning  (July  15th). 


July  15th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Boiled  Ham. 

Fried  Plaice. 

Eggs  in  Sunshine. 

Broad  Beaus. 

Dutch  Sauce. 

Hot  Buttered  Toast. 

MAitre  d’Hdtel  Sanoe. 

Chicken  Fricasseed. 

Dry  Toast. 

Suet  Pudding. 

Potatoes. 

Ma.nna.la.de. 

Cauliflower. 

Brown  and  White  Bread 
and  Butter. 

Fried  Hominy. 

Brown  Bread  and  Buttei 
Pudding. 

Cheese. 

Marketing. 

For  the  Day.— About  half  a peck  of  Broad  or  Windsor  Beans  ; two  pennyworth 
of  Parsley;  a thick  Plaice  (April  21st);  a couple  of  plump  young  Chickens 
(June  29th);  a quarter  of  a pound  of  firm  Kidney  Suet ; Potatoes;  Cauli- 
flower. 

For  To-morrow.— Muffins  (January  29th) ; half  a pound  of  Naples  Macaroni. 
Order  for  to-morrow  one  or  a couple  of  tame  Rabbits.  A quarter  of  a pint  of 
Cream,  for  the  curry. 


Breakfast. — Eggs  in  Sunshine. — Take  an  earthenware  dish  that 
will  stand  the  fire  and  also  that  can  be  sent  to  table.  Butter  it  well, 
sprinkle  a little  salt  upon  it,  break  into  it  as  many  eggs  as  are 
required,  and  put  it  on  the  top  of  the  range,  or  in  the  oven  for  a 
couple  of  minutes  till  the  eggs  are  set.  Have  ready  some  good 
tomato  sauce,  pour  it  over  the  eggs,  and  serve.  If  preferred,  the 
tomatoes  can  be  simply  baked  (July  7th)  and  laid  on  the  eggs.  To 
make  Tomato  Sauce. — Take  half  a dozen  ripe  tomatoes.  Trim  away 
the  stalks,  scoop  out  the  seeds,  cut  the  fruit  in  slices,  and  put  them 
in  a stewpan,  with  a quarter  of  a pint  of  water,  an  ounce  of  butter, 
and  a little  pepper  and  salt.  If  liked,  a sliced  onion,  a bay-leaf, 
and  a pinch  of  thyme  can  be  added  Simmer  gently  with  the 
stewpan  well  covered  for  about  three-quarters  of  an  hour,  or  till 
the  tomatoes  are  quite  tender.  Stir  them  frequently,  or  they  will 
burn.  Rub  them  through  a sieve.  Melt  an  ounce  of  butter  in  a 
stewpan,  and  mix  smoothly  with  it  half  an  ounce  of  flour.  Beat 
it  over  the  fire  with  the  back  of  a wooden  spoon  till  it  is  well  cooked. 
Take  the  pan  off  the  fire,  add  gradually  the  tomato  pur<5e.  and  a gill 
of  stock.  Return  the  sauce  to  the  stewpan,  boil  again  till  thick,  and 
serve.  Tomato  Sauce  from  Preserved  Tomatoes. — If  preserved 
tomatoes  are  to  be  used  instead  of  fresh  tomatoes,  proceed  exactly 
as  directed  above,  usin»  the  pulp  from  the  bottle  instead  of  the 
pur<5e  that  ha»  been  ruobed  through  a sieve.  If  the  shallot  flavour 
is  liked,  one  or  two  sliced  shallots,  a bay-leaf,  and  a sprig  of  thyme, 
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can  be  stewed  with  the  sauce,  and  removed  before  serving.  Half 
these  quantities  will  be  enough  for  breakfast.  Fried  Hominy  (Feb- 
ruary 12  th). 

Luncheon.— Boiled  Ham  (Note  4,  May  27th) ; Broad  Beam. 
— Follow  the  recipe  given  for  boiling  green  peas  (July  12th).  Young 
beans  will  be  done  enough  in  twenty  minutes,  old  ones  will  need  to 
boil  half  an  hour  or  more.  Maitre  d’Hotel  Sauce  (May  6th)  ; Plain 
Suet  Dumpling  (May  13th). 

Dinner. — Fried  Plaice  (April  21st) ; Dutch  Sauce  (May  14th) ; 
Chicken  Fricasseed  (July  28th) ; Potatoes  (April  12th)  ; Cauliflower 
(April  25th);  Brown  Bread  and  Butter  Pudding  (July  20th) ; Cheese 
(June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine. 

2.  Turn  and  rub  the  mutton  in  the  pickle. 

3.  Turn  over  the  herrings  in  the  vinegar. 

4.  Make  hydropathic  red  currant  pudding  for  to-morrow  (June 

16th). 


July  16th. 


Breakfast. 

Pickled  Herrings 
Boiled  Ham. 

Muffins. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Porridge. 

Luncheon. 

Scotch  Collops. 
Italian  Macaroni. 

Dinner. 

Gravy  Soup. 

Tame  Rabbits,  Curried. 
Boiled  Rice. 

Potatoes. 

Hydropathic  Red  Currant 
Pudding. 

Chee.^i. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Buttock  Steak  (January  1st) ; one  pound 
of  Red  Currants. 


For  To-morrow.— A tin  of  Sardines  (January  12th) ; Sea  Biscuits.  When  the 
weather  is  very  hot,  cold  meat  is  often  preferred  to  hot  meat.  If  this  is 
the  case,  the  Leu  of  Lamb  which  is  intended  for  dinner  to-morrow  may  be 
bought  and  cooked  to-day,  then  put  into  a meat  safe,  and  salad  can  be 
served  instead  of  green  peas. 


Breakfast.  — Pickled  Herrings  (August  20th)  • Boiled  Ham 
(Note  4,  May  27th) ; Muffins  (January  30th);  Milk  Porridge  (June 
13  th). 

Luncheon. — Scotch  Collops  (January  9th)  ; Italian  Macaroni 
(July  7th). 

Dinner. — Gravy  Soup  (September  22nd),  stock  made  of  chicken 
bones.  Tame  Rabbits  Curried. — The  quantities  given  are  for  one 
rabbit.  Skin  the  rabbit,  wash  it  quickly,  and  cut  it  into  neat 
joints  convenient  for  serving.  Dry  them  in  a cloth.  Pare  and 
chop  small  two  onions.  Fry  them  in  a good  slice  of  butter  or  sweet 
dripping,  and  when  they  are  brown,  without  being  at  all  burnt. 
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take  them  up,  and  fry  the  pieces  of  rabbit  in  the  same  fat.  Turn 
them  about  tor  about  ten  minutes  and  let  them  be  equally  fried  all 
over.  Take  them  up,  and  let  them  drain.  Put  the  fried  onions  in 
a stew-pan  with  a sour  apple  chopped  small  (or  half  a dozen  green 
gooseberries,  if  more  convenient),  and  a pint  of  stock  Mix  in  a basin 
a dessert-spoonful  of  Captain  White’s  curry  paste,  a tea-spoonful  of 
curry  powder,  half  a tea-spoonful  of  salt,  and  a dessert-spoonful  of 
ground  rice.  Beat  this  to  a smooth  paste  with  a little  stock,  stir  it 
into  the  sauce,  and  simmer  till  the  onions  are  soft,  then  rub  the 
whole  carefully  through  a hair  sieve.  Return  the  sauce  to  the  stew- 
pan,  add  the  pieces  of  rabbit,  and  simmer  as  gently  as  possible  for 
two  hours.  At  the  end  of  that  time  stir  in  a quarter  of  a pint  of 
cream.  Lift  the  curry  off  the  fire,  taste  it,  if  not  sufficiently  acid 
add  a little  lemon-juice,  and  serve  with  boiled  rice  round  the  disk  A 
pound  and  a half  of  lean  veal  or  a chicken  can  be  substituted  for  the 
rabbit  in  this  recipe.  Boiled  Rice  (July  21st);  Potatoes  (May  12th); 
Hydropathic  Red  Currant  Pudding  (June  16th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine. 

2.  Turn  and  rub  the  mutton  in  the  pickle. 

3.  Pick  the  meat  from  the  ham-bone  and  pot  the  ham  for  breakfast 
to-morrow  (April  15th) ; cooked  ham  will  not  need  to  be  baked 

4.  Wash  a tea-cupful  of  large  sago,  and  let  it  soak  all  night  in  a 
pint  and  a half  of  cold  water. 


July  17th. 

Breakfast. 

Luncheon. 

Dinner. 

8ardines. 

Potted  Ham. 

Hot  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Biscuits  and  Milk. 

Meat  Patties. 
Sago  Mould. 

Soles  Fried. 
Anchovy  Sauce. 
Roast  Log  of  Lamb. 
Mint  Sauce. 
Potatoes. 

Green  Peas. 
Devonshire  Junket. 
Fresh  Strawberries. 
Cheese. 

Marketing. 

For  the  Day.— A pair  of  thick  Soles  ; a plump  Leg  of  Lamb ; fresh  Mint ; New 
Potatoes;  Green  Peas  ; a bottle  of  prepared  Rennet  from  the  chemist's  : half 
a pint  or  Keel  L-u  rran  ts  for  tho  sapco ; fresh  Strawberries ; a penny  worth  of 
fresh  German  Yeast ; Cherries,  for  the  pie. 

ForTo-mon-ow.— Anchovies,  if  not  in  the  house;  three  or  four  plump 
Sala<£8  k‘  “ncys;  0,10  °f  Vienna  Flour;  a pennyworth  of  Small 


Breakfast.— Sardines  (January  12th);  Potted  Ham  (April  I5tb)- 
Biscuits  and  Milk  (June  14th). 

Luncheon. — Meat  Patties. — Collect  the  remnants  of  meat  from 
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the  fricasseed  chickens,  the  potted  ham,  and  the  Scotch  collops. 
Trim  away  the  skin,  and  mince  the  meat  as  finely  as  possible.  For 
three-quarters  of  a pound  of  meat  melt  an  ounce  of  butter  in  a 
stewpan,  and  stir  in  smoothly  an  ounce  of  flour,  and  afterwards  a 
quarter  of  a pint  of  strong  stock  made  from  the  chicken  bones. 
When  the  sauce  is  thick  add  half  the  quantity  of  cream,  if  it  is  to 
be  had  ; if  not,  milk  must  be  used,  and  season  with  pepper  and  salt 
to  taste,  and  a very  little  grated  nutmeg.  Take  the  pan  off  the 
fire  and  mix  the  mince  with  the  sauce.  If  three  or  four  mash- 
rooms  or  champignons  can  be  added  the  mince  will  be  all  the 
nicer.  Turn  the  preparation  on  a dish,  cover  it  with  greased 
paper,  and  let  it  remain  till  cold.  When  the  pastry  (April  17th) 
is  being  made  to-day  take  as  much  as  is  likely  to  be  required,  roll 
it  out  to  the  thickness  of  an  eighth  of  an  inch,  and  stamp  it  with  a 
cutter  into  rounds  two  inches  in  diameter.  Gather  the  trimmings, 
roll  them  again,  and  stamp  them  with  the  same  cutter  until  there 
are  as  many  rounds  as  are  required.  Place  a spoonful  of  the 
mince  on  the  centre  of  one  half  of  the  rounds,  moisten  the  pastry 
round  the  edge  with  water,  and  lay  the  other  rounds  evenly  on 
the  top.  Press  the  rounds  together  with  the  top  of  a cutter, 
brush  them  over  with  egg,  place  them  on  a greased  baking-tin, 
and  bake  in  a well-heated  oven  till  the  pastry  is  done  enough. 
Scrape  a little  of  the  pastry  off  the  bottom  of  each  patty,  and  serve 
hot  on  a dish  covered  with  a napkin.  If  liked,  fruit  can  be  sub- 
stituted for  the  mincemeat  in  this  recipe.  Sago  Mould  (October  8th). 

Dinner. — Soles,  Fried  (March  24th).  Anchovy  Sauce. — Stir  a 
table-spoonful  of  anchovy  sauce  into  half  a pint  of  melted  butter. 
To  make  Melted  Butter. — Melt  an  ounce  of  butter  in  a small  sauce- 
pan. Draw  the  pan  back,  and  mix  in  gradually  half  an  ounce  of 
flour.  Cook  the  paste  for  a minute,  beating  it  all  the  time  with  the 
back  of  a wooden  spoon.  If  this  is  done  the  sauce  will  not  be  likely 
to  oil ; then  add  half  a pint  of  cold  water,  a little  at  a time,  and 
stir  the  sauce  till  it  boils.  Boil  for  three  minutes,  and  serve.  This 
sauce  forms  the  basis  of  many  sauces.  Roast  Leg  of  Lamb  (March 
4th) ; Mint  Sauce  (March  25th)  ; Potatoes  (April  12th)  ; Green  Peas 
(July  12th);  Devonshire  Junket  (September  17th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine. 

2.  Turn  and  rub  the  mutton  in  the  pickle. 

3.  Pastry  is  to  be  made  to-day  (April  17th) : Meat  patties,  cherry 
pie  (August  7th),  also  Sally  Lunns  (August  26th),  and  Annie’s  cake 
(September  25th). 

4.  Make  a semolina  mould  for  luncheon  to-morrow  (July  23rd). 

5.  Prepare  the  anchovies  and  the  small  salad  for  breakfast  to- 
morrow (see  Note  4,  January  17th). 

6.  Partially  prepare  the  rice  and  barley  porridge  for  to-morrow 
(Note  6,  June  15th). 
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July  18th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies  and  Hard-boiled 
Eggs. 

Stewed  Kidneys. 

Sally  Lunns. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Honey. 

Rice  and  Barley  Porridge. 

Cold  Lamb. 

Mint  Sauce. 
Semolina  Mould. 

Milk  Soup. 

Norman  Haricot. 

Green  Peas. 

Custard  Blancmange,  with 
Compete  of  Chorries. 
Cheese. 

Marketing. 

For  the  Day -Half  a peck  of  Peas  ; one  pound  of  Cherries ; a slice  of  lean 

Veal  from  the  fillet,  weighing  from  two  to  three  pounds,  or,  if  preferred, 
Veal  Cutlets  can  be  taken  from  the  neck  or  loin;  one  pound  of  Bacon  in 
rashers  (half  of  this  is  for  breakfast  to-morrow). 

For  To-morrow.— Small  Soles,  "Slips”  (see  January  3rd) ; two  pounds  or  more 
of  the  tail  end  of  a large  Salmon.  The  tail  end  is  the  cheapest  part  of  the 
fish.  A little  more  should  be  procured  than  is  likely  to  be  wanted  for 
dinner,  as  Salmon  Mayonnaise  is  to  be  served  for  supper.  A couple  of 
Chickens ; Potatoes ; Cauliflower ; one  pound  of  Red  Currants  ; a dozen 
Apricots,  if  cheap;  ingredients  for  Salad,  two  Lettuces,  Small  Salad,  &c. ; 
six  ounces  or  more  of  firm  Kidney  Suet  for  the  Fruit  Dumpling ; Bloaters, 
for  July  20th. 

Breakfast. — Anchovies  and  Hard-boiled  Eggs  (January  18th). 
Stewed  Kidneys  (April  16th);  Sally  Lunns  (June  4th);  Rice  and 
Barley  Porridge  (June  15th). 

Luncheon. — Lamb  served  yesterday ; Mint  Sauce  (March  25th)  ; 
Semolina  Mould  (July  23rd). 

Dinner. — Milk  Soup  (January  3rd);  Norman  Haricot  (August 
24th) ; Green  Peas  (July  12th)  ; Custard  Blancmange  (August  4th) ; 
CompQte  of  Cherries  (August  5tn) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  the  tongue  in  the  brine  and  the  mutton  in  the  pickle. 

2.  Make  mayonnaise  for  supper  to-morrow  night  (August  30th). 


Sunday,  July  19th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Baked  Slips. 
Toasted  Bacon. 
SaUy  Lunns. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Milk  Toast. 

Salmon  Cutlets. 
Boiled  Chickens, 
with  Golden  Rain. 
RoUed  Bacon. 
Potatoes. 

French  Beans. 

Red  Currant  Dump- 
ling. 

Sweet  Sauce. 
Cheese. 

Brown  and  White 
Bread  and  Butter. 
Compete  of  Apri- 
cots 

Annie's  Cake. 

Mayonnaiso  of 
Salmon. 
Cherry  Pie. 
Cheese. 

Breakfast.  — Baked  Slips  (January  7th);  Toasted  Bacon 
(January  19th) ; Sally  Lunns  (June  4th) ; Milk  Toast  (June  17th), 

i* 


262 


A YEAR'S  COOKERY. 


Dinner. — Salmon  Cutlets. — Divide  the  salmon  into  neat  rounds 
a quarter  of  an  inch  thick,  and  about  three  inches  across.  Dip 
each  one  in  a mixture  of  flour  and  curry  powder,  and  fry  the 
cutlets  in  hot  fat  till  they  are  lightly  browned  (January  17th). 
They  will  be  best  done  in  a frying-basket,  but  they  can  also  be 
cooked  by  being  put  into  a frying-pan  with  a slice  of  butter 
melted,  being  turned  over  when  half  done.  Mince  half  a shallot 
finely,  fry  it  in  a little  butter,  and  sprinkle  over  it  a table- 
spoonful of  flour  and  another  of  curry  powder.  Add  half  a pint 
of  stock,  and  stir  the  sauce  till  it  thickens,  and  throw  in  a large 
table-spoonful  of  mixed  pickles  finely  chopped  Arrange  the  cutlets 
in  a dish,  pour  the  sauce  upon  them,  and  serve.  If  preferred,  the 
salmon  cutlets  can  be  egged  and  breaded,  or  even  floured  simply, 
then  fried  in  fat,  and  accompanied  by  Anchovy  (July  17th),  Shrimp 
(January  30th),  Caper  (March  19th),  Dutch  (May  14th)?  or  B4arnaise 
Sauce  (March  23rd).  Boiled  Fowls,  with  Golden  Ram  (September 
6th).  Boiled  Bacon. — Cut  some  bacon  into  very  thin  slices  about 
three  inches  long  and  an  inch  and  a half  wide,  roll  them  up,  and 
fasten  them  with  a small  skewer  to  keep  them  in  shape. , Lay 
them  on  a tin,  and  put  them  in  the  oven  till  sufficiently  cooked ; 
they  will  take  five  or  six  minutes.  Remove  the  skewer,  and  serve 
them  round  the  chickens.  Potatoes  (April  12th) ; French  Beans 
(August  16th).  Red  Currant  Dumpling. — Make  this  pudding,  and 
all  boiled  fruit  puddings,  according  to  the  recipe  given  for  beef -steak 
pudding  (June  25th),  substituting  red  currants,  err  any  other  fruit, 
with  a little  sugar  and  water,  for  the  meat  and  gravy.  If  much  sugar 
is  put  into  the  pudding  it  will  be  heavy.  Boil  from  two  hours  and 
a quarter  to  two  hours  and  three-quarters;  according  to  the  size  of 
the  pudding  and  the  hardness  of  the  fruit.  Serve  with  powdered 
white  sugar  or  sweet  sauce.  Sweet  Sauces  for  Puddings. — A very 
plain  sauce  may  be  made  by  adding  sugar  to  melted  butter  (July 
17th),  while  the  addition  of  wine  or  brandy  would  turn  this  into 
Wine  Sauce  or  Brandy  Sauce.  A slightly  superior  sauce  may  be 
made  by  following  the  recipe  for  melted  butter,  but  using  milk 
instead  of  water,  and  flavouring  the  sauce  with  nutmeg,  vanilla;, 
or  lemon  ; and  the  addition  of  the  beaten  yolk  of  an  egg,  stirrea 
in  after  the  sauce  has  cooled  for  a minute,  would  still  further 
enrich  this  sauce.  A very  good  sauce  for  simple  dry  puddings 
is  made  by  pouring  half  a pint  of  boiling  water  upon  a dessert- 
spoonful of  arrowroot  mixed  to  a smooth  paste  with  cold  water,  then 
adding  sugar,  lemon-juice,  and  nutmeg  to  taste.  Cheese  (June  8th). 

Tea. — Compote  of  Apricots  (August  5th) ; Annie’s  Cake  (Sep- 
tember 25th). 

Supper. — Mayonnaise  of  Salmon  (May  24th);  Cherry  Pic 
(August  7 th).  

Things  that  must  not  be  Forgotten. 

1.  Tu  rn  and  rub  the  tongue  in  the  brine  and  the  mutton  in  the  pickle 


A YEAR'S  COOKERY. 


268 


July  20th. 


Breakfast. 

Luncheon. 

Dinner. 

Epgs  on  the  Dish. 

Chicken  Kromeskies. 

Fried  Plaice. 

Bloaters. 

Raspberry  Fool. 

Dutch  Banco. 

Sally  Lunns. 
Dry  Toast. 

Hotch-potch. 

Brown  Bread  Pudding 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Honey. 

Corn-flour  Milk. 

Marketing. 

For  the  Day.— One  pound  of  Raspberries.  If  these  are  not  procurable,  green 
gooseberries,  strawberries,  or  rhubarb  may  be  used  instead.  A thick  Plaice 
(April  21st);  materials  for  Hotch-potch  (Marketing,  July  10th);  four  fresh 
MackereL 

For  To-morrow.— A quarter  of  a pound  of  Bacon  in  rashers;  three  or  four 
fresh  Tomatoes. 


Breakfast. — Eggs  on  the  Dish  (December  7th);  Bloaters  (January 
3rd) ; Sally  Lunns  (June  4th);  Corn-flour  Milk  (June  19th). 

Luncheon. — Chicken  Kromeskies  (July  29th).  Raspberry  Fool. — 
Proceed  as  directed  for  Gooseberry  Fool  (June  24th). 

Dinner. — Fried  Plaice  (April  21st) ; Dutch  Sauce  (May  14th) ; 
Hotch-potch  (July  10th).  Brovm  Bread  Budding. — Collect  the  pieces 
of  stale  brown  bread  there  may  be  in  the  house,  break  them  up  into 
very  small  pieces,  and  put  as  many  as  will  weigh  6 ozs.  in  a basin. 
Pour  upon  them  the  third  of  a pint  of  boiling  milk,  place  a plate 
on  the  basin,  and  let  the  bread  soak  till  soft.  Squeeze  the  pudding 
dry,  beat  it  well  with  a fork,  and  take  out  any  hard  pieces  there  may 
be  in  it ; then  add  two  ounces  of  good  brown  sugar,  the  grated  rind 
of  a large  fresh  lemon,  and  twenty  drops  of  Vanilla  essence.  Mix 
thoroughly,  and  add  two  well-beaten  eggs.  Put  the  mixture  into  a 
pint  mould  that  has  been  well  buttered,  place  a piece  of  greased 
paper  on  the  top,  and  steam  it  for  an  hour  and  a quarter.  Turn 
!t  on  a hot  dish,  and  serve.  For  a superior  pudding,  the  yolks  of 
four  eggs  and  the  whites  of  two  may  be  used,  and  a little  cream 
may  be  put  with  the  milk.  When  two  eggs  only  are  used,  the 
pudding  must  be  squeezed  dry  before  the  eggs  are  added,  or  it 
will  not  turn  out.  This  pudding  will  be  much  improved  if  a little 
whip  sauce  is  poured  round  it.  Whip  Sauce. — Put  the  yolks  of 
two  eggs  into  a gallipot,  with  a dessert-spoonful  of  sifted  sugar,  a 
glass  of  common  white  wine  (orange  wine  will  do  for  the  purpose), 
the  grated  rind  of  a lemon,  and  a very  small  piece  of  cinnamon. 
Set  the  gallipot  in  a small  stewpan  wnich  has  in  it  hot  water  to 
the  depth  of  two  inches,  put  it  on  the  fire,  and  whisk  the  sauce  till 
it  comes  to  a.  thick  froth,  then  pour  it  round  the  pudding.  If 
preferred,  fruit  syrup  and  a little  milk  may  be  used  instead  of  wine. 
This  sauce  must  not  be  allowed  to  boiL  Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine  and  the  mutton  in  the 
pickle. 

2.  Pickle  the  mackerel  for  breakfast  to-morrow  (August  28th). 


July  21st. 

Breakfast. 

Luncheon. 

Dinner. 

Piokled  Mackerel. 

Tomatoes  and  Bacon. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Remains  of  Hotch-potch* 
Devilled  Eggs. 

Soles,  Rolled  and  Baked, 
with  Brown  Butter  Sauce. 
Curried  Veal. 

Boiled  Rice. 

Red  Rice. 

Cheese. 

Marketing. 

For  the  Day.— A pair  of  thick  Soles,  filleted  (January  3rd) ; a slice  of  lean  Veal 
from  the  Fillet,  weighing  from  two  and  a half  to  three  pounds ; a pound  and 
a half  of  Red  Currants  and  a pottle  of  Raspberries  for  the  pudding. 

For  To-morrow.— A small  tin  of  Corned  Beef;  Muffins  (January  29th);  half  a 
pound  of  Naples  Macaroni  (January  1st). 


Breakfast. — Pickled  Mackerel  (August  28th) ; Tomatoes  and 
Bacon  (July  12th)  ; Milk  Toast  (June  17th). 

Luncheon.  — Hotch  Potch  served  yesterday ; Devilled  Eggs 
(February  27th). 

Dinner. — Soles,  Rolled  and  Baked  (March  1st) ; Brown  Butter 
Sauce  (February  12th).  Curried  Veal. — Follow  in  all  respects  the 
recipe  given  for  Curried  Rabbit  (July  16th).  Rice  Boiled  for  Curry. 
— Patna  rice  is  the  best  for  this  purpose.  Wash  the  rice  well  two  or 
three  times  in  cold  water  to  take  away  the  raw  taste  from  it.  Pick 
away  the  discoloured  grains,  and  throw  it  into  plenty  of  fast-boiling 
water  slightly  salted,  and  let  it  boil  quickly  until  a grain  feels  tender 
when  taken  between  the  thumb  and  finger.  It  will  take  fifteen  or 
twenty  minutes,  and  should  on  no  account  be  allowed  to  boil  until  it 
forms  a pulpy  mass,  as  it  is  an  object  to  keep  the  grains  separate. 
Drain  it  in  a colander,  and  let  cold  water  run  on  it  a minute  or 
two  to  separate  the  grains.  Dry  the  stewpan  near  the  fire,  put  the 
rice  into  it,  let  it  stand  on  the  range  with  the  lid  half  on,  and  shake 
it  occasionally  till  it  is  dry  and  quite  hot.  Pile  it  round  the  curry 
like  a wall,  and  serve.  Red  Rice  (December  10th)  ; Cheese  ( J uue  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  tongue  in  the  brine  and  the  mutton  in  the  pickle. 

2.  Turn  the  pieces  of  mackerel  in  the  pickle,  and  keep  in  a cool 
place.  If  this  is  done,  the  fish  will  keep  for  three  or  four  days. 

3.  Take  care  of  any  rice  that  may  be  left  Very  good  pudding 
can  be  made  of  it  for  to-morrow. 
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July  22nd. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Mackerel. 

Macaroni  & la  Milanaise. 

Crofite  au  Pot. 

Corned  Beef. 

Baked  Plum  Pudding. 

Sour  Mutton. 

Muffins. 

Potatoes. 

Dry  Toast. 

French  Beans. 

Brown  and  White  Bread 

Rice  Mould. 

and  Butter. 
Oatmeal  Porridge. 

Cheese. 

~ * 

Marketing. 

For  the  Day.— A quarter  of  a pound  of  Beef  Suet:  French  Beane;  a penny- 
worth of  Parsley ; a pennyworth  of  Mint ; a pound  of  ripe  Tomatoes. 

For  To-morrow.— Half  a pint  of  freshly  boiled  picked  Shrimps.  If  the  shrimps 
are  not  quite  fresh  they  will  not  be  good  to-morrow.  Watercress;  fresh 
Fruit  for  breakfast. 


Breakfast. — Pickled  Mackerel  (August  28th);  Corned  Beef 
bought  yesterday ; Muffins  (January  3uth) ; Oatmeal  Porridge  (January 
25th).  ' 

Luncheon. — Macaroni  a la  Milanaise. — Follow  the  recipe  given 
for  Italian  macaroni  (July  7th).  Have  ready  a little  tomato  sauce 
(July  15th),  and  just  before  serving  the  macaroni  pour  the  tomato 
sauce  over  it.  One  or  two  mutton  cutlets  will  be  very  good  served 
with  this  dish.  If  preferred,  to  save  trouble,  the  tomatoes  can  be 
baked  (July  7th).  Baked  Plum  Pudding  (February  25th). 

Dinner. — Crofite  au  Pot  (May  25th) ; Sour  Mutton  (March  29th)  • 
Potatoes  (April  12th);  French  Beans  (August  16th);  Rice  Mould 
(April  27th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine. 

2.  Put  the  shrimps  in  a cool  place  and  cover  them  with  muslin. 


. July  23rd. 

Breakfast. 

Luncheon. 

Dinner. 

Buttered  Shrimps. 

Corned  Beef. 

Hot  Buttered  Toast, 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Fresh  Fruit  with  Milk. 

Stuffed  Tomatoes. 
Tood-in-the-Hole. 

Halibut  Cutlets. 

Cold  Mutton. 

Salad. 

Cucumber. 

New  Potatoes. 
Newmarket  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Five  or  six  large  ripe  Tomatoes : a pound  and  a half  of  Buttock 
Steak;  three  or  four  pounds  of  Halibut  (Marketing,  June  23rd) l a fresh 
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cucumber ; a Lettuce ; a half -pennyworth  of  Beet-root;  a half- pennyworth  of 
young  Onions ; Potatoes. 

For  To-morrow.— Four  plump  young  Kidneys;  half  a pound  of  Bacon  In 
rashers  ; Mustard  and  Cress. 


Breakfast. — Buttered  Shrimps. — Melt  an  ounce  of  butter  in  a 
saucepan,  and  mix  an,  ounce  of  flour  smoothly  with  it.  Add 
gradually  half  a pint  of  stock,  and  stir  the  sauce  till  it  thickens. 
Put  in  the  shrimps,  and  let  them  simmer  for  a minute  or  two,  but  not 
boiL  Toast  a round  of  bread,  and  butter  it  well,  pour  the  preparation 
upon  it,  and  serve  vSry  hot.  If  liked,  milk  or  cream  can  be  used 
instead  of  stock. 

Luncheon. — Stuffed  Tomatoes. — Make  a savoury  forcemeat  by 
mixing  together  a slice  of  the  corned  beef,  finely  minced,  and  an 
ounce  of  lean  ham,  half  a shallot  chopped  small,  a table-spoonful  of 
chopped  parsley,  two  table-spoonfuls  of  bread-crumbs,  two  or  three 
mushrooms,  if  they  are  to  be  had,  and  a little  butter.  Bind  the 
forcemeat  together  with  the  yolk  of  an  egg.  Take  a slice  from  the 
stalk  end  of  the  tomatoes ; scoop  out  the  seeds  without  breaking 
the  fruit,  and  fill  the  vacant  place  with  the  mince.  Shake  brown 
bread-raspings  (January  2nd)  on  the  top,  put  the  tomatoes,  side  by 
side,  in  a greased  baking-tin,  invert  a dish  over  them  to  cover 
them,  and  bake  in  a brisk  oven  for  about  a quarter  of  an  hour 
till  they  are  cooked.  If  liked,  a little  brown  gravy  may  be  served 
round  the  tomatoes,  but  they  are  very  good  without.  Toad-in-the- 
Hole  (January  15th).  Use  the  buttock  steak  for  this  dish. 

Dinner. — Halibut  Cutlets  (June  23rd) ; Mutton  served  yester- 
day. If  hot  meat  is  preferred,  see  Index.  In  hot  weather  cold  meat 
and  salad  often  proves  very  acceptable.  Salad  (March  13th)  • Cucumber 
(May  19th) ; New  Potatoes  (April  12th) ; Newmarket  Pudding  (June 
2nd) ; Cheese  (June  8th). 


1.  Turn  the  tongue  in  the  brine. 

2.  Make  a Semolina  Mould  for  luncheon  to-morrow.  Mix  two 
table-spoonfuls  of  semolina  with  cold  milk,  and  add  more  milk  to 
make  the  quantity  up  to  one  pint.  Put  the  mixture  into  a saucepan, 
stir  it  without  ceasing  for  ten  minutes,  and  then  draw  it  back  and  let 
it  simmer  for  an  hour,  stirring  it  occasionally.  Sweeten  it  to  taste, 
and  turn  it  into  a damp  mould.  To-morrow  it  can  be  turned  out, 
and  will  be  very  good  eaten  with  jam  or  sugar  and  cream. 

'ng  the  watercress  for  breakfast,  put  aside  a sprig 
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July  24th. 


Breakfast. 

Fried  Kidneys  and  Bacon. 
Mustard  and  Cress. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Corn-flour  Milk. 


Luncheon. 

Mutton,  Minced. 
Semolina  Mould,  with 
Bhubarb  Jam. 


Dinner. 

Boiled  Brill. 
Neapolitan  Sauce. 
Fricassee  of  Chicken. 
Bacon  Bolls. 
Cauliflower. 

Potatoes. 

Chocolate  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— A moderate-sized  Brill  (January  9th) ; quarter  of  a pint  of  picked 
Shrimps,  for  sauce;  one  or  two  plump  Chickens;  quarter  of  a pound  of 
Streaky  Bacon;  Cauliflower;  Potatoes;  half  a pound  of  best  French 
Chocolate. 

For  To-morrow.— Muffins  (January  29th) ; half  a pound  of  Red  Currants  for 
j uice.  The  Ham  is  supposed  to  be  in  the  house. 


Beeakfast. — Kidneys  and  Bacon  (January  2nd) ; Corn-flour 
Milk  (June  19th). 

Luncheon. — Cut  all  the  meat  from  the  leg  of  mutton,  mince  it,  and 
serve  with  sippets  (January  20th) ; Semolina  Mould  make  yesterday. 

Dinner. — -Boiled  Brill  (January  9th) ; Neapolitan  Sauce  (Feb- 
ruary 8th) ; Fricassee  of  Cnicken  (July  28th);  Bacon  Rolls  (July 
19th) ; Cauliflower  (April  25th) ; Potatoes  (April  12th).  Chocolate 
Pudding.— Boil  half  a pound  of  grated  chocolate  in  one-third  of  a 
pint  of  milk  for  ten  minutes.  Stir  in  when  hot  an  ounce  of  butter 
and  an  ounce  and  a half  of  sugar,  and  when  cool  add  the  yolks  of 
two  eggs.  Beat  the  whites  of  the  eggs  to  a froth,  and  break  them  in 
lightly  just  before  steaming  the  pudding.  Butter  the  inside  of  a 
mould  with  the  fingers,  and  sprinkle  two  ounces  of  powdered  rusks 
upon  the  butter.  Put  in  the  chocolate,  lay  a buttered  paper  on  the 
top  of  the  pudding,  and  steam  it  for  an  hour  and  a quarter.  (Treaclo 
Pudding,  March  28th).  Turn  out  carefully,  and  serve  with  a pint  of 
good  custard  (August  10th)  round  the  pudding.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  pickle. 

2.  Pastry  is  usually  made  on  Friday,  but  as  a pigeon  pie  is  to  be 
made  for  Sunday,  and  as  it  will  not  keep  well  for  more  than  a day  or 
so,  it  will  be  better  to  defer  the  business  until  to-morrow. 

3.  Make  the  sago  mould  for  luncheon  to-morrow,  and  let  it  stand 
in  a cool  place  till  wanted  (October  8th). 
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July  25th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Rice  and  Cheese. 

Soles  au  Gratin. 

Fried  Eggs. 

Sago  Mould. 

Veal,  Stewed. 

Muffins. 

Green  Peas, 

Dry  Toast. 

Young  Carrots. 

Brown  and  White  Bread 

Potatoes. 

and  Butter. 

Viennoise  Pudding. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day. — A pair  of  thick  Soles  (January  3rd);  three  or  four  pounds  of 
the  Loin,  Neck,  or  Breast  of  Veal;  Green  Peas;  Young  Carrots;  New 
Potatoes;  three  plump  Young  Pigeons;  a slice  of  Beef  or  Veal  (May  15th). 

Fox’  To-morrow.— A moderate-sized  Turbot,  filleted  (June  6th) ; a couple  of 
Ducks  (July  4th);  Green  Peas;  Endive;  ingredients  for  a Salad;  six  ounces 
of  firm  Beef  Suet ; one  or  two  pairs  of  Lambs’  Sweetbreads ; Bacon. 


Breabfast. — Fried  Ram  (March  5th)  ; Fried  Eggs  (March  5th)  ; 
Muffins  (January  30th)  ; Bread  and  Milk  (January  25th). 

Luncheon. — Rice  and  Cheese  (February  18th);  Sago  Mould  made 
yesterday. 

Dinner. — Soles  au  Gratin  (May  3rd).  Veal  Stewed. — Divide  the 
veal  into  chops  or  neat  pieces  convenient  for  serving.  Melt  a slice  of 
butter  in  a stewpan,  put  in  the  veal,  which  has  been  peppered,  salted, 
and  dredged  with  flour,  and  let  it  fry  until  it  is  lightly  coloured  upon 
both  sides.  Pour  in  gradually  boiling  stock  or  water  to  cover  it,  and 
let  the  meat  simmer  very  gently  for  an  hour.  Put  with  it  a dozen 
young  carrots,  half  a dozen  young  onions,  if  the  flavour  is  liked, 
a bunch  of  parsley,  a sprig  of  thyme,  and  a little  pepper  and  salt 
Then  simmer  till  the  vegetables  are  done  enough.  Place  the  meat 
and  vegetables  upon  a dish,  put  with  the  sauce  two  ripe  tomatoes 
broken  small,  and  a little  mushroom  ketchup.  Boil  the  sauce  two 
or  three  minutes  (if  not  sufficiently  acid  add  a little  lemon -juice), 
pour  it  round  the  meat,  and  serve.  Send  new  potatoes  (April  12th) 
and  green  peas  (July  12th)  to  table  as  accompaniments  to  this  disk 
Yiennoise  Pudding  (July  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine. 

2.  Put  a cupful  of  hominy  to  soak  (February -10th). 

3.  Wash  and  trim  the  sweetbreads,  and  boil  them  gently  till  they 
are  firm  in  as  much  stock  as  will  cover  them  (Note  3,  July  4th). 

4.  Pastry  is  to  be  made  to-day  (April  17th) : a pigeon  pie  (May 
15th)  and  a cherry  pie  (August  7th) ; also  teacakes  (August  26th), 
and  rice  cake  (August  2nd). 

5.  The  custard  blancmange  may  be  made  for  supper  to-  morrow 
night  (August  4th). 
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Sunday,  July  26th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Lambs’  Sweet- 

Filleted  Turbot. 

Brown  and  White 

Pigeon  Pie. 
Salad. 

breads. 

Roast  Ducklings. 

Bread  and  Butter. 

Rolled  Bacon. 

Green  Peas. 

Strawberry  Jam. 

Custard  Blano- 

Teacakes. 

Dry  Toast. 
Marmalade. 

Brown  and  White 
Bread  and  Butter. 
Boiled  Hominy. 

Cherry  Pie. 
Cheese. 

Rice  Cake. 

mange. 

Lemon  Syrup. 
Cheese. 

Breakfast. — Lambs’  Sweetbreads  (July  4th)  ; Bacon  Rolls  (July 
19th);  Teacakes  (February  14th);  Boiled  Hominy  (February  11th). 

Dinner. — Filleted  Turbot  (June  21st).  Roast  Ducklings. — Stuff 
the  ducks  with  sage  and  onion  stuffing  such  as  is  used  for  roast 
goose  (September  29th).  If  this  is  objected  to,  it  can  be  omitted. 
lJut  the  birds  down  to  a brisk  clear  fire,  and  baste  them  well  till 
done  enough.  Send  them  to  table  with  good  brown  gravy  (made  by 
stewing  the  necks,  gizzards,  and  livers  with  onions)  poured  round 
but  not  over  them  (September  29th).  Besides  green  peas,  stewed 
endive,  young  turnips  tossed  in  butter,  and  any  kind  of  salad  may 
be  served  as  an  accompaniment.  Both  ducks  and  ducklings  should 
be  well  cooked.  Ducklings  require  fully  half  an  hour’s  roasting ; 
ducks  about  one  hour.  Green  Peas  (July  12th)  ; Stewed  Endive 
(December  5th)  • Cherry  Pie  (August  7th) ; Cheese  (June  8th). 

Tea. — Rice  Cake  (August  2nd). 

Supper. — Pigeon  Pie  (May  15th);  Salad  (March  13th);  Custard 
Blancmange  made  yesterday  ; Lemon  Syrup  (March  19th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  brine. 

2.  Carefully  preserve  any  fish  and  sauce  that  may  be  left 


Breakfast. 

Remains  of  Pigeon  Pie. 
Boiled  Eggs. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Pried  Hominy. 


July  27th. 

Luncheon. 

Pish  Pie. 

Baked  Batter  Pudding. 


Dinner. 

Potato  Pur*!e. 

Rolled  Loin  of  Mutton 
Potatoes, 

French  Beans. 

Treacle  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— About  three  pounds  of  the  best  end  of  a Loin  of  Mattm  i 
Potatoes ; French  Beans ; four  ounces  of  Beef  Suet  for  the  treacle  pudding. 
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When  the  weather  is  hot,  it  is  very  desirable  that  the  purchase  of  large  i oints 
should  be  avoided,  and  that  no  more  meat  should  be  procured  than  is  likely 
to  be  immediately  used.  In  cold  weather  beef  and  mutton  are  made  more 
tender  by  being  kept  for  awhile,  but  in  hot  weather  meat  taints  quickly,  and 
therefore  it  is  not  safe  to  keep  it.  Young  meat,  such  as  veal  and  lamb,  is 
better  for  being  freshly  killed.  In  hot  weather  it  is  important  that  all  pipes 
and  veins  should  be  cut  away  from  meat  as  soon  as  it  comes  into  the  house, 
and  the  joint  should  either  be  put  into  the  meat-safe  or  covered  with  muslin 
and  hung  till  wanted  in  a cool  airy  place.  Many  cooks  pepper  the  joint  to 
keep  away  the  flies.  It  is  better  not  to  lay  it  on  a dish,  as  the  pressure 
might  cause  taint  on  the  under  part.  If  meat  must  be  kept  for  a day  or  two, 
it  should  be  examined  frequently,  say  twice  a day,  and  if  there  is  any  sign 
that  it  is  likely  to  become  decomposed,  it  should  be  washed  in  vinegar  and 
water  and  cooked  as  soon  as  possible ; or  if  this  is  inconvenient,  it  may. 
after  washing,  be  plunged  into  boiling  water  which  has  a little  piece  of 
charcoal  in  it,  boiled  quickly  for  four  minutes,  dried  thoroughly,  and  hung 
up  again.  Meat  that  is  slightly  tainted  should  be  washed  in  water  in  which 
a little  permanganate  of  potash,  enough  to  redden  the  liquid,  has  been  dis- 
solved. This  can  be  procured  for  threepence  or  fourpence  of  any  chemist  If 
the  meat  is  very  decidedly  tainted  it  should  not  be  used,  as  it  is  sure  to 
be  unwholesome.  In  hot  weather  cold  meat  is  very  generally  preferred  to 
hot  meat,  therefore  Beef,  Mutton,  or  Lamb  may  with  advantage  be  cooked 
and  served  cold,  rather  than  be  kept  when  it  is  not  likely  to  keep. 

For  To-morrow.— A tin  of  Sardines  (January  12th). 


Breakfast. — Pigeon  Reserved  yesterday;  Boiled  Eggs  (January 
5th) ; Teacakes  (February  14th) ; Fried  Hominy  (February  12th). 

Luncheon. — Fish  Pie  (January  2nd);  Baked  Batter  Pudding 
(February  5th). 

Dinner. — Potato  Purbe  (January  26th);  Rolled  Loin  of  Mutton 
(April  22nd);  Potatoes  (April  12th);  French  Beans  (August  16th); 
Treacle  Pudding  (March  28th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  the  tongue.  A tongue  is  never  so  good  as  when  cooked 
straight  from  the  pickle.  Wash  it  in  one  or  two  waters,  put  it  in  a 
pan  with  cold  water,  bring  it  slowly  to  a boil,  and  simmer  it  gently 
till  done.  It  will  take  from  three  and  a half  to  four  hours,  but  it 
should  be  tried  occasionally,  and  if  the  skin  will  peel  off  easily  it 
is  a sign  that  it  is  sufficiently  boiled.  It  should  be  skinned  whilst 
hot.  The  most  economical  way  of  serving  it  is  to  roll  it  tightly  with 
the  tip  of  the  tongue  turned  inside,  and  press  it  into  a round  cake-tin 
or  jar,  and  put  a plate  with  a heavy  weight  on  the  top  of  it.  When 

E repared  in  this  way  the  root  and  all  can  be  used.  If  liked,  the 
quor  in  which  it  is  boiled  can  be  made  into  glaze  and  brushed 
over  the  sides  of  the  tongue  (March  21st).  If  it  is  not  convenient 
to  cook  the  tongue  at  once,  it  should  be  hung  to  dry  in  a cool  place, 
and  wrapped  in  cotton  when  dry. 

2.  If  the  brine  can  be  used  again,  it  will  be  well  to  pickle  another 
tongue,  as  the  liquor  can  scarcely  be  used  for  beef  after  the  tongue 
has  been  in  it 
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July  28th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Cold  Mutton. 

Milk  8oup. 

Rolled  Tongue. 

Salad. 

Fowl  Fricasseed. 

Teacakes. 

Macaroni  Cheese. 

Potatoes. 

Dry  Toast. 

French  Beans. 

Brown  and  White  Bread 

Lfeche  Crferne. 

and  Butter. 

Cheese. 

Marmalade. 

Milk  Porridge. 

Marketing. 

For  the  Day.— A Cos  Lettuce ; small  Salad ; Watercress  ; Beetroot ; half  a 
pound  of  Naples  Macaroni  (January  1st) ; French  Beans;  Mint;  Parsley;  a 


For  To-morrow.— Order  a Tame  Rabbit  to  be  sent  in  the  morning. 


Breakfast. — Sardines  (January  12th) ; Rolled  Tongue,  boiled 
yesterday  ; Teacakes  (February  14th);  Milk  Porridge  (June  13th). 

Luncheon. — Mutton  roasted  yesterday  ; Salad  (March  13th) ; 
Macaroni  Cheese  (March  20th). 

Dinner. — Milk  Soup  (January  3rd).  Fowl  Fricasseed. — Draw 
the  fowl,  and  cut  it  into  small,  neat  joints  convenient  for  serving. 
Put  these  into  a stewpan,  with  shallot,  two  or  three  strips  of  bacon- 
rind  scalded  and  scraped,  or  an  ounce  of  lean  ham,  two  cloves,  two 
small  carrots,  a bouquet  garni  (that  is,  a bunch  of  parsley,  a sprig  of 
thyme;  and  a bay-leaf  tied  together),  and  half  a blade  of  mace.  Pour 
over  all  enough  stock  to  barely  cover  the  fowl,  add  pepper  and  salt, 
and  simmer  gently  for  half  an  hour.  At  the  end  of  that  time  put 
the  pan  on  one  side,  drain  the  stock  into  a basin,  and  when  it  is 
cold  free  it  from  grease.  Meantime  wash  and  peel  the  mushrooms, 
and  put  them  into  a separate  stewpan,  with  a small  slice  of  butter, 
a squeeze  of  lemon-juice,  and  half  a gill  of  cold  water.  Let  them 
boil  once  and  turn  them  upon  a plate.  If  champignons  are  used  this 
may  be  omitted.  Melt  two  ounces  of  butter  in  a stewpan,  and  mix 
smoothly  with  it  one  ounce  and  a half  of  flour,  add  the  chicken 
stock  and  the  trimmings  from  the  mushrooms,  and  simmer  all 
gently  together,  skimming  the  sauce  when  necessary  till  it  is 
reduced  to  a pint.  Put  the  chicken  and  the  mushrooms  into  a 
clean  saucepan,  strain  the  stock  over  them,  add  a quarter  of  a 
pint  of  milk,  or  cream,  if  it  is  permitted,  with  pepper  and  salt 
to  taste,  and  simmer  all  gently  together  till  very  hot  without  boil- 
ing. Put  the  meat  on  a dish,  pour  the  sauce  over,  and  garnish 
with  sippets.  Cold  chicken  may  be  fricasseed  in  the  same  way,  but 
it  will  not  need  the  preliminary  boiling.  Potatoes  (April  12th)  ; 
French  Beans  (August  16th) ; Lfcche  Or&me  (May  7th) ; Cheese 
(June  8th). 
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Things  that  must  not  he  Forgotten. 

1.  Preserve  any  cold  chicken  that  may  be  left. 

2.  Take  only  one  or  two  sprigs  of  the  watercress  for  the  salad. 
Preserve  the  rest  for  breakfast  to-morrow. 

3.  Make  a corn-flour  blancmange  for  luncheon  to-morrow  (J une 
15th). 


July  29th. 


Breakfast. 

Buttered  Eggs. 
Boiled  Tongue. 

Hot  Toast. 

Dry  Toast. 

Brown  and  WTiite 
and  Butter. 
Watercress. 

Biscuits  and  Milk. 


Luncheon. 

Chicken  Kromeslries. 
Corn-flour  Blancmange. 


Dinner. 

Filleted  Sole  SauM. 
Anchovy  Sauce. 

Tame  Babbit,  Curried 
Boiled  Bioe. 

Potatoes. 

Cabbage. 

Queen's  Pudding. 
Cheese. 


Marketing. 

For  the  Day A small  piece  of  fat  Bacon ; a pair  of  thick  Soles,  filleted 

(January  3rd) ; one  or  a pair  of  tame  Rabbits,  cut  into  neat  joints ; Potatoes ; 
Cabbage  ; a dozen  fresh  Herrings. 

For  To-morrow.— A pennyworth  of  Small  Salad. 


Breakfast. — Buttered  Eggs  (January  16th);  Tongue  boiled  day 
before  yesterday  ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Chicken  Kromeslries. — Kromeskies  can  be  made  with 
any  kind  of  cooked  poultry,  game,  fish,  veal,  or  mutton.  When 
mutton  is  used,  the  addition  of  a few  oysters,  fresh  or  tinned,  is  an 
improvement.  They  afford  an  excellent  means  of  presenting  cooked 
meat  in  an  agreeable  form.  They  are  not  really  troublesome  to  make 
when  once  the  process  is  understood.  Boil  the  bacon  and  let  it  go 
cold.  Cut  all  the  meat  from  the  chicken  bones,  mince  it  finely,  and 
season  it  with  pepper  and  salt  if  required.  Supposing  there  is  a 
quarter  of  a pound  of  meat,  melt  an  ounce  of  butter  in  a stewpan, 
mix  it  with  an  ounce  of  flour,  and  add  one  gill  of  liquor.  It  is 
probable  that  in  this  case  there  will  be  a little  cold  sauce  that  can  be 
used,  or  if  - there  is  none  milk  can  be  taken.  Stir  the  mixture 
over  the  fire  till  it  is  smooth  and  very  stiff,  then  add  the  mincemeat ; 
turn  the  preparation  upon  a plate,  and  put  it  on  one  side  to  get 
cold.  Cut  some  slices,  about  tnree  inches  long  and  two  wide,  and  as 
thin  as  it  is  possible,  from  the  fat  bacon.  Make  some  Frying  Batter 
as  follows  : — Put  a quarter  of  a pound  of  flour  into  a bowl,  with  a 
pinch  of  salt,  and  mix  it  very  smoothly  with  a gill  of  lukewarm 
water,  then  add  two  table-spoonfuls  of  salad  oil  ; this  will  make  the 
batter  smooth  instead  of  leathery.  J ust  before  it  is  to  be  used  beat 
the  whites  of  two  eggs  to  a firm  froth,  and  dash  this,  not  stir  it, 
lightly  in.  The  yolks  of  the  eggs  can  be  used  for  tne  pudding. 
Spread  a spoonful  of  the  forcemeat  upon  each  piece  of  bacon,  and 


A YEAR'S  COOKERY. 


278 


roll  it  securely  to  the  shape  of  a cork  Half  fill  a stewpan  with 
clarified  dripping,  and  put  it  on  the  fire  till  it  boils,  that  is,  till  it  is 
still  and  a light  blue  smoke  rises  from  it  When  the  fat  is  ready, 
take  the  kromeskies,  one  at  a time,  in  a spoon  ; dip  them  into  the 
batter,  and  put  them  at  once,  with  the  batter  that  is  in  the  spoon 
with  them,  into  the  boiling  fat  "When  the  batter  is  lightly  browned, 
that  is,  in  less  than  a minute,  the  kromeskies  will  be  done  enough. 
Lay  them  as  they  are  done  on  kitchen-paper  to  free  them  from 
grease,  and  when  all  are  fried  put  them  on  a dish  covered  with  a 
fish-paper,  garnish  with  fried  parsley,  and  serve.  The  kromeskies 
will  not  be  good  if  the  bacon  is  not  cut  thin.  The  batter,  directions 
for  making  which  are  given,  can  be  used  for  any  kind  of  fruit  fritters. 
Corn  Flour  Blancmange  (June  15th). 

Dinner. — Filleted  Sole  Saut6  (January  4th)  ; Anchovy  Sauce 
(July  17th) ; Rabbit,  Curried  (July  16th) ; Rice,  Boiled  (July  21st)  ; 
Potatoes  (April  12th) ; Cabbage  (June  4th) ; Queen’s  Pudding  (August 
9th)  ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Pot  the  remains  of  the  boiled  tongue  (Note  5,  September  26th). 

2.  Cleanse  the  salad,  and  partially  prepare  the  anchovies  (Note  4, 
January  17th). 

3.  Pickle  the  fresh  herrings  (August  20th). 

4 Prepare  the  rice  and  barley  for  breakfast  (Note  6,  June  15th). 

5.  Soak  a cupful  of  white  haricot  beans  in  cold  water  all  night. 


July  30th. 

• 

Breakfast. 

Luncheon. 

Dinner. 

Anchovies  and  Hard-boiled 
Eggs. 

Potted  Tongue. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter 
Rice  and  Barley. 

Baked  Mackerel. 
Gingerbread  Pudding. 

Clear  Soup,  with  Savoury 
Custard. 

Norman  Haricot,  with  Pota- 
toes. 

Haricot  Beans. 

Viennoise  Pudding. 

Whip  Sauce. 

Cheese. 

Marketing. 

For  the  Day — Two  moderate-sized  Mackerel  (April  4th) : two  pounds  of  Shin 
of  Beef,  to  make  stock  from  fresh  meat.  If  preferred,  half  beef  and  half  veal 
can  be  used.  Carrots;  Turnip;  Onion;  Leek;  Celery-seed.  Bouquet  garni. 
A slice  of  lean  Yeal  from  the  fillet,  weighing  about  three  pounds  (February 
25th) ; Potatoes. 

For  To-morrow.— Three  or  four  ripe  Tomatoes ; half  a pound  of  Bacon.  Ordei 
two  Ox-tails.  These  are  usually  cheap  at  this  time  of  the  year,  because  they 
will  not  keep.  Four  pennyworth  of  Cream,  or  a tin  of  Devonshire  Cream  If 
permitted. 


Breakfast. — Anchovies  and  Hard-boiled  Eggs  (January  18th); 
Potted  Tongue  (Note  5,  September  26th);  Rice  and  Barley  (June  15th).’ 
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Luncheon. — Baked  Mackerel  (April  15th) ; Gingerbread  Pudding 
(May  20th). 

Dinner. — Clear  Soup  may  be  made  from  fresh  meat  stock,  or  by 
using  Liebig’s  Extract  of  Meat  without  any  stock  (Feb.  15th),  or  it 
may,  with  care  and  skill,  be  made  from  fresh  meat  without  needing 
clarification.  Clear  Soup  made  at  once  from  Fresh  Meat. — Allow 
a pint  of  water  for  each  pound  of  beef  and  one  pint  over.  For 
brown  soup  shin  of  beef  is  usually  taken,  though  finer  soup  would 
be  made  from  buttock  steak ; for  white  soup  knuckle  of  veal  is 
required,  and  a slice  of  lean  ham  is  an  improvement  to  both.  Cut 
the  meat,  free  from  fat,  into  small  pieces,  and  lay  these  at  the 
bottom  of  a 'stewpan,  with  a slice  of  fresh  butter.  Cover  the 
pan,  and  let  the  meat  brown  on  both  sides,  but  be  careful  to  move 
it  about,  that  it  may  not  stick  to  the  pan.  Add  enough  hot  water 
to  cover  the  meat,  and  boil  this  quickly,  still  keeping  the  pan 
covered,  till  it  is  reduced  to  a kind  of  brown  gum,  then  add  cold 
water,  a little  at  a time,  bringing  the  liquor  gently  to  the  point  oi 
boiling ; skim  it  most  carefully  until  the  right  quantity  of  water  is 
used.  The  gradual  addition  of  the  cold  water  will  help  the  scum  to 
rise.  Add  the  vegetables  (scalded)  and  flavouring  ingredients ; draw 
the  pan  back,  and  simmer  gently  for  about  three  hours.  Strain  the 
liquor  through  a jelly-bag  without  squeezing  the  meat  at  all,  put  the 
stock  into  a bowl,  and  when  it  is  cool  free  it  from  fat,  and  pour  it 
away  from  any  sediment  that  may  have  settled  at  the  bottom.  The 
meat  will  be  very  good  served  with  vegetables.  To  make  Stock 
from  Fresh  Meat. — Take  beef  or  veal,  or  a mixture  of  both,  and 
allow  the  usual  proportions — a pint  to  a pound  and  a pint  over. 
Take  away  every  particle  of  fat,  and  cut  the  meat  into  small  dice. 
Put  these  into  a stewpan,  pour  on  the  requisite  quantity  of  cold 
water,  and  add  a little  salt.  Put  on  the  lid,  bring  the  liquor  quickly 
to  a boil,  skim  it  carefully,  throw  in  the  vegetables,  and  simmer 
gently  for  five  hours,  still  skimming  the  liquor  occasionally.  A 
carrot,  a turnip,  a leek,  a bunch  of  parsley,  a sprig  of  thyme,  a bay- 
leaf,  two  or  three  sticks  of  celery,  and  a pinch  of  herbs  will  be 
required  for  three  pints  of  water.  Strain  the  liquor  through  a sieve 
into  a bowl,  and  when  cold  remove  the  fat  from  the  top.  The  meat 
can  be  boiled  again  with  fresh  vegetables.  If  clear  soup  is  to  be 
made  from  stock  thus  prepared  it  must  be  clarified  either  with  raw 
beef,  as  directed  for  Clear  Soup  or  Julienne  (April  9th),  or,  if 
this  is  considered  too  expensive,  with  white  of  eggs  only.  For 
this  the  whites  of  the  eggs  must  be  whisked  with  a little  cold 
water  and  stirred  into  the  soup  while  it  is  lukewarm,  and  whisked 
till  on  the  point  of  boiling.  It  should  then  be  drawn  back, 
boiled  gently  for  twenty  minutes,  allowed  to  stand  for  twenty 
minutes,  and  strained  through  a jelly-bag.  The  white  of  one 
egg  will  probably  be  sufficient  for  a pint  and  a half  of  soup. 
White  of  egg,  however,  impoverishes  soup,  raw  beef  enriches  it,  so 
the  latter  is  much  superior  to  the  former.  Soup  should  be  clarified 
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the  same  day  that  it  is  to  be  used,  as  it  goes  cloudy  with  keeping. 
Savoury  Cnstard  is  very  good  served  in  Clear  Soup.  To  make  this, 
take  the  yolks  of  two  eggs  and  the  white  of  one ; whisk  them,  and 
put  with  them  a gill  of  the  clear  soup.  Turn  the  custard  into  a but- 
tered gallipot,  cover  the  top  with  buttered  paper,  and  place  it  in  a 
saucepan  with  hot  water  two  or  three  inches  deep.  The  water  must 
not  touch  the  paper.  Steam  the  custard  very  gently  till  it  is  set  • it 
will  take  about  a quarter  of  an  hour.  If  it  is  allowed  to  boil  quickly 
the  custard  will  be  full  of  little  holes  instead  of  being  smooth.  Let 
it  go  cold,  then  cut  it  into  thin  slices  with  a sharp  knife.  Shape 
these  into  small  circles  or  diamonds,  place  them  in  the  soup,  and 
serve.  Norman  Haricot  (August  24th) ; Potatoes  (April  12th) ; 
Haricot  Beans  (June  20th):  viennoise  Pudding  (July  6th);  Whip 
Sauce  (July  20th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  the  herrings  in  the  vinegar. 

2.  Partially  prepare  the  rice  milk  for  breakfast  (Note  3,  June 
17th). 


July  31st. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Minced  Veal. 

Salmon  Cutlets. 

Tomatoes  and  Bacon. 

Custard  Sippets. 

Stewed  Or-taila. 

Hot  Battered  Toagt. 

Potatoes. 

Dry  Toast. 

French  Beans. 

Brown  and  White  Bread 

Devonshire  Junket. 

and  Bntter. 

Cream. 

Rice  Milk. 

Cheese. 

Marketing. 


For  the  Day. — About  a pound  and  a half  of  the  tail-end  of  a moderate-sized 
Salmon.  This  Is  the  cheapest  part  of  the  fish.  Potatoes  ; French  Beans ; Ox- 
tails and  Cream,  ordered  yesterday. 

For  To-morrow.— A tin  of  Potted  Grouse. 


Breakfast. — Tomatoes  and  Bacon  (July  12th) ; Rice  Milk  (June 
18  th). 

Luncheon. — Minced  Veal  (May  11th);  Custard  Sippets  (June 
10th). 

Dinner.— Salmon  Cutlets  (July  19th);  Stewed  Ox-tails  (May 
8th);  Potatoes  (April  12th):  French  Beans  (August  16th) ; Devon- 
shire Junket  (September  17th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  herrings  in  the  pickle. 

2.  Pastry  is  to  be  made  to-day  (April  17th) : Red  Currant  Tart 
(August  7th) ; and  Beef-steak  and  Musnroom  Pie  (March  26th);  also 
Scones  (August  26th) ; and  Rice  Cake  (August  2nd). 
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FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT  IN 

JULY. 

Pine-apples,  Apricots,  Cherries,  Currants  (Black,  Red,  and  White), 
Greengages,  Jersey  Grapes,  Plums,  Raspberries,  Strawberries. 


HERBS. 

Herbs  should  be  gathered  and  dried  in  the  following  months  : — 
Chervil,  Elder  Flowers,  Fennel,  and  Parsley  : May,  June,  and  July  • 
Mint,  Orange  Thyme,  and  Burnet  : June  and  July  ; Knottea 
Marjoram  and  Winter  Savory  : about  the  end  of  July  ; Thyme  and 
Lemon  Thyme,  and  Summer  Savory  and  Tarragon  : July  and 
August ; Basil  : August ; Sage : August  and  September. 

Herbs  are  in  best  condition  for  drying  just  before  they  begin  to 
flower.  They  should  be  gathered  on  a dry  day,  but  not  in  the  heat 
of  the  sun.  The  more  quickly  they  are  dried  the  more  effectually 
will  their  flavour  be  preserved.  It  is  a good  plan  to  put  them  before 
the  fire,  being  careful  that  they  do  not  bum.  When  quite  dry  the 
leaves  should  be  picked  off  the  stalks,  rubbed  to  powder,  and  passed 
through  a wire  sieve,  then  put  into  small  dry  bottles,  and  corked 
closely  till  wanted.  When  all  the  herbs  are  dried,  a most  excellent 
aromatic  seasoning  may  be  made  as  follows  : — 

Aromatic  Herbaceous  Seasoning. — Take  three  ounces  of  basil,  three 
ounces  of  marjoram,  two  ounces  of  winter  savory,  three  ounces  of 
thyme,  one  ounce  of  dried  bay-leaves,  two  ounces  of  ground  cloves, 
two  ounces  of  white  pepper,  one  ounce  of  powdered  mace,  one  ounce 
of  grated  nutmeg,  half  an  ounce  of  cayenne  pepper,  half  an  ounce  of 
grated  lemon-peel,  and  two  cloves  of  garlic.  Pound  all  the  ingre- 
dients together  in  a mortar,  sift  them  through  a wire  sieve,  put  into 
small  dry  bottles,  and  cork  for  use.  This  mixture  will  be  found  most 
excellent  for  flavouring  soups  and  sauces,  a small  pinch  being  suffi- 
cient for  a quart  of  liquor.  It  is  scarcely  possible  to  improve  upon 
this  mixture.  It  is  most  important  that  genuine  spices  should  be 

Erovided,  and  to  secure  this  it  is  best  to  grind  the  ingredients  at 
ome.  When  this  is  not  practicable  they  should  be  purchased  of  a 
first-class  dealer. 

Tarragon  Vinegar  should  be  made  in  July.  Pick  the  fresh  leaves 
off  the  stalks,  put  them  into  a bottle,  and  cover  them  with  vinegar. 
Let  them  remain  four  or  six  weeks,  then  strain  the  vinegar,  put  it 
into  small  bottles,  and  cork  it  securely.  Two  or  three  drops  of  this 
vinegar  will  prove  a valuable  addition  to  salad  dressings  and  to 
mayonnaise  sauce. 

Walnuts  should  be  pickled  and  Walnut  Ketchup  should  be  made 
from  the  beginning  to  the  middle  of  July  The  earliest  walnuts  are 
the  best ; as  the  season  advances  the  fruit  gets  woody.  Prick  each 
walnut  quite  through  with  a large  darning-needle.  The  hands  should 
be  covered  with  a cloth  while  this  is  done,  or  they  will  be  deeply 
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stained.  Make  enough  brine  (made  of  salt  dissolved  in  boiling  water) 
to  cover  them.  The  brine  should  be  so  strong  that  it  will  float  an 
egg,  and  should  go  cold  before  the  walnuts  are  put  into  it  Place  a 
board  on  the  fruit  to  keep  it  under ; let  the  walnuts  lie  in  the  brine 
for  nine  days,  and  make  fresh  brine  every  third  day.  Drain  the 
walnuts,  and  turn  them  about  in  the  sun  till  they  go  black.  Put 
them  into  a jar  and  pour  over  them  hot  vinegar  to  cover  them 
Spices  should  be  boiled  in  the  vinegar  : two  ounces  of  whole  pepper, 
one  ounce  of  whole  ginger,  three  or  four  cloves,  and  a blade  of  mace 
to  each  quart  of  vinegar.  Tie  the  jars  down  securely,  and  store  in  a 
dry  place.  The  walnuts  may  be  used  at  the  end  of  a month,  though 
it  would  be  best  to  leave  them  untouched  for  six  months.  At  the 
end  of  that  time  the  vinegar  may  be  drained  off  and  used  as  ketchup, 
and  the  jars  filled  up  with  fresh  vinegar.  They  should  in  all  cases 
be  looked  at  now  and  then,  and  fresh  vinegar  to  cover  the  walnuts 
entirely  added  when  necessary. 


August  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Scrag  of  Mutton,  with  Rice. 

Milk  Soup. 

Potted  Grouse. 

Stirabout  Cheese. 

Beef-steak  Pie. 

Scones. 

Potatoes. 

Dry  Toast. 

Cabbages. 

Brown  and  White  Bread 

Vermicelli  Pudding. 

and  Batter. 

Cheese. 

Marmalade. 

Milk  Toast. 

Marketing. 

For  the  Day.— The  scrag  end  of  a Neck  of  Mutton  ; two  pounds  of  Rump  or 
Buttock  Steak  (January  1st) ; half  an  Ox  Kidney  ; a quarter  of  a pint  of 
Mushrooms  or  a small  tin  of  Champignons  ; Saltpetre  for  the  butter  ; a pint 
of  Indian  Meal  (Marketing,  January  30th) ; Potatoes ; Cabbages ; a penny- 
worth of  Parsley . 

For  To-morrow.— A moderate-sized  Turbot  (June  6th) ; half  a pint  of  Picked 
Shrimps  or  Lobster  Spawn;  a Pore-quarter  of  Lamb  (April  11th);  Beans: 
Potatoes;  ingredients  for  a Salad;  Mint;  a pound  and  a half  of  Red 
Currants,  and  half  a pound  of  Raspberries.  Half  a small  Ham  is  supposed  to 
be  in  the  house.  A little  best  Kidney  Suet  for  the  pudding  on  August  3rd,  and 
Watercress  for  the  devilled  eggs;  two  or  three  pounds  of  Apples.  Some- 
times apple®  that  have  been  blown  from  the  trees,  windfalls,  are  to  be  bought 
at  a cheap  rate  at  this  time  of  the  year.  If  this  is  the  case,  a few  can  be 
procured  to  make  Parson’s  Pudding  for  August  3rd.  If  not,  Treacle  Pudding 
(March  28th)  may  be  substituted  for  the  Parson's  Pudding. 


Breakfast. — Pickled  Herrings  (August  20th):  Potted  Grouse 
(January  7th);  Scones  (May  23rd)  ; Milk  Toast  (.June  17th). 

Luncheon. — Scrag  of  Mutton,  Stewed  with  Rice  (February  21st). 
Stirabout  Cheese. — Put  into  a saucepan  a pint  of  milk,  a pint  of  water, 
and  a little  salt.  Boil,  then  with  one  hand  sprinkle  two  ounces  of 


A YEAR'S  COOKERY. 


2?8 


Indian  meal  into  the  liquid,  and  stir  briskly  with  a knife  held  in  the 
other  hand  till  the  mixture  is  smooth  and  thick  Simmer  gently  for 
an  hour  and  stir  frequently.  Add  an  ounce  of  butter  or  dripping,  a 
spoonful  of  mustard,  and  two  ounces  of  grated  cheese.  Turn  upon 
a hot  dish  and  serve.  This  preparation,  when  cold,  may  be  cut  into 
slices  and  fried  Cheese  that  has  become  too  dry  to  be  used  in  the 
ordinary  way  may  be  taken  for  this  disk 

Dinner. — Milk  Soup  (January  3rd) ; Beef-steak  Pie  (March 
26th)  ; Potatoes  (April  12th) ; Cabbage  (June  4th).  Vermicelli 
Pudding. — Flavour  a pint  and  a quarter  of  milk  with  lemon,  cinna- 
mon, or  vanilla,  and  drop  into  it  when  boiling  four  ounces  of  vermi- 
celli • crush  it  slightly  with  one  hand  whilst  sprinkling  it  in,  and  stir 
it  to  keep  it  from  gathering  in  lumps  or  burning.  Let  it  boil  gently, 
stirring  it  frequently,  till  it  is  tender  and  very  thick  Pour  it  into  a 
bowl,  sweeten  it  to  taste,  stir  a lump  pf  butter  into  it,  and  when  it  is 
cool  add  two  eggs,  lightly  beaten.  Turn  it  into  a buttered  pie-dish, 
and  bake  it  in  a moderately-heated  oven  till  it  is  brown  on  the  top. 
A tea-spoonful  of  brandy  and  a little  cream  will  improve  the  pudding, 
or,  for  economy’s  sake,  one  egg  may  be  used  instead  of  two,  and  the 
butter  may  be  omitted.  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Boil  the  ham  for  breakfast  to  morrow  (Note  4,  May  27th). 

2.  Put  the  suet  into  the  flour-bin  and  cover  it  with  flour  till 
wanted.  It  will  keep  there  better  than  anywhere  else.  It  should 
be  remembered  that  if  treacle  pudding  is  to  be  made  a quarter  of  a 
pound  of  suet  will  be  sufficient ; for  parson’s  pudding  six  ounces  of 
suet  will  be  needed. 

3.  Make  Rothe  Griitze  for  dinner  to-morrow  (December  10th). 


Sunday,  August  2nd. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Savoury  Eggs. 

Boiled  Turbot. 

Brown  and  White 

Cold  Lamb. 

Boiled  Ham. 

Sin-imp  or  Lobster 

Bread  and  Butter. 

Salad. 

Scones. 

Sauce. 

Apple  Jelly. 

Red  Currant  Tart. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Marmalade. 
Corn-flour  Milt. 

Quarter  of  Lamb. 
Mint  Sauce. 
Potatoes. 
Cauliflowers 
Rothe  Griit  ze. 
Cheese. 

Rice  Coke. 

Cheese. 

Breakfast. — Savoury  Eggs  (January  1st) ; Ham  boiled  yes- 
terday ; Scones  (May  23rd) ; Corn-flour  Milk  (June  19th). 

Dinner. — Boiled  Turbot  (June  7th) ; Shrimp  Sauce  (January 
30th) ; Lobster  Sauce  (June  7th) ; Roast  Lamb  (March  4th  and 
April  12th);  Mint  Sauce  (March  25th):  Potatoes  (April  12th); 
Cauliflower  (April  25th) ; Rothe  Griitze  (December  10th) ; Cheesa 
(June  8th). 
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Tea. — For  the  Rice  Cake,  wliich  was  supposed  to  bo  made  last 
Friday,  proceed  as  follows  : — Hub  eight  ounces  of  fresh  butter  into 
one  pound  of  flour,  add  a pinch  of  salt,  three  heaped  tea-spoonfuls  of 
baking-powder  (the  recipe  for  making  this  is  given  below),  a pound 
of  ground  rice,  six  ounces  of  sugar,  a pound  of  picked  and  dried 
currants,  and  two  ounces  of  candied  peel  cnopped  small.  Mix  the  dry 
ingredients  thoroughly.  Add  two  well-beaten  eggs  and  milk  to  make 
a stiff  paste.  Put  the  mixture  into  two  small  tins  lined  with  buttered 
paper,  and  bake  in  a well-heated  oven.  When  a notched  skewer 
pushed  to  the  bottom  of  the  cake  comes  out  quite  clean  the  cakes  are 
done  enough.  They  will  take  a little  more  than  an  hour  to  bake.  When 
turned  out  of  the  tin,  cakes  should  be  at  once  turned  on  their  sides  or 
on  a sieve  till  cooL  if  left  in  the  tin  they  will  be  likely  to  be  made 
heavy.  To  make  a plain  Sultana  Cake,  weigh  ten  ounces  of  flour, 
and  rub  into  it  four  ounces  of  butter  or  clarified  dripping,  add  two 
ounces  of  moist  sugar,  four  ounces  of  picked  sultanas,  a tea-spoonful 
of  grated  lemon-rind,  one  ounce  of  candied  peel  finely  chopped,  and 
two  tea-spoonfuls  of  baking-powder  • mix  the  dry  ingredients 
thoroughly,  stir  in  one  egg  beaten  up  with  a little  milk,  just  sufficient 
to  moisten  the  cake,  and  bake  as  before.  If  cakes  are  made  too  moist 
in  mixing  they  are  sure  to  be  heavy  when  baked.  For  a Sultana 
Cake  that  is  a little  richer,  but  still  plain  and  wholesome,  take  eight 
ounces  of  flour,  a pinch  of  salt,  one  ounce  of  candied  peel,  a tea- 
spoonful of  grated  lemon-rind,  a tea-spoonful  of  baking-powder, 
four  ounces  of  butter  or  dripping,  four  ounces  of  sugar,  and  four 
ounces  of  sultanas.  Mix  the  dry  ingredients,  then  moisten  with  two 
eggs  and  about  two  table-spoonfuls  of  milk.  When  eggs  are  put  into 
cakes  of  this  description  it  is  best  to  stir  in  the  yolks  with  the  milk 
or  water  that  is  used  to  moisten  the  liquid,  to  whisk  the  whites  to  a 
firm  froth,  and  to  stir  this  lightly  into  the  cake  just  before  it  is  put 
into  the  tin  in  which  it  is  to  be  baked. 

To  make  Baking-powder. — Take  an  equal  bulk  of  tartaric  acid, 
carbonate  of  soda,  and  either  ground  rice  or  corn-flour.  Mix  the 
ingredients  thoroughly,  and  rub  the  powder  through  a wire  sieve. 
As  a general  rule  a tea-spoonful  of  this  powder  is  required  for  each 
pound  of  dry  ingredients  used.  When  oaking-powder  is  used  the 
pastry  or  cake  that  it  is  intended  to  lighten  should  be  baked  as  soon 
as  possible  after  it  is  moistened. 

Supper. — Salad  (March  13th);  Red  Currant  Tart  (August  7th). 


Things  that  must  not  be  Forgotten. 

1 Carefully  preserve  any  cold  fish  that  may  be  left ; it  can  be 
used  for  luncheon  to-morrow.  Cold  potatoes  also  should  be  preserved ; 
they  can  be  used  both  for  the  fish  cakes  and  for  the  potato  salad. 
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August  3rd. 


Breakfast. 

Luncheon. 

Dinnor. 

Devilled  Eggs. 

Fish  Cakes. 

Potato  Purde. 

Boiled  Ham. 

Plain  Rice  Pudding. 

Cold  Lamb. 

Scones. 

Mint  Sauce. 

Dry  Toast. 

Salad. 

Brown  and  White  Bread 

Parson’s  Pudding. 

and  Butter. 

Cheese. 

Bread  and  Milk. 

Breakfast. — Devilled  Eggs  (February  27th);  Ham  boiled  day 
before  yesterday  ; Scones  (May  23rd) ; Bread  and  Milk  (January 
25th). 

Luncheon. — Fish  Cakes  (January  13th) ; Plain  Rice  Pudding 
(February  24th). 

Dinner. — Potato  Purde  (January  26th);  Lamb  served  yesterday  ; 
Mint  Sauce  (March  25th) ; Potato  Salad  (April  12th).  Parson’s 
Pudding. — Make  some  good  suet  crust  (June  25th) ; roll  this  out  as 
for  Roly-poly  Pudding  (August  18th),  and  spread  over  the  surface 
a mixture  made  of  apples,  pared,  cored,  and  chopped  small,  picked 
and  washed  currants,  and  a little  moist  sugar.  Sprinkle  finely- 
chopped  suet  on  the  top,  roll  the  pudding  up,  fasten  the  ends 
securely,  put  it  in  a floured  cloth,  and  boil  it  like  roly  poly  pudding, 
serving  with  sweet  sauce  (July  19th).  This  pudding  is  generally  liked 
by  children.  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Make  a semolina  mould  for  luncheon  to-morrow  (J uly  23rd). 

2.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water  (February 

10th).  


August  4th. 

Breakfast. 

Ham  on  Toast. 

Boiled  Eggs. 

Buttered  Toast. 

Dry  Toast. 

Brown  and  Wlrite  Bread 
and  Butter. 

Marmalade. 

Boiled  Hominy. 


Marketing. 

For  the  Day.— Three  plump  young  Pigeons  (January  24th) ; three-quarters  of  a 
pound  of  Bacon  in  rashers,  half  for  to-day  and  half  for  to-morrow;  a pair  of 
thick  Soles,  filleted  (January  3rd) ; one  rib  of  Beef  to  weigh  about,  six:  pounds ; 
the  butcher  should  be  asked  to  hone  and  roll  the  meat.  Six  ounces  of  pipe 
Macaroni  (January  1st) ; Potatoes  ; Cabbage  ; a peck  of  Peas. 

For  To-morrow.— About  four  plump  fresh  Sheep’s  Kidneys;  Watercress;  a 
pint  of  fresh  Fruit  of  any  kind  to  make  juice  for  the  cold  sago. 


Luncheon. 

Stewed  Pigeons. 
Semolina  Mould. 


Dinner. 

Fillets  of  Sole  Sautds. 
Ribs  of  Beef,  Rolled. 
Browned  Potatoes. 
Cabbage. 

Macaroni  Pudding. 
Cheese. 
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Breakfast. — Ham  on  Toast  (March  28th) ; Boiled  Eggs  (January 
5th) ; Boiled  Hominy  (February  11th). 

Luncheon. — Stewed  Pigeons. — When  peas  are  plentiful  and  pigeons 
are  cheap,  a very  excellent  dish  may  be  made  by  stewing  them  together 
as  follows  : — Pluck  three  plump  young  pigeons,  and  truss  [them  with 
their  legs  inside.  Cut  half  the  bacon  bought  this  morning  into  very 
small  pieces,  throw  these  into  a stewpan  with  a piece  of  butter  the 
size  of  a walnut,  and  shake  them  over  the  fire  for  a minute.  Put  the 
pigeons  upon  them  breast  downwards,  and  turn  these  about  till  they 
are  equally  and  lightly  browned  all  over.  Take  them  up,  and  mix  a 
table-spoonful  of  flour  smoothly  with  the  bacon  and  butter,  and  beat 
the  paste  over  the  fire  with  the  back  of  a wooden  spoon  till  it  is  well 
cooked.  Add  gradually  a pint  of  stock  or  water,  and  throw  in  a 
bunch  of  parsley.  Let  the  sauce  boil,  add  the  pigeons,  a quart  of 
freshly-shelled  green  peas,  a small  lump  of  sugar,  and  a little  pepper  ; 
simmer  all  gently  together  for  three-quarters  of  an  hour.  Place  the 
pigeons  on  a dish,  put  the  sauce  and  peas  round  them,  and  serve. 

Dinner. — Fillets  of  Sole  Sautes  (January  4tli) ; Ribs  of  Beef,  Rolled 
and  Roasted  (March  4th  or  March  8th) ; Browned  Potatoes  (October 
L8th) ; Cabbage  (June  4th) ; Macaroni  Pudding  (March  27th)  j Cheese 
(June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Do  not  forget  to  stew  the  beef  bones.  Excellent  stock  may  be 
made  from  them. 

2.  Preserve  any  boiled  hominy  that  may  be  left ; it  can  be  fried 
for  breakfast  to-morrow. 

3.  Prepare  the  Custard  Blancmange  for  dinner  to-morrow.  Soak 
an  ounce  of  gelatine  in  a cupful  of  cold  water  for  an  hour.  Make  a 
pint  of  custard,  either  plain  or  rich  (August  10th).  Stir  the  soaked 
gelatine  in  this  whilst  it  is  hot  till  it  is  dissolved.  Oil  some 
small  moulds  of  various  sizes,  fill  them  with  the  custard,  and  put 
them  in  a cool  place  till  wanted.  When  they  are  to  be  served,  turn 
the  shapes  upon  a glass  dish,  pour  around  them  a little  brightly- 
coloured  fruit  syrup  or  lemon  syrup  (March  19th),  place  a ring  of 
angelica  or  a preserved  cherry  upon  each  mould,  and  serve.  If 
preferred,  a compote  of  fresh  fruit,  such  as  white  currants,  red 
currants,  cherries,  or  strawberries,  can  be  used  instead  of  the  syrup 
(August  5th).  When  very  small  moulds  are  used  the  blancmange  can, 
for  the  sake  of  convenience,  be  made  the  day  that  they  are  to  be 
served  ; but  of  course  it  is  safer,  especially  in  hot  weather,  to  let  them 
■tand  some  hours  to  stiffen. 

4 Make  for  luncheon  to-morrow  a mould  of  cold  sago  with  fruit 
juice  (October  3th). 
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August  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Kidneys  and  Bacon. 

Scotch  Collops. 

Fried  Plaice. 

Buttered  Toast. 

Sago  Mould. 

Dutch  Sauce. 

Dry  Toast. 

Beef,  with  Acid  Sauce. 

Brown  and  WMte  Bread 

Potatoes. 

and  Butter. 

Cauliflowers. 

Watercress. 

Custard  Blancmange. 

Fried  Hominy. 

Compflto  of  Fresh  Fruit. 
Cheese. 

Marketing. 

For  the  Day.— One  pound  and  a half  of  Buttock  Steak  (January  1st) ; a thick 
Plaice  (April  21st) ; Potatoes ; Cauliflowers ; a pint  or  fresh  Fruit  for  the 
compote ; a pennyworth  of  Parsley ; Saltpetre  for  the  butter,  if  wanted 
(August  27th). 

For  To-morrow.— Half  a pint  of  freshly-boiled  picked  Shrimps  ; a tin  of  Collared 
Tongue  (January  2nd). 


Breakfast. — Fried  Kidneys  and  Bacon  (January  2nd);  Fried 
Hominy  (February  12th). 

Luncheon. — Scotch  Collops  (January  9th) ; Sago  Mould  (October 
8th). 

Dinner. — Fried  Plaice  (April  21st) ; Dutch  Sauce  (May  14th)  • Beef, 
with  Acid  Sauce  (December  4th);  Potatoes  (May  12th)  ; Cauliflowers 
(April  25th).  Compdte  of  Fresh  Fruit. — A compote  consists  simply 
of  fresh  fruit  boiled  in  syrup  until  it  is  cooked  sufficiently,  but  has 
not  lost  either  its  original  shape  or  colour.  Compotes  are  whole- 
some and  elegant  preparations,  and  are  much  superior  to  stewed  fruit 
as  it  is  usually  served.  To  prepare  a compote  it  is  necessary  to  have 
a clear  syrup,  made  by  boiling  together  loaf  sugar  and  water.  The 
fruit,  sound,  ripe,  and  fresh,  should  be  thrown  into  this  syrup  when  it 
is  boiling,  and  simmered  gently  for  a while,  the  time  varying  with  the 
nature  of  the  fruit.  The  preparation  should  always  be  removed  from 
the  fire  as  soon  as  the  fruit  is  done  enough,  and  before  it  has 
time  to  fall.  The  fruit  itself  should  then  be  lifted  into  a glass  dish, 
and  the  syrup  boiled  a minute  or  two  longer  ; but  it  should  always  be 
allowed  to  cool  before  it  is  poured  into  the  dish.  The  quantity  of 
sugar  used  must  of  course  depend  upon  the  acidity  of  the  fruit,  and  a 
sufficiency  must  be  used,  or  the  syrup  will  not  look  bright  and  clear. 
Apples,  hard  pears,  strawberries,  raspberries,  plums  of  all  kinds, 
cherries,  red,  white,  and  black  currants,  apricots,  nectarines,  peaches, 
and  blackberries  are  all  excellent  made  into  compotes.  Properly 
made  compotes  will  keep  for  two  or  three  days,  and  if  there  is  any 
sign  that  they  are  becoming  spoilt  they  may  be  restored  by  being 
boiled  for  a minute  or  two.  Superior  compotes  are  excellent  as 
dessert  dishes,  and  fruit  preserved  in  this  way  may  be  used  to  garnish 
sweet  dishes  of  various  kinds.  Cheese  (June  8th). 
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Things  that  must  not  bo  Forgotten. 

1.  Put  the  shrimps  in  a cool  place,  and  cover  them  with  muslin. 

2.  Preserve  any  broken  remnants  of  beef  there  may  be.  Rissoles 
;an  be  made  of  them  to-morrow. 


August  6th. 


Breakfast. 

Luncheon. 

Dinner. 

Buttered  Shrimps. 

Baked  Mackerel. 

Tomato  Pur^e. 

Collared  Tongue. 

Rissoles. 

Curried  Chicken. 

Hot  Buttered  Toast. 

Rico. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread 

Baked  Omelette. 

and  Butter. 
Milk  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— A couple  of  fresh  moderate-sized  Mackerel ; two  pounds  of  ripe 
Tomatoes:  one  Capon  or  a pair  of  Chickens  (June  29th).  Those  who  keep 
fowls,  and  who  find  it  necessary  to  kill  an  oid  bird  from  time  to  time,  may 
render  it  as  tender  when  cooked  as  a young  chicken  by  adopting  the  follow- 
ing method.  Pluck  the  bird  whilst  still  warm,  wrap  it  in  plenty  of  vine- 
leaves,  then  in  an  old  napkin,  and  bury  it  for  about  twenty-four  hours,  not  in 
damp  ground  but  in  good  earth.  Take  it  up,  and  stew  it  gently  in  a small 
quantity  of  water.  New  Potatoes. 

For  To-morrow.— A quarter  of  a pound  of  German  Sausage  ; Sea  Biscuits,  if 
not  in  the  house;  one  Cow-heel,  dressed,  from  the  tripe  shop;  Muilins 
(January  29th). 


Breakfast. — Buttered  Shrimps  (July  23rd) ; Collared  Tongue 
bought  yesterday  ; Milk  Porridge  (June  13th). 

Luncheon. — Baked  Mackerel  (April  15th) ; Rissoles  made  of 
remnants  of  Beef  (J anuary  6th). 

Dinner.— Tomato  Pur^e  (March  11th)  : Curried  Chicken. — 
Follow  the  directions  given  for  currying  rabbit  (July  16th).  Rice, 
Boded,  for  Curry  (July  21st) ; New  Potatoes  (April  12th).  Baked 
Omelette. — Break  two  eggs  or  more  in  a bowl,  and  whisk  them  lightly ; 
add  sugar  and  flavouring  to  taste.  Take  a small  omelette-pan,  or 
wanting  this,  if  two  eggs  are  used,  a round  cake  tin  that  is  kept 
exclusively  for  this  purpose,  and  that  measures  about  four  inches 
across,  may  be  used.  Put  a slice  of  butter  in  this  and  let  it  get  bod- 
ing hot.  Whisk  the  eggs  till  the  last  moment,  pour  them  into  the 
pan,  and  bake  in  a very  brisk  oven.  The  omelette  will  be  done 
enough  in  five  or  six  minutes.  An  omelette-pan  should  never  be 
washed,  but  wiped  out  with  a diy  cloth.  If  it  is  washed,  the  next 
omelette  that  is  baked  or  fried  in  it  will  almost  certainly  be  a failure. 
Cheese  (June  8th). 

Things  that  muBt  not  be  Forgotten. 

1.  If  the  legs  of  the  chicken  can  be  preserved,  they  may  be  devilled 
for  breakfast  to-morrow 
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August  7th. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  Drumsticks. 

Beef  h la  Mode. 

Fried  Hake. 

German  Sausage. 

Treacle  Tart. 

Mutton  Chops,  with  Pi- 

Muffins. 

quante  Sauce. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Broad 

French  Beans. 

and  Butter. 

Brown  Bread  and  Butter 

Biscuits  and  Milk. 

Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  lean  Beef ; buttock  steak,  the  clod  or  sticking  or  an 
ox-cheek  may  be  used.  About  three  pounds  of  Hake,  cut  into  slices  about  halt 
an  inch  thick.  Hake  is  a most  excellent  fish,  that  is  not  valued  as  it  ought  to 
be,  because  it  is  cheap.  It  is  a largo  west  country  fish,  very  often  sold  under 
the  name  of  Devonshire  or  White  Salmon,  and  it  may  be  cooked  in  any  of  the 
ways  recommended  for  salmon  or  for  cod.  The  most  economical  way  of 
buying  it  for  a family  is  to  purchase  a whole  fish,  weighing  about  twelve 
pounds,  then  salt  the  tail  end,  which  can  be  boiled  the  next  day,  and  cut  the 
thick  part  into  steaks.  Sometimes  it  can  be  obtained  fresh  and  crimped  like 
cod,  and  then  it  is  really  very  superior.  In  choosing  it,  the  same  rules  hold 
good  with  this  fish  as  with  others  (January  3rd).  About  three  pounds  of 
the  best  end  of  a Neck  of  Mutton ; Potatoes ; French  Beans ; a penny- 
worth of  German  Yeast. 

For  To-morrow.— A tin  of  Sardines ; Watercress. 


Breakfast. — Devilled  Drumsticks  (January  14tk) ; German 
Sausage  (June  6th) ; Muffins  (January  30th) ; Biscuits  and  Milk 
(June  14th). 

Luncheon. — Beef  k la  Mode  (February  14th);  Treacle  Tart  (see 
below). 

Dinner. — Fried  Hake. — Follow  the  directions  given  for  Fried 
Cod  (January  1st).  Mutton  Chops,  with  Piquante  Sauce  (April  30th) : 
Potatoes  (May  12th);  French  Beans  (August  16th);  Brown  Bread 
Pudding  (July  20th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Take  care  of  one  or  two  slices  of  German  sausage  for  the 
Hambro’  salad  on  Sunday  evening. 

2.  Make  a Ground  Bice  Mould  for  luncheon  to-morrow.  Take  four 
ounces  of  ground  rice,  one  quart  of  milk,  three  ounces  of  white  sugar, 
and  any  flavouring  that  may  be  preferred,  lemon-rind,  almond,  or 
vanilla  essence.  Put  a pint  and  a half  of  the  milk  into  a saucepan 
with  the  sugar  and  flavourings,  and  with  the  half -pint  that  remains 
mix  the  rice  to  a smooth  paste.  Stir  the  rice  into  the  milk  when  the 
latter  boils,  and  let  it  boil  quickly,  stirring  it  all  the  time  till  it  leaves 
the  saucepan  with  the  spoon.  Pour  it  into  a quart  mould  of  china  or 
tin  that  has  been  soaking  in  cold  water  for  a few  minutes,  and  put  it 
in  a cool  place  till  wanted.  Serve  on  a glass  dish,  with  treacle,  jam, 
or  a compote  of  fresh  fruit  round  it  (August  5th).  If  preferred,  the 
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shape  can  be  made  of  whole  rice  instead  of  ground  rice ; then  the 
rice  would  be  put  into  the  milk  when  cold,  and  would  be  simmered 
gently  till  soft  It  would  need  to  be  well  beaten  before  being  turned 
into  the  mould. 

3.  Pastry  (April  17th)  and  rolls  are  to  be  made  to-day : Green- 
gage Pies,  Vienna  Bread  (August  26th),  and  Sultana  Cake  (August 
2nd).  Fruit  Pies  are  made  in  the  same  way,  whatever  kind  of  fruit  is 
used.  The  fruit,  properly  prepared,  is  put  into  a pie-dish  and  heaped 
up  in  the  middle,  and  moist  sugar,  more  or  less  according  to  the 
acidity  of  the  fruit,  is  sprinkled  over  it.  Apples  or  other  fruits  that 
are  not  fully  ripe,  and  so  are  not  likely  to  fall  well,  are  often  partially 
baked  at  this  stage.  The  pastry  is  then  rolled  out  to  the  shape  of  the 
pie-dish,  but  larger,  and  about  a quarter  of  an  inch  thick.  A strip  of 
paste  rather  larger  than  the  edge  of  the  dish  should  be  cut  from  the 
rolled  pastry,  the  edge  of  the  dish  should  be  moistened  with  water, 
the,  strip  of  paste  laid  on  it  being  pressed  down  lightly  with  the 
fingers.  The  strip  of  pastry  can  now  be  moistened  again,  the  cover 
laid  on  the  pie,  and  the  pastry  pressed  down  with  the  fingers  at  the 
inner  part  of  the  edge.  The  edges  are  then  to  be  cut  evenly  all  round, 
and  ornamented  according  to  taste,  and  a slit  can  be  made  in  the 
pastry  at  the  side  of  the  pie;  with  the  blade  of  a small  knife,  to  allow 
the  steam  to  escape.  The  pie  is  now  ready  for  the  oven,  which  should 
be  well  heated,  and  it  will  he  done  enough  when  the  pastry  is  set  and 
of  a light  brown  colour.  Superior  pies  look  better  when  glazed,  and 
for  this  all  that  is  necessary  is  to  brush  the  surface  of  the  pie  quickly 
over  with  cold  water,  and  to  sprinkle  powdered  white  sugar  over  it 
before  putting  it  in  the  oven.  When  fruit  is  likely  to  be  very  juicy, 
a small  cup  or  jar  should  be  placed  bottom  uppermost  in  the  middle 
of  the  pie  to  keep  the  juice  from  boiling  over.  Pies  are  made  with 
the  pastry  over  the  fruit,  Tarts  with  the  pastry  under  the  fruit 
Tarts  are  of  all  sizes  and  shapes,  and  are  usually  baked  in  tins.  In 
most  cases  it  is  best  to  bake  the  pastry  before  filling  it,  and  to  prick  a 
few  holes  in  the  bottom  of  the  tart,  or  lay  a crust  of  bread  on  it,  to 
keep  the  pastry  down  and  in  shape.  When,  however,  a cover  is  to  be 
placed  over  it,  as,  for  instance,  in  cranberry  tart,  the  fruit  must  be  put 
in  its  place  at  first,  though  even  then  it  is  sometimes  well  to  stew  it  a 
little,  and  let  it  cool  before  laying  it  on  the  pastry.  Treacle  Tart  is 
made  by  lining  a tin  with  pastry,  spreading  treacle  over  it,  and 
covering  it  with  two  or  three’  layers  of  pastry  rolled  out  exceedingly 
thin,  each  layer  having  treacle  spread  over  it.  A covering  of  pastry 
is  placed  on  the  top,  and  the  tart  is  ready  for  the  oven. 

For  both  pies  and  tarts  a light  crust  is  always  to  be  preferred. 
Puff  paste  (April  24th)  is  the  best  for  superior  pies  and  tarts,  though 
good  short  crust  (June  19tb)  is  also  excellent  for  the  purpose.  When 
puff-paste  is  regarded  as  being  either  too  troublesome  to  make  or  too 
rich  for  digestion,  what  may  be  called  Flaky  Crust  will  be  a very 
good  substitute  for  it  To  make  this,  put  half  a pound  of  flour 
into  a bowl,  with  a pinch  of  salt,  half  a tea-spoonful  of  sifted 
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sugar,  and  half  a tea-spoonful  of  baking-powder  (August  2nd)  ; mix 
all  thoroughly,  and  make  into  a stiff  paste  by  stirring  in  the  white  of  one 
egg  whisked  to  a stiff  froth  and  a little  water.  Weigh  a quarter  of  a 
pound  of  butter  or  clarified  dripping,  and  divide  this  into  two 
portions.  Roll  out  the  pastry  to  the  thickness  of  a quarter  of  an 
inch,  spread  one  portion  of  the  butter  evenly  over  it,  and  dredge  flour 
upon  this.  Fold  the  paste  in  three,  turn  it  round  with  the  edges  to 
the  front,  and  roll  it  again.  Spread  the  remainder  of  the  butter  over 
it,  dredge  flour  on  it  again,  and  roll  it  to  the  shape  that  is  required. 
Bake  in  a brisk  oven.  Sometimes  this  pastiy  is  made  by  rubbing  the 
butter  into  the  flour,  as  for  short  crust,  rolling  the  paste  out  three  or 
four  times,  and  brushing  it  over  with  white  of  egg  each  time  it  is 
rolled. 

4.  Partially  prepare  the  rice  milk  (Note  3,  June  17th). 


August  8th. 


Breakfast. 

Luncheon. 

Dinner. 

Collared  Tongue. 

Beef  a la  Mode. 

Soles,  Filleted  and  Rolled, 

Buttered  Eggs. 

Ground  Rice  Mould. 

with  Brown  Butter  Sauce. 

Vienna  Bread.. 

Loin  of  Lamb,  Braised. 

Dry  Toast. 

New  Potatoes. 

Brown  and  White  Bread 

Peas. 

and  Butter. 

Cocoa-nut  Pudding. 

Rice  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A pair  of  thick  Soles  (January  3rd) ; a Loin  of  Lamb ; Potatoes ; 
Green  Peas,  if  they  are  to  he  had ; Parsley  ; a fresh  Cocoa-nut,  or  a small 
tin  of  Desiccated  Cocoa-nut ; half  a pint  of  Mushrooms. 

For  To-morrow.— Half  a dozen  small  fresh  Mackerel  (April  1th) ; a tin  of 
Bovill’s  Potted  Pheasant ; the  tail  end,  or,  if  preferred,  a cut  from  the  middle, 
of  a moderate-sized  Salmon ; Shrimps  for  sauce ; a small  Cucumber  for 
garnish  ; a fillet  of  Veal  (March  11th)  ; half  a pound  of  Bacon  in  rashers ; 
Ingredients  for  forcemeat  (June  27th);  Potatoes;  Broccoli;  Apples,  Lettuce, 
Endive,  &c.,  for  Hambro’  Salad  (see  below). 


Breakfast. — Collared  Tongue  (Note,  January  3rd)  • Buttered 
Eggs  (January  16th) ; Vienna  Bread  (August  26th);  Rice  Milk  (June 
18th). 

Luncheon.— Beef  k la  Mode  and  Rice  Mould  prepared  yesterday. 

Dinner. — Soles,  Filleted,  Rolled,  and  Baked  (March  1st) ; Brown 
Butter  Sauce  (February  12th) ; Loin  of  Lamb,  Braised  (May  22nd)  ; 
New  Potatoes  (April  12th)  : Green  Peas  (July  12th).  Cocoa-nui 
Pudding. — Take  one  cupful  of  grated  cocoa-nut  or  of  desiccated  cocoa- 
nut,  pour  upon  it  a pint  of  boiling  milk,  let  it  soak  for  awhile  ; put 
it  in  a saucepan,  bring  it  again  to  the  boil,  and  add  rather  less  than  a 
pint  of  cold  milk  and  a table-spoonful  of  corn-flour  mixed  to  a smooth 

Easte  with  a quarter  of  a gill  of  milk.  Stir  the  mixture  and  let  it 
oil  again.  Pour  it  out,  and  when  cool  add  three  well-beaten  eggs 
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and  sugar  to  taste.  Pour  into  a buttered  dish,  and  bake  in  a 
moderate  oven  for  about  three-quarters  of  an  hour.  If  fresh  cocoa- 
nut  is  used  the  milk  of  the  nut  may  be  added  to  the  pudding  when 
it  is  cooL  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Pickle  the  mackerel  for  breakfast  to-morrow  (August  28th). 

2.  Harnbro’  Salad  will  be  required  for  supper  to-morrow  evening. 
It  may  be  partially  prepared  to-day,  that  is,  the  ingredients  may  be 
collected,  and  the  anchovies  may  be  filleted  and  laid  between  two 
dishes.  To  prepare  the  salad,  cleanse  the  lettuce  and  endive;  dry  it 
thoroughly,  and  shred  it  finely.  Put  it  in  a salad  bowl,  and  mix  with 
it  half  a dozen  filleted  anchovies,  a small  slice  of  the  boiled  salmon 
tom  into  flakes,  two  or  three  slices  of  German  sausage  finely  minced, 
a few  slices  of  cold  boiled  potatoes,  and  a sour  apple  chopped  small 
Toss  the  whole  lightly  and  thorouglily  together  at  the  moment  of 
serving  with  the  ordinary  salad  dressing,  oil,  vinegar,  pepper,  and 
salt  (March  13th),  sprinkle  a spoonful  of  minced  German  sausage  on 
the  top,  garnish  with  hard-boiled  eggs,  and  serve.  Strictly  speaking, 
kippered  salmon  and  grated  Hambro’  beef  ought  to  enter  into  the 
composition  of  this  salad,  but  when  they  are  not  at  hand  ingredients 
of  a like  character  may  take  their  place. 


Sunday,  August  9th. 


Breakfast. 

Potted  Pheasant. 
Pickled  Mackerel. 
Vienna  Bread. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Milk  Toast. 


Dinner. 

Boiled  Balmon. 
Fillet  of  Veal, 
Stuffed  and 
Baked. 

Bacon  Bolls. 

Potatoes. 

Cauliflower. 

Queen's  Pudding, 
with  Sugar  Icing. 
Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Vienna  Bread. 
Strawberry  Jam. 
Sultana  Cake. 


Supper. 

Hambro’  Salad. 
Greengage  Pie. 
Cheese. 

Pulled  Bread. 


Breakfast. — Potted  Pheasant  (see  Potted  Grouse,  January  7th); 
Pickled  Mackerel  (August  28th) ; Vienna  Bread  (August  26th) ; Milk 
Toast  (June  17th). 

Dinner. — Boiled  Salmon  (July  6th)  ; Shrimp  Sauce  (January 
30th),  Caper  Sauce  (March  19th),  or  better  still,  Dutch  Sauce 
(May  14th)  or  B6amai.se  (March  23rd),  are  greatly  to  be  preferred. 
Fillet  of  Veal,  Stuffed  and  Baked  (June  28th);  Bacon  Rolls 
(July  19th);  Potatoes  (May  12th);  Cauliflower  (April  25th). 
Queen's  Pudding } vrith  Sugar  Icing.  — Rub  some  stale  bread 
through  a wire  sieve  until  half  a pint  of  bread-crumbs  have  been 
obtained.  Put  these  into  a bowl,  pour  upon  them  a pint  of  boiling 
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milk,  add  the  grated  rind  of  a lemon,  three  table-spoonfuls  of  white 
sugar,  an  ounce  of  butter,  and  the  beaten  yolks  of  two  eggs  (the 
whites  of  the  eggs  should  be  put  aside;  they  will  be  wanted  presently). 
Butter  a small  pudding-dish,  or,  if  preferred,  line  it  with  pastry,  pour 
in  the  mixture,  and  bake  in  a well-heated  oven  till  it  is  set  and  nicely 
browned.  Put  the  two  whites  of  eggs  upon  a plate,  and  whisk  them 
until  the  froth  can  be  cut  in  two  with  a knife.  After  they  are 
whisked  mix  about  a spoonful  of  sifted  arrowroot  with  them  to  keep 
the  froth  firm,  add  as  much  white  sugar  as  will  sweeten  the  icing, 
and  place  it  in  broken  lumps  on  the  top  of  the  pudding.  Put  it  in 
the  oven  till  lightly  browned  on  the  top,  and  it  is  ready  to  serve. 
Cheese  (June  8th). 

Tea. — Vienna  Bread  (August  26th) ; Sultana  Cake  (August  2nd). 

Supper. — Hambro’  Salad  (August  8th) ; Pie  (August  7th) ; Pulled 
Bread  (August  27th). 


Things  that  must  not  be  Forgotten. 

1.  Tf  any  salmon  is  left,  pickle  it  as  soon  as  possible  after  it  leaves 
the  table  (May  30th). 

2.  Turn  over  the  mackerel  in  the  vinegar. 

3.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 


August  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Salmon. 

Chops,  Stewed  in  their  own 

Haricot  Pur5e. 

Potted  Pheasant. 

Gravy 

Minced  Veal. 

Hot  Buttered  Toast. 

Lemon  Sponge. 

Bacon  Rolls. 

Dry  Toast. 

Potatoes. 

Brown  and  WTiite  Bread 

Cabbage. 

and  Butter. 

Chocolate  Pndding. 

Marmalade. 

Custard. 

Oatmeal  Porridge. 

Cheese. 

Marketing. 

For  the  Bay.— Two  pounds  and  a half,  or  more,  of  Mutton  Chops  from  the  loin ; 
three-quarters  of  a pound  of  Bacon  (half  of  this  is  for  dinner  and  half  for 
breakfast  to-morrow) ; Potatoes : Cabbage  : half  a pound  of  French  Chocolate. 
For  To-morrow.— Three  or  four  French  or  Globe  Artichokes  (these  may  have 
to  be  ordered) ; a Lamb’s  Fry  (Marketing,  May  15th) ; Tomatoes. 


Breakfast. — Pickled  Salmon  (May  30th);  Potted  Grouse  (January 
7th) ; Oatmeal  Porridge  (January  25th). 

Luncheon. — Chops,  Stewed  in  their  own  Gravy  (May  29th). 
Lemon  Sponge. — Custard  is  to  be  made  later  in  the  day.  For  this 
the  yolks  of  the  eggs  only  will  be  needed,  and  therefore  the  whites 
may  be  utilised  by  making  them  into  Lemon  Sponge.  This  dish  is  a 
pretty  and  inexpensive  one  for  a supper  or  cold  collation.  Soak  an 
ounce  of  isinglass  or  gelatine,  and  the  rind  of  two  lemons  thinly  pared. 
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In  a pint  of  cold  water  for  an  hour.  Take  out  the  rind,  dissolve  the  gela- 
tine over  the  fire,  and  add  three-quarters  of  a pound  of  loaf  sugar,  ana 
the  juice  of  three  lemons.  Let  all  boil  together  for  three  or  four 
minutes,  pour  out  the  mixture,  and  let  it  remain  till  it  is  cold  and 
beginning  to  set  Whisk  the  whites  of  the  two  eggs,  the  yolks  of 
which  are  to  be  used  for  the  custard  pudding,  add  them  to  the 
mixture,  and  whisk  again  for  about  half  an  hour  till  the  preparation 
becomes  of  the  consistence  of  sponge.  Pile  it  lightly  in  a glass  dish, 
leaving  it  rocky  in  appearance,  sprinkle  hundreds  and  thousands  on 
the  top,  and  serve. 

Dinner. — Haricot  Pur4e  (March  9th) ; Minced  Veal  (May 
11th);  Bacon  Rolls  (July  19th):  Potatoes  (April  12th);  Cabbage 
(June  4th) ; Chocolate  Pudding  (July  24th). 

Custard  that  is  to  be  served  in  glasses  as  an  accompaniment  to 
fruit  or  sweet  dishes  may  be  made  with  cream  or  milk  and  with 
eggs,  varying  in  number  from  one  to  eight  or  nine.  The  richer  the 
custard  the  more  likely  it  is  to  curdle  in  making.  A moderately  good 
custard  may  be  made  as  follows  : — Boil  a pint  of  milk,  sweeten  it  to 
taste,  but  if  any  essence  is  to  be  used  for  flavouring  do  not  put  this 
in  until  the  custard  is  made.  Almond,  lemon,  vanilla,  orange,  or 
brandy  are  the  flavourings  usually  chosen.  A few  drops  of  vanilla 
essence  and  a spoonful  of  brandy  are  very  good  together.  If  lemon 
or  orange  flavour  be  chosen,  the  very  thin  rind  of  the  fruit  should  be 
boiled  in  the  milk  till  it  tastes  pleasantly.  While  the  milk  is  boiling 
beat  three  eggs  lightly,  pour  the  boiling  milk  upon  them,  put  them 
into  an  enamelled  saucepan,  and  stir  the  custard  over  a slow  tire  till 
it  begins  to  thicken.  Draw  it  quite  back  so  that  it  cannot  even 
simmer,  and  let  it  remain,  stirring  it  occasionally,  for  about  a quarter 
of  an  hour.  By  letting  it  remain  at  a gentle  heat  in  this  way  and 
stirring  it  well  the  custard  will  be  considerably  enriched.  Pour  it 
out,  stir  it  now  and  then  to  keep  it  from  skinning  on  the  surface, 
and  when  cold  it  is  ready.  If  almond  flavour  has  been  used,  a few 
almonds,  blanched  and  finely  shred,  may  be  sprinkled  over  it  in  the 
glasses,  or  nutmeg  may  be  grated  on  the  surface.  A plain  custard 
may  be  made  with  a pint  of  milk;  one  egg,  and  a tea-spoonful  of  flour 
or  corn-flour.  The  thickening  ingredients  should  be  mixed  to  a 
smooth  paste  with  cold  milk,  then  added  to  the  boiling  milk,  and 
after  being  boiled  up  and  cooling  a minute,  the  two  should  be  mixed 
with  a beaten  egg  and  the  mixture  boiled.  (Cheese  June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  mackerel  in  the  vinegar. 

2.  If  any  cabbage  is  left  it  should  be  preserved,  as  Colcannon  cun 
be  made  of  it  for  dinner  to-morrow. 
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August  llth. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Pheasant. 

Pried  Bacon  and  Tomatoes. 
Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Corn-flour  Milk. 

Lamb’s  Fry. 
Boiled  Artichokes. 
Dutch  Sauce. 

Croflte  au  Pot. 

Roast  Shoulder  of  Mutton. 
Mint  Sauce, 

Colcannon. 

Compflte  of  Plums. 

Custard. 

Cheese. 

Marketing. 

For  the  Day.— A Shoulder  of  Mutton,  not  too  fat;  a pint  of  Greengages;  Cab- 
bage, if  none  were  left  yesterday ; Mint ; Potatoes. 

For  To-morrow.— A small  tin  of  Corned  Beef;  Anchovies,  if  none  are  in  the 
house  ; a pennyworth  of  Small  Salad. 


Breakfast. — Potted  Pheasant  ( see  Potted  Grouse.  January 
7th);  Fried  Bacon  and  Tomatoes  (July  12th);  Corn-flour  Milk 
(June  19  th). 

Luncheon. — Lamb’s  Fry  (May  16th).  Boiled  Artichokes. — Soak 
the  artichokes  for  awhile  in  strong  salt  and  water,  cut  the  stalks  even, 
trim  away  the  lower  leaves,  and  cut  a little  piece  off  the  ends  of  the 
others.  Put  the  artichokes,  stalk  uppermost,  into  quickly-boiling 
salted  water.  Leave  the  lid  off  the  saucepan,  and  boil  the  artichokes 
until  the  leaves  can  be  drawn  out  easily.  They  will  take  from  half 
an  hour  to  an  hour,  according  to  their  size  and  age.  Send  them 
to  table  on  a hot  dish,  with  Dutch  sauce  (May  14th)  as  an  accom- 
paniment. The  thick,  juicy  part  of  the  leaves  and  the  bottom  or  part 
that  lies  under  the  choke  are  the  only  portions  of  this  vegetable 
that  are  eaten,  and  they  are  delicious.  No  more  agreeable  dish 
for  supper  or  luncheon  need  be  desired  than  boiled  artichokes  and 
Dutch  sauce. 

Dinner. — Croflte  au  Pot  (May  25th) ; Boast  Shoulder  of  Mutton 
(March  4th  and  December  16th) ; Mint  Sauce  (March  25th).  Col- 
cannon. — Take  equal  quantities  ot  cold  boiled  cabbage  or  savoy  and 
cold  boiled  potatoes.  Crush  the  potatoes  and  chop  the  cabbage  finely, 
then  put  both  into  a stewpan,  with  a slice  of  butter  or  dripping  and 
a little  pepper  and  salt.  Stir  all  briskly  together  over  the  fire  till  the 
vegetables  are  well  mixed.  Grease  a basin  with  dripping,  press  the 
mixture  into  it,  and  put  it  in  the  oven  till  the  vegetables  are  very 
hot  throughout ; turn  upon  a dish,  and  serve.  Compote  of  Plums 
(August  5th) ; Custard  (August  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Prepare  the  anchovies  as  far  as  possible  for  breakfast  to-morrow 
(Note  4,  January  17th). 
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2.  Shalot-s  come  into  the  market  some  time  in  August.  Purchase 
a few,  say  a pound,  put  them  in  an  onion  bag,  and  hang  them  in  a 
cool  dry  place.  They  will  keep  till  spring,  and  are  constantly 
wanted  in  cookery. 


August  I2th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies  and  Hard-boiled 

Toad  in  the  Hole. 

Hake  Cutlets,  Fried. 

EggB. 

Cauliflower  au  Gratin. 

Cold  Shoulder  of  Mutton. 

Corned  Beef. 

Potatoes. 

Buttered  Toast. 

Salad. 

Dry  Toast. 

Lemon  Pudding. 

Brown  and  White  Bread 

Cheese. 

and  Batter. 

Bread  and  Milk. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Mutton  for  the  Toad  in  the  Hole  ; a large 
Cauliflower ; three  pounds  taken  from  the  middle  of  a good-sized  Hake : ask 
the  fishmonger  to  cut  this  into  slices  half  an  inch  thick  (August  7th) ; Potatoes : 
a Cos  Lettuce ; a half-pennyworth  of  Small  Salad;  a half-pennyworth  of 
Heetroot  and  young  Onions  ; six  ounces  of  good  Beef  Suet ; Parsley. 

For  To-morrow.— Bloaters,  one  for  each  person  ; a quarter  of  a pound  of  Pipe 
Macaroni  ; order  for  to-morrow  an  Ox  ICidney  ; Muflins  (January  29th). 


Breakfast. — Anchovies  and  Hard-boiled  Eggs  (January  18th); 
Corned  Beef  bought  yesterday  • Bread  and  Milk  (January  25th). 

Luncheon. — Toad  in  the  Hole  (January  15th);  Cauliflower  au 
Gratin  (April  25th). 

Dinner. — Fried  Hake  {see  Fried  Cod,  January  1st) ; Mutton  served 
yesterday  {see  Cold  Mutton,  July  23rd)-  Salad  (March  13th);  Potatoes 
(April  12th).  Lemon  Pwlding. — Shred  a quarter  of  a pound  of  beef 
suet  very  finely.  Mix  with  it  half  a pound  of  bread-crumbs,  quarter 
of  a pound  of  sugar,  the  thin  rind  of  two  large  lemons  chopped  small, 
and  a pinch  of  sait  Mix  thoroughly  ; moisten  with  two  well-beaten 
eggs  and  the  strained  juice  of  two  lemons.  Turn  the  mixture  into  a 
buttered  mould  that  it  will  fill,  tie  a floured  cloth  over  the  top,  plunge 
it  into  boiling  water,  and  keep  it  boiling  for  two  hours.  Let  it  stand 
a minute,  turn  it  out,  and  serve  with  sweet  sauce  (July  19th),  or  with 
a little  sherry,  if  permitted.  If  preferred,  one  egg  and  a tea-spoonful 
of  baking-powder  may  be  used  instead  of  two  eggs ; then  a little 
water  will  be  required  to  moisten  the  pudding.  Cheese  (Juue  8th). 


Things  that  must  not  be  Forgotten. 

1.  Remember  to  keep  the  bloaters  in  the  larder  apart  from  all 
other  food. 
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2.  Preserve  any  remains  of  hake  that  there  may  be ; fish  cakes 
can  be  made  of  them  for  dinner  to-morrow. 

3.  Put  a large  cupful  of  hominy  to  soak  all  night  in  cold  water 
(February  10th). 


August  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters  on  Toast. 

Stewed  Ox  Kidney. 

Fish  Cakes. 

Corned  Beef. 

Sweet  Macaroni. 

Fowl,  Stewed  with  Toma- 

Muffins. 

toes. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

French  Beans. 

and  Butter. 

Newcastle  Pudding. 

Boiled  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— One  pound  of  Bacon  in  rashers  (January  3rd),  half  for  dinner 
to-day  and  half  for  breakfast  to-morrow.  Ono  largo  Fowl  or  a couple  of 
Chickens,  according  to  the  requirements  of  the  family.  For  one  fowl 
half  a pound  of  Tomatoes  and  three  or  four  Mushrooms,  or  a tin  of 
Champignons.  Potatoes ; French  Beans ; Saltpetre  for  the  butter,  if  there  is 
none  in  the  house  (August  27th). 

For  To-morrow.— Order  to  be  sent  in  the  morning  a couple  of  Leverets  and 
three  plump  young  Pigeons  (January  24th). 


Breakfast. — Bloaters  on  Toast  (March  24th);  Corned  Beef  served 
yesterday;  Muffins  (January  30th) ; Boiled  Hominy  (February  11th). 

Luncheon. — Stewed  Ox  Kidney  (April  2nd).  Sweet  Macaroni. — 
Boil  a quarter  of  a pound  of  macaroni  in  water  till  tender,  but  not  at 
all  broken.  Drain  it,  put  with  it  half  a pint  of  cream  or  milk,  three 
ounces  of  sugar,  and  any  flavouring  that  may  be  chosen.  Let  it 
simmer  again  until  it  is  quite  thick,  and  stir  it  occasionally  to  keep 
it  from  burning,  but  be  careful  not  to  break  the  macaroni  Turn  it 
upon  a dish  and  serve.  A compote  of  fresh  fruit  or  a little  preserved 
fruit  is  a very  pleasant  accompaniment  to  sweet  macaroni. 

Dinner. — Fish  Cakes  (January  13th) ; Fowl,  Stewed  with  Toma- 
toes (September  12th)  • Potatoes  (April  12th);  French  Beans  (August 
16th) ; Newcastle  Pudding  (June  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  any  hominy  that  may  be  left ; it  can  be  fried  for 
breakfast  to-morrow. 

2.  If  the  legs  of  the  fowls  were  not  used,  devil  them  for  breakfast 
to-morrow  (January  14th). 
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August  14th. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  Drumstioks. 

Stewed  Pigeons. 

Fried  Whiting. 

Toasted  Bacon. 

Stuiied  Tomatoes. 

Civet  of  Leverets. 

Hot  Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Cabbage. 

Brown  and  White  Bread 

Semolina  Pudding. 

and  Butter. 
Fried  Hominy. 

CheeBe. 

Marketing. 

For  the  Day.— A pair  of  Leverets  (June  13th)  and  three  Pigeons  ordered  yester- 
day ; half  a dozen  ripe  Tomatoes;  fresh  Whiting  (January  17th);  Potatoes; 
Cabbage ; one  ounce  of  fresh.  German  Yeast ; half  a pound  of  Bacon ; Fruit 
for  Pies. 

For  To-morrow.— A tin  of  Sardines ; a quarter  of  a pound  of  German  Sausage ; 
Watercress. 


Breakfast. — Devilled  Drumsticks  (January  14th);  Toasted 
Bacon  (January  19th) ; Fried  Hominy  (February  12th). 

Luncheon. — Stewed  Pigeons  (August  4th) ; Stuffed  Tomatoes 

n23rd). 

inner. — Fried  Whiting  (January  17th) ; Civet  of  Leverets  (June 
14th) : Potatoes  (May  6th) ; Cabbage  (June  4th) ; Semolina  Pudding 
(March  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  all  that  is  left  of  the  leverets ; very  good  soup  may 
be  made  of  it  for  to-morrow. 

2.  Pastry  is  to  be  made  to-day  (April  17th) ; Plum  Pies  (August 
7th)  and  open  Jam  Tart  (August  7th)  ; also  Scones  (August  26th), 
and  plain  Soda  Cake. — Rub  six  ounces  of  butter  or  clarified  dripping 
into  one  pound  of  flour ; add  a pinch  of  salt,  a tea-spoonful  of  mixed 
spice,  a table-spoonful  of  caraway  seeds  or  a table-spoonful  of  picked 
and  dried  currants,  and  six  ounces  of  moist  sugar.  Mix  thoroughly  ; 
arid  a tea-spoonful  of  vinegar,  and  half  a pint  of  milk  in  which  a tea- 
spoonful of  carbonate  of  soda  has  been  dissolved.  Turn  the  mixture 
into  a tin  lined  with  greased  paper,  and  bake  in  a moderate  oven.  A 
richer  cake  may  be  made  by  substituting  eggs  for  a little  of  the  milk. 
Seed  Cake. — Follow  the  directions  given  for  Sultana  Cake  (August 
2nd),  but  substitute  a table-spoonful  of  caraway  seeds  for  the 
raisins.  Good  Soda  Buns  may  be  made  as  follows  : — Rub  six  ounces 
of  butter  or  clarified  dripping  into  a pound  of  flour  ; add  six  ounces 
of  sugar  and  two  ounces  of  candied  peel  chopped  small.  Dissolve  a 
quarter  of  a tea-spoonful  of  carbonate  of  soda  in  about  a table-spoon- 
ful of  warm  milk  ; stir  this  into  the  flour,  and  drop  in,  one  at  a time, 
the  yolks  of  four  and  the  whisked  whites  of  two  eggs.  Grease  a 
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baking-tin,  put  the  batter  on  it  in  lumps,  and  bake  in  a quick  oven. 
Liqht  Buns , quickly  made.— Mix  half  a tea-spoonful  of  tartaric  acid, 
half  a tea-spoonful  of  carbonate  of  soda,  and  a pinch  of  salt  with  a 
pound  of  flour  ; rub  in  two  ounces  of  butter,  and  add  four  ounces  of 
currants,  two  ounces  of  sugar,  and  half  a tea-spoonful  of  caraway 
seeds.  Mix  one  egg  with  half  a pint  of  milk,  make  a hole  in  the  flour, 
pour  in  the  milk,  and  beat  together  with  a knife ; drop  in  lumps  on  a 
greased  tin,  and  bake  in  a quick  oven.  N.B. — The  oven  for  cakes 
should  be  brisk  at  the  commencement,  but  it  should  not  be  increased 
afterwards. 


August  15th. 


Breakfast. 

Luncheon, 

Dinner. 

Sardines. 

Scotch  Collops. 

Leveret  Soup. 

Loin  of  Lamb,  Braised. 

German  Sausage. 

Plain  Suet  Pudding. 

Scones. 

Potatoes. 

Dry  Toast. 

Cauliflower. 

Watercress. 

Hayrick  Puddings. 

Brown  and  White  Bread 
and  Butter. 

Milk  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Beef  for  Scotch  Collops  (January  9th) ; half  a pound  of  Suet ; a 
Loin  of  Lamb ; Potatoes ; Cauliflower  ; Parsley  ; Sea  Biscuits. 

For  To-morrow.— Plump  Sheep’s  Kidneys,  one  for  each  person  ; one  moderate 
sized  Turbot  (June  6th) ; Shrimps  or  Lobster  Spawn ; one  good-sized  Capon  or 
a pair  of  Fowls,  as  required ; ingredients  for  Veal  Forcemeat  (June  27th) ; one 
Lettuce ; a half-pennyworth  of  Small  Salad  ; a half-pennyworth  of  Beetroot ; 
order  four  pennyworth  of  Cream  for  Normandy  Pippins,  if  permitted ; or, 
better  still,  a little  Devonshire  Cream ; Potatoes ; French  Beans ; a tin  of 
potted  Grouse  for  breakfast  (January  7th). 


Breakfast. — Sardines  (January  12th)  • German  Sausage  (June 
6th) ; Scones  (May  23rd)  ; Milk  Porridge  (June  13th). 

Luncheon. — Scotch  Collops  (January  9th);  Plain  Suet  Pudding 
(May  13th). 

Dinner. — Leveret  Soup  ( see  Hare  Soup,  January  19th)  ; Loin  of 
Lamb,  Braised  (May  22nd) ; Potatoes  (April  12th) ; Cauliflower 
(April  25th) ; Hayrick  Puddings  (March  19th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Pluck  the  fowl  to-day  and  prepare  the  forcemeat,  but  do  not 
stuff  it  (February  28th  and  June  27th). 

2.  Soak  half  a pound  of  Normandy  pippins  all  night  in  a pint  and 
a half  of  water. 

3.  Make  a little  mayonnaise  for  the  chicken  salad  to-morrow 
evening  (August  30th). 
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Sunday,  August  16th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Devilled  Eggs. 
Broiled  Sheep’s 
Kidneys. 

Bcones. 

Dry  Toast. 

Brown  and  White 
Bread  and  Batter. 
Marmalade. 

Biscuits  and  Milk. 

Boiled  Turbot. 
Shrimp  or  Lobster 
• Sauce. 

Fowl,  Stuffed  and 
Roasted. 

Bread  Sauce. 

Brown  Gravy. 
Potatoes. 

French  Beans. 
Normandy  Pippins. 
Cheese. 

Brown  and  White 
Bread  and  Butter. 
Scones. 

Strawberry  Jam. 
Seed  Cake. 

Chicken  Salad. 
Plum  Pie. 
Cheese. 

Breakfast. — Devilled  Eggs  (February  27th);  Broiled  Sheep’s 
Kidneys  (January  29th) ; Scones  (May  23rd);  Biscuits  and  Milk 
(June  14th). 

Dinner. — Boiled  Turbot  (June  7th)  • Shrimp  Sauce  (January 
30th) ; Lobster  Sauce  (June  7tn) ; Fowl,  Stuffed  and  Roasted  (June 
30th) ; Brown  Gravy  (October  18th) ; Bread  Sauce  (October  18th) ; 
Potatoes  (April  12th).  French  or  Kidney  Beam. — Cut  off  the  stalks 
and  draw  away  the  fibre  that  runs  down  both  sides ; cut  the  beans 
into  thin  strips  lengthwise,  and  throw  them  into  cold  water 
till  they  are  to  be  cooked.  Have  ready  plenty  of  fast-boiling 
water  slightly  salted.  Drain  the  beans,  throw  them  into  the 
boil  in"  water,  and  boil  them  rather  quickly,  with  the  lid  off  the 
pan , till  they  are  tender.  H young  they  will  be  done  enough  in  a 
quarter  of  an  hour;  if  large  and  old  they  will  want  half  an  hour 
or  more.  Drain  them  in  a colander,  and  serve  in  a hot  tureen.  It 
is  a very  great  improvement  to  saut6  the  beans  before  serving  them, 
that  is,  to  melt  a slice  of  butter  in  a saucepan  and  shake  the  beans  in 
it  over  the  fire  till  they  are  coated  with  the  butter.  A pinch  of  salt 
and  a tea-spoonful  of  white  sugar  should  be  sprinkled  over  them 
whilst  they  are  in  the  pan.  Beans  thus  prepared  are  served 
in  France  as  a separate  course.  When  fresh  Deans  are  not  to  bo 
had,  tinned  beans  may  be  used,  and  will  bo  found  excellent. 
Normandy  Pippins. — Put  the  pippins,  with  the  water  in  which 
they  were  soaked,  into  a pie-dish,  and  with  them  the  thin  rind  of  a 
large  lemon  and  two  ounces  of  loaf  sugar.  Place  them  in  a gentle 
oven,  and  bake  for  about  an  hour  and  a half ; then  add  another  two 
ounces  of  sugar,  and  bake  again,  still  very  gently,  till  the  apples  are 
tender.  Strain  the  syrup,  put  with  it  the  juice  of  the  lemon,  a few 
drops  of  cochineal,  and  a glass  of  port  Place  the  apples  on  a glass 
dish,  pour  the  syrup  (when  cool)  over  them,  and  serve  cold.  Devon- 
shire cream  is  a great  improvement  to  this  dish,  and  if  a spoonful  be 
put  on  each  apple  its  appearance  will  be  improved.  If  Devonshire 
cream  is  not  to  be  had,  two  or  three  blanched  almonds  may  be  stuck 
into  the  apples,  and  thick  cream  may  be  served  as  an  accompaniment 
If  the  pippins  are  quickly  baked  they  will  burst  in  cooking,  and  they 
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ought  to  be  kept  whole.  Dried  pears  may  be  prepared  in  the  same 
way,  and  one  or  two  cloves  may  be  stewed  in  the  syrup  with  them. 
Cheese  (June  8th). 

Tea. — Scones  (May  23rd) : Seed  Cake  (August  14th). 

Supper. — Chicken  Salad  (August  30th);  Plum  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  If  any  mayonnaise  is  left,  put  it  into  a bottle,  cork  it  closely, 
and  it  will  keep  for  some  time. 

2.  If  any  beetroot  is  left,  cut  it  into  slices,  cover  it  with  vinegar, 
and  it  can  be  used  the  next  time  salad  is  wanted. 

3.  Pick  the  flesh  from  the  turbot  as  soon  as  it  leaves  the  table,  and 
boil  a little  rice  to  make  kedgeree  for  breakfast  to-morrow  (January 
10th). 


August  17th. 


Breakfast. 

Kedgeree. 

Potted  Grouse. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Milk  Porridge. 


Luncheon. 

Eggs,  Stewed  with  Cheese. 
Cake  Pudding. 


Dinner. 

Croftte  au  Pot. 

Leg  of  Lamb. 

Mint  Sauce. 

Potatoes. 

Green  Peas,  if  they  are  to 
be  had. 

Macaroni  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— A plump  Leg  of  Lamb  ; Mint ; Potatoes ; Green  Peas. 

For  To-morrow.— Half  a pound  of  Mushrooms ; Small  Salad,  for  breakfast ; 
three  pennyworth  of  Cream ; a spoonful  of  Lobster  Spawn. 


Breakfast.— Kedgeree  (January  10th) ; Potted  Grouse  (January 
7th) ; Milk  Porridge  (June  13th). 

Luncheon. — Eggs,  Stewed  with  Cheese  (February  10th) ; Cake 
Pudding  (February  4th). 

Dinner. — Croflte  au  Pot  (May  25th) ; Boast  Leg  of  Lamb  (March 
4th) ; Mint  Sauce  (March  25th) ; Potatoes  (April  12th)  ; Green  Peas 
(July  12th)  ; Macaroni  Pudding  (March  27tli) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Partially  prepare  the  rice  and  barley  porridge  (Note  6,  June 
1 5 th). 

2.  Put  the  lamb  on  a clean  dish  as  soon  as  it  leaves  the  table. 
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August  18th. 


Breakfast. 

Luncheon. 

Dinner. 

Mushrooms  on  Toast. 

Cold  Lamb. 

Bisquo  Soup. 

Eggs  on  the  Dish. 

Mint  Sauce. 

Curried  Veal. 

Hot  Battered  Toast. 

Salad. 

Boiled  Rice. 

Dry  Toast. 

Mustard  and  Cress. 

Browu  and  White  Bread 
1 and  Butter. 

Rice  and  Berley  Porridge. 

CompOte  of  Plum*. 

French  Beans. 
Roly-poly  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A large  Lettuce,  Beetroot,  Watercress,  &o. : Plums  for  com- 
pete ; a moderate-sized.  Crab.  Moderate-sized  fish  are  the  best.  If  the  crab 
reels  light  it  is  not  good.  Crabs  are  at  their  best  from  April  to  October.  A 
pound  and  a half  or  more  of  Veal  Cutlet  for  curry  ; French  Beans  ; six  ounces 
of  Beef  Suet  for  roly-poly  pudding ; a small,  plump  Leg  of  Mutton  for 
pickling  ; Fresh  Fruit  for  the  Kothe  Griitze. 

For  To-morrow.- Small  Soles  for  breakfast  (January  3rd) ; order  a Lamb’s  Fry 
for  to-morrow. 


Breakfast. — Mushrooms  on  Toast  (March  20th) ; Eggs  on  the 
Dish  (December  7th)  • Bice  and  Barley  Porridge  (June  15th). 

Luxcheon. — Lamb  served  yesterday : Mint  Sauce  (March  25th) ; 
Salad  (March  13th) ; Compote  of  Plums  (August  5th). 

Dinner. — Bisque  Soup  (October  17th).  Curried  Veal. — Follow 
the  recipe  for  Chrried  Babbit  (July  16th),  and  substitute  the  veal  for 
the  rabbit  Boiled  Bice  (July  21st) ; French  Beans  (August  16th). 
Roly-poly  Pudding. — Make  some  suet  crust  with  one  pound  of 
hour  (June  25th),  roll  it  out  till  it  is  moderately  thin,  and  let  it  be 
longer  than  broad  ; spread  jam  over  it  to  within  half  an  inch  of  tho 
ed»e  all  round,  wet  the  edges,  roll  the  pudding  up  to  make  it  like  a 
bolster,  press  the  edges  together,  and  roll  it  in  a cloth  that  has  been 
wrung  out  of  boiling  water  and  floured.  Tie  the  ends  of  the  cloth 
securely  close  to  the  pudding,  plunge  it  into  boiling  water,  and  keep 
it  boiling  without  ceasing  for  an  hour  and  a half.  Let  it  cool  a minute, 
turn  it  upon  a dish,  and  send  sweet  sauce  (July  19th)  to  table  with 
it  If  preferred,  treacle  can  be  substituted  for  the  jam  in  this  recipe. 
It  is  a good  plan  to  put  an  old  plate  under  the  pudding  in  the  sauce- 
pan, to  keep  it  from  sticking  to  the  paa  Cheese  (June  8th). 

Things  that  must  not  bo  Forgotten. 

1.  Make  some  pickle  (March  19th)  and  put  the  leg  of  muttou 
into  it. 

2.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

3.  Lemon  Cheesecakes. — It  is  a good  thing  to  have  on  hand  some 
lemon  paste  for  making  lemon  cheesecakes.  This  should  be  made 
when  there  is  a convenient  opportunity.  If  kept  in  a cool  place  it 
will  remain  good  for  years.  The  following  is  the  recipe  : — Grate  the 
rinds  of  two  large  lemons  upon  a coarse  grater,  and  clean  the  grater 
with  as  many  bread-crumbs,  and  no  more,  as  will  take  off  all  the  rind. 
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Add  half  a pound  of  white  sugar  and  the  juice  of  one  of  the  lemons. 
Beat  six  eggs,  turn  them  into  a jar  with  the  grated  lemon  mixture 
and  a quarter  of  a pound  of  butter  ; put  the  jar  into  a saucepan  with 
two  or  three  inches  of  boiling  water,  place  it  on  the  fire,  and  stir  the 
lemon  mixture  till  it  is  as  thick  as  honey.  It  may  either  be  used  at 
once  or  kept  till  wanted.  When  it  is  to  be  used,  line  some  patty-pans 
with  pastry,  half  fill  them  with  the  mixture,  and  bake  in  a quick  oven. 

4 Make  Rothe  Griitze  for  dinner  to-morrow  (December  10th). 


August  19th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Grouse. 

Lamb’s  Fry. 

Baked  Whiting. 

Baked  Slips. 

Baked  Batter  Pudding. 

Roast  Beef. 

Hot  Buttered  Toast. 

Lentils. 

Dry  Toast. 

Browned  Potatoes 

Brown  and  White  Bread 

Rothe  Griitze. 

and  Butter. 

Cheese. 

Marmalade. 

Milk  Toast. 

Marketing. 

For  the  Day.— Lamb’s  Fry,  ordered  yesterday  ; three  or  four  Whiting  (January 
17th).  Whiting  can  be  obtained  at  this  time  of  the  year,  and  may  be  chosen 
for  the  sake  of  variety,  but  it  is  at  its  best  from  October  to  March.  A Sirloin 
of  Beef  weighing  about  eight  pounds  ; Potatoes ; three  or  four  small  Mush- 
rooms or  a small  tin  of  Champignons ; Parsley. 

For  To-morrow.— A Collared  .Tongue  (January  2nd)  ; a pint  of  Plums  for 
breakfast.  Ask  the  poulterer  to  preserve  two  or  three  sets  of  Giblets  for 
to-morrow;  they  can  be  stewed  for  luncheon.  Duck’s,  Goose,  or  Fowl's 
Giblets  may  all  be  used.  Watercress.  Grouse  ( see  August  29th). 

Breakfast. — Potted  Grouse  served  day  before  yesterday ; Baked 
Slips  (January  7th) ; Milk  Toast  (June  17th). 

Luncheon. — Lamb’s  Fry  (May  16th) ; Baked  Batter  Pudding 
(February  5th). 

Dinner. — Baked  Whiting. — Scale,  empty,  and  wash  the  whiting, 
then  lay  them  in  a cloth  to  dry  them  thoroughly.  Mince  the  mush- 
rooms, and  have  ready  a table-spoonful  of  chopped  parsley  aDd  a 
little  salt  and  cayenne.  Butter  a baking-tin  rather  thickly,  sprinkle 
half  the  parsley  and  mushrooms  in  it,  and  lay  the  whiting  on  tlie  top. 
Season  them  with  salt  and  cayenne,  squeeze  the  juice  of  a lemon  over 
them,  add  what  remains  of  the  parsley  and  mushroom,  and  cover  the 
fish  with  sifted  bread-crumbs  that  have  been  browned  in  the  oven. 
Put  a slice  of  butter^  broken  into  small  pieces,  here  and  there  upon 
the  fish,  pour  over  it  about  half  a gill  of  strong  stock,  to  which  a 
spoonful  of  sherry  can  be  added  if  liked,  and  bake  in  a brisk  oven 
till  the  fish  is  done  enough.  It  will  take  from  ten  to  fifteen  minutes. 
Put  the  whiting  on  a hot  dish,  strain  the  gravy  over,  and  serve.  Roast 
Beef  (March  4th) ; Lentils  (March  2nd) ; Potatoes  (April  12th) ; 
Custard  Blancmange  (August  4th);  Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Prepare  the  plum  porridge  for  breakfast  to-morrow  (August  3 1 st). 
a Make  a Gorn-flour  blancmange  for  dinner  to-morrow  (June 


15  th). 


August  20th. 

Breakfast. 

Luncheon. 

Dinner. 

Savoury  Eggs. 

Collared  Tongue. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Plum  Porridge. 

Stewed  Giblets. 
Savoury  Rice. 

Macaroni  Soup., 

Cold  Beef. 

Salad. 

Potatoes. 

Corn-flour  Blancmange. 
Lemon  Syrup. 

Cheese. 

Marketing. 

For  the  Day.— Giblets  ordered  yesterday;  a fine  Cos  Lettuce;  Watercress; 
young  Onions ; Radishes ; Beetroot ; Potatoes ; Macaroni  for  soup ; Salt- 
petre (August  27th) ; a dozen  fresh  Herrings,  half  soft  and  half  hard  roes. 

For  To-morrow.— Half  a pound  of  Bacon  in  rashers;  Rhubarb. 

Breakfast. — Savoury  Eggs  (January  1st);  Collared  Tongue 
(January  2nd) ; Plum  Porridge  (August  31st). 

Luncheon. — Stewed  Giblets  (February  6th) ; Savoury  Rice  (June 
17th). 

Dinner. — Macaroni  Soup  (February  26th);  Beef  served  yester- 
day; Salad  (March  13th);  Potatoes  (May  12th);  Corn-flour  Blanc- 
mange (June  15th) ; Lemon  Syrup  (March  19th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Make  the  rhubarb  mould  (June  3rd)  for  luncheon. 

3.  Pickle  the  Fresh  Herrings. — Cut  off  the  heads  and  tails  of  the 
fisli,  scrape  and  wash  them  well,  and  split  each  one  in  halves,  taking 
out  the  hones.  Rub  each  half  with  pepper,  salt,  and  mustard,  and 
grate  a very  small  quantity  of  nutmeg  on  each.  Roll  the  halves 
separately,  and  pack  them  in  a stone  jar  (one  that  would  hold  three 
pounds  of  jam  or  marmalade  would  be  about  the  right  size).  Pound 
the  soft  roes  of  the  fish,  and  mix  them  with  half  a pint  of  vinegar 
and  as  much  water  as  would  cover  the  herrings.  Put  a couple  of 
bay-leaves  on  the  top  of  all,  cover  the  jar  tightly,  and  bake  in  a 
gentle  oven  for  about  an  hour.  When  the  fish  is  cold  it  is  ready  to 
serve,  and  will  be  most  excellent  for  either  breakfast,  luncheon,  or 
supper.  The  fish  should  be  turned  in  the  vinegar  every  day,  and  will 
keep  good  for  three  or  four  days  even  in  summer.  To  serve  these 
herrings,  place  them  on  a dish,  with  two  or  three  parsley-leaves  on 
each  small  roll.  Pour  a little  of  the  gravy  into  the  dish. 
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August  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Croquettes. 

Mulligatawney  Soup. 

Toasted  Bacon. 

Rhubarb  Mould. 

Chops,  with  Piquante 

Hot  Buttered  Toast. 

Milk. 

Sauce. 

Dry  Toast. 

French  Beans. 

Brown  and  White  Bread  and 

Fried  Potatoes. 

Butter. 

Ground  Rice  Pudding 

Oatmeal  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Three  to  four  pounds  of  the  best  end  of  a Loin  of  Mutton  (April 
30th) ; Plums  ; French  Beans ; Potatoes ; a pennyworth  of  German  Yeast. 
For  To-morrow.— Lambs’  Sweetbreads ; Fillet  of  Beef  (January  2nd). 


Breakfast. — Pickled  Herrings  (August  20th) ; Toasted  Bacon 
(January  19th) ; Porridge  (January  25th). 

Luncheon. — Croquettes,  made  of  the  remains  of  the  cold  beef 
(Rissoles,  January  6th)  ; Rhubarb  Mould  (June  3rd). 

Dinner. — Mulligatawney  Soup  (stock  made  of  beef  bones,  Feb- 
ruary 13th),  (January  16th) ; Chops,  with  Piquante  Sauce  (April 
30th) ; French  Beans  (August  16th) ; Fried  Potatoes  (February  2nd). 
Ground  Rice  Pudding. — Flavour  a quart  of  milk  by  heating  it  gently 
with  some  thinly-cut  lemon-rind,  a little  bit  of  cinnamon,  or  a couple 
of  laurel-leaves.  When  pleasantly  flavoured,  take  out  the  flavouring 
ingredient  and  boil  the  milk.  Mix  four  ounces  of  ground  rice  smoothly 
with  a little  cold  milk,  add  this  to  the  boiling  milk,  and  stir  till  thick. 
Put  the  rice  into  a bowl,  let  it  cool,  then  mix  with  it  a little  sugar, 
a piece  of  butter  the  size  of  a nut,  and  two  well-beaten  eggs.  Turn 
into  a buttered  dish,  and  bake  in  a gentle  oven.  If  the  oven  is  hot, 
the  pudding  will  be  watery.  A spoonful  of  brandy  will  improve  the 
pudding,  and  an  additional  egg  will  enrich  it.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Partially  prepare  the  lambs’  sweetbreads  for  breakfast  to- 
morrow (Oct.  22nd). 

3.  Turn  the  herrings  in  the  vinegar. 

4.  Pastry  is  to  be  made  to-day  (April  17th);  Plum  Pies  (August 
7th) ; also  Teacakes  (August  26th)  and  Annie’s  Cake  (September 
25th). 

5.  Stew  the  top  of  the  loin  of  mutton  for  luncheon  to-morrow 
(May  1st). 
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August  22nd. 


Broakfast. 

Luncheon. 

Dinner. 

Lambs’  Sweetbreads. 

Pickled  Herrings. 

Milk  Soup. 

Collared  Tongue. 
Teacakes. 

Top  of  the  Loin  of  Mutton, 
Stewed. 

Fillet  of  Beef. 
Potatoes. 

Dry  Toast. 

Salad. 

Cauliflower. 

Brown  and  White  Bread 

Plum  Pie. 

and  Batter. 
Marmalade. 
Corn-flour  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Potatoes ; Cauliflower  ; Lettuce ; small  Salad  ; Beetroot ; young 
Onions. 

For  To-morrow.— Three  or  four  Red  Mullet.  This  fish  may  be  had  all  the  year, 
but  it  is  at  its  best  at  the  time  when  it  is  cheapest,  that  is,  from  July  to 
October.  It  is  very  variable  in  price.  Generally  fish  is  chosen  for  its  fresh- 
ness, but  red  mullet  is  better  for  being  kept  a short  time.  It  is  called  the 
woodcock  of  the  sea,  and  its  liver  is  esteemed  a delicacy,  while  next  to  the 
liver  stands  the  head.  When  taken  out  of  the  water  it  is  of  a beautiful  rose- 
colour.  It  is  rarely  more  than  twelve  iriches  long.  Ajar  of  Anchovy  Paste  ; 
a Fore-quarter  of  Lamb  (April  11th) ; Mint ; French  Beans  ; Potatoes;  ingre- 
dients for  a Salad ; French  Chocolate ; three  pennyworth  of  Cream,  if  per- 
mitted ; a pound  of  Plums  for  the  gateau. 


Breakfast. — Lambs’  Sweetbreads  (Oct  22nd);  Collared  Tongue 
(January  2nd);  Teacakes  (F ebruary  14th);  Corn-flour  Milk  (June  19th). 

Luncheon. — Pickled  Herrings  (August  20th) ; Stewed  Mutton 
(May  1st)  ; Salad  (March  13th). 

Dinner. — Milk  Soup  (January  3rd) ; Roast  Fillet  of  Beef  (Feb- 
ruary 11th);  Potatoes  (May  12th);  Cauliflower  (April  25th);  Plum 
Pie  (August  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Make  a plum  gateau  for  supper  to-morrow  evening  (July  lltli). 

3.  Cut  all  the  meat  from  the  cold  beef,  and  make  Cornish  Pasties 
for  breakfast  to-morrow.  They  may  be  made  and  baked,  then 
warmed  in  the  oven  for  breakfast,  or,  if  preferred,  they  can  be 
eaten  cold.  Cut  up  the  beef  into  small  pieces,  and  season  it  with 
pepper  and  salt  Wash  and  peel  a few  potatoes,  half  boil  them, 
then  cut  them  up  also.  Make  some  short  crust  (June  19th)  with 
flour,  dripping,  and  baking-powder.  Roll  this  out  till  it  is  about 
a quarter  of  an  inch  thick,  and  divide  it  into  small  squares  about 
five  inches  across.  Put  a little  meat  and  potato  upon  each  square, 
moisten  the  edges,  and  fold  the  pastry  over  the  meat,  then  press  the 
edges  securely  together.  Bake  till  the  pastry  is  done  enough.  Some- 
times turnips  are  substituted  fpr  potatoes  in  Cornish  Pasties. 
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Sunday,  August  23rd. 


Breakfast. 

Dinner.  . 

Tea. 

Supper. 

Anchovy  Paste. 

Red  Mullet,  Baked. 

Brown  and  White 

Cold  Lamb. 

Cornish  Pasties. 

Roast  Quarter  of 

Bread  and  Butter. 

Mint  Sauce. 

Toasted  Teacakes. 

Lamb. 

Teacakes. 

Salad. 

Dry  Toast. 

Mint  Sauce. 

Raspberry  and  Red 

Plum  Gateau. 

Brown  and  White 
Bread  and  Butter. 
Bread  and  Milk. 

Potatoes. 

French  Beans. 
Chocolate  Pudding:. 
Custard. 

Cheese. 

Currant  Jam. 
Annie’s  Cake. 

Cheese. 

Breakfast. — Anchovy  Paste  bought  yesterday ; Cornish  Pasties 
(August  22nd);  Teacakes  (February  14th) ; Bread  and  Milk  (January 
25th). 

Dinner. — Red  Mullet , Baked. — Red  mullet  may  be  broiled  or 
baked,  but  it  should  never  be  boiled,  or  the  liver,  which  is  the  titbit 
with  epicures,  will  be  lost.  Wash  and  dry  the  fish,  but  do  not  either 
scale  or  open  it.  Cut  off  the  fins,  and  carefully  take  out  the  gills,  with 
the  small  thread-like  intestine  that  will  adhere  to  them.  Oil  some 
sheets  of  unglazed  paper,  one  for  each  fish,  and  bake  them  for  two 
or  three  minutes  to  harden  them.  Put  a piece  of  fresh  butter  in  each 

Eaper  case,  and  sprinkle  pepper  and  salt  upon  it.  Lay  the  fish  on  the 
utter,  put  a little  butter  upon  it,  fold  the  paper  over,  and  fasten  the 
ends  securely.  Put  the  fish  thus  fastened  in  paper  into  a baking- 
tin,  and  bake  them  in  a moderate  oven.  They  will  be  done  enough 
in  about  half  an  hour.  They  may  be  served  in  the  paper  or  not, 
as  approved,  but  they  look  better  without  the  paper.  A little 
lemon-juice  should  be  squeezed  over  them.  For  sauce,  take  a quarter 
of  a pint  of  melted  butter  (July  17th).  Stir  into  this  the  gravy  in 
the  pan,  add  salt  and  cayenne,  a glass  of  sherry,  and  a tea-spoonful 
of  essence  of  anchovies.  Boil  up  once,  and  serve  in  a tureen.  Roast 
Quarter  of  Lamb  (March  4th  and  April  12th)  : Mint  Sauce  (March 
25th);  Potatoes  (April  12th);  French  Beans  (August  16th);  Choco- 
late Pudding  (July  24tli) ; Custard  (August  10th) ; Cheese  (June  8thl. 
Tea. — Teacakes  (February  14th)  ; Annie's  Cake  (September  25th). 
Supper. — Salad  (March  13th) ; Plum  Gateau  (July  11th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Put  a cupful  of  hominy  to  soak  all  nieht  in  cold  water 
(February  10th). 
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August  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovy  Paste. 
Poached  Eggs. 

Cold  Lamb. 

Fried  Plaice. 

Salad. 

Dutch  Sauce. 

Teacakes. 

Boiled  Rice,  with  Raisins. 

Norman  Haricot. 

Pry  Toast. 

Cauliflower. 

Brown  and  White  Bread 

Young  Carrots. 

aud  Batter. 

Cottage  Plum  Pudding. 

Marmalade. 
Boiled  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— Materials  for  a Salad ; a thick  Plaice  (April  21st) ; about  three 
pounds  of  lean  Veal  from  the  fillet ; new  Potatoes  ; Cauliflowers  ; a slice  of 
lean  Ham ; young  Carrots : six  ounces  of  Suet. 

For  To-morrow.— A dried  Haddock;  four  ripe  Tomatoes;  half  a pound  of 
Bacon  (January  3rd);  a quarter  of  a pound  of  Macaroni;  Mustard  and 
Cress. 

Breakfast. — Anchovy  Paste  served  yesterday-  Poached  Eggs 
(February  6th);  Teacakes  (February  14th) ; Boiled  Hominy  (Feb- 
ruary 11th). 

Luncheon. — Lamb  served  yesterday ; Salad  (March  13th);  Boiled 
Rice,  with  Raisins  (F ebruary  3rd). 

Dinner. — Fried  Plaice  (April  21st) ; Dutch  Sauce  (May  14th). 
Norman  Haricot. — Cut  the  veal  into  neat  pieces  convenient  for 
serving,  and  about  half  an  inch  thick  Brown  them  on  both  sides  in 
a frying-pan  with  a little  dripping,  and  with  them  the  ham,  also  cut 
into  neat  pieces.  Take  them  up,  and  pour  a pint  of  stock  or  water 
into  the  pan  in  which  they  were  fried,  scrape  the  pan  with  a spoon  to 
get  all  the  gravy,  and  let  the  water  boil  up.  Put  the  meat  into  a 
etewpan,  in  a single  layer,  if  possible  ; pour  the  gravy  over  it,  and  add 
a bunch  of  parsley,  a sprig  of  thyme,  and  a bay-leaf.  Let  the  veal 
Biminer  very  gently  by  the  side  of  the  fire  for  about  three-quarters  of 
an  hour.  Take  two  pounds  of  small  new  potatoes,  wash  and  scrape 
them,  throw  them  into  boiling  water,  and  let  the  water  boil  up  once. 
Take  them  up,  put  them  upon  the  veal,  and  simmer  again  until  the 
potatoes  are  tender.  Skim  the  fat  from  the  gravy,  taste  it,  and  add 
pepper  and  salt  if  required.  " Thicken  it  with  a little  coi  n-flour  mixed 
smoothly  with  water,  and  add  a little  lemon-juice  if  liked,  and 
browning  if  necessary.  Put  the  veal  on  a hot  dish,  garnish  with  the 
potatoes,  and  serve.  Young  carrots  (July  6th),  or,  when  they  can  be 
had,  gTeen  peas  (July  12th),  are  excellent  as  an  accompaniment  to 
this  dish.  Cauliflower  (April  25th) ; Cottage  Plum  Pudding  (June 
6th) ; Cheese  (J une  8th). 


Things  that  must  not  be  Forgotton. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 
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3.  Preserve  any  boiled  hominy  that  may  be  left;  it  can  be  fried 
for  breakfast  to-morrow. 


August  25th. 

Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Tomatoes  and  Bacon. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Mustard  and  Cress. 

Fried  Hominy. 

Baked  Mackerel. 

Macaroni  and  Mushrooms. 

Fresh  Herrings. 
Mustard  Sauce. 
Sour  Mutton. 
Potatoes. 

Haricot  Beans. 
Cocoa-nut  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  Mushrooms ; two  moderate-sized  fresh  Mackerel 
(April  4th) ; fresh  Herrings.  One  may  be  allowed  for  each  person.  Tho  her- 
rings should  he  bright  and  silvery,  and  should  have  their  scales  uninjured; 
choose  plump  fish.  In  this  instance  the  soft-roed  fish  are  to  be  preferred. 
Potatoes ; a tin  of  desiccated  Cocoa-nut. 

For  To-morrow.— A tin  of  Sardines  (January  12th) ; a Bath  Chap,  that  is,  a 
pig’s  cheek  cured  like  bacon ; speak  for  two  sets  of  fresh  Giblets  for  to- 
morrow ; Watercress ; a pound.of  Fresh  Fruit. 


Breakfast.— Dried  Haddock  (January  27th) ; Tomatoes  and 
Bacon  (July  12th) ; Fried  Hominy  (February  121  h). 

Luncheon. — Baked  Mackerel  (April  15th).  Macaroni  and 
Mushrooms.— Boil  a quarter  of  a pound  of  macaroni  in  a pint  and  a 
half  of  water,  with  a little  pepper  and  salt,  for  twenty  minutes,  or  till  a 
little  piece  can  be  crushed  between  the  tliumb  and  finger.  Drain  the 
macaroni,  put  it  into  a clean  stewpan,  pour  a quarter  of  a pint  of  stock 
over  it,  with  an  ounce  of  butter  and  an  ounce  of  grated  clieese.  Stir 
it  over  a gentle  fire  for  five  minutes ; turn  on  a hot  dish.  Have  ready 
the  mushrooms,  put  them  on  the  macaroni,  and  serve.  To  prepare 
the  mushrooms,  wash  and  skin  them,  cut  them  into  slices,  and  put 
them  into  a stewpan,  with  an  ounce  of  butter  and  a little  pepper  and 
salt.  Toss  them  over  the  fire  for  ten  minutes;  take  them  up,  and  they 
are  ready. 

Dinner. — Fresh  Herrings,  with  Mustard  Sauce  ('September  15th) ; 
Sour  Mutton  (March  29th)  ; Potatoes  (April  12th) ; Haricot  Beans 
(June  20th) ; Cocoa-nut  Pudding  (August  8th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Soak  the  bath  chap  in  cold  water  for  three  or  four  hours,  then 
boil  it  according  to  the  directions  already  given  for  pig’s  cheek 
(February  1st). 

2.  Prepare  the  sago  mould  for  luncheon  to-morrow  (October  8th). 
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August  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Cold  Mutton. 

Giblet  Soup. 

Bath  Chap. 

Salad. 

Pigeon  Pie. 

Hot  Buttered  Toast. 

Sago,  with  Fruit  Juioa. 

French  Beans. 

Dry  Toast. 

Brown  and  ' White  Bread 
and  Butter. 

Watercress. 

Biscuits  and  Milk. 

Potatoes. 

Wyvern  Puddings. 
Cheese. 

Marketing. 

For  the  Day.— Materials  for  Salad ; four  plump  young  Pigeons  ; a pound  and  a 
half  of  lean  Veal  from  the  leg  or  the  loin  ; French  Beans  ; Potatoes  ; fresn 
German  Yeast ; Carbonate  of  Soda  and  Cream  of  Tartar,  for  scones. 


Breakfast. — Sardines  (January  12th) ; Bath  Chaps  (February 
1st) ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Mutton,  served  yesterday;  Salad  (March  13th) ; Sago 
Mould  (October  8th). 

Dinner. — Giblet  Soup  (February  1st)  • Pigeon  Pie  (May  15th). 
Ilough  Puff  Paste  (May  29tn)  will  be  excellent  for  this  pie.  Kidney 
Beans  (August  16th) ; Potatoes  (April  12th) ; Wyvern  Puddings 
(May  9th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  The  remnants  of  the  cold  mutton  can  be  minced,  and,  with  the 
trimmings  of  the  pastry,  made  into  a mutton  tart  (January  10th)  for 
luncheon  to-morrow. 

2.  If  a little  additional  pastry  were  made,  a plum  pie  (August 
7th)  could  be  made  for  dinner  to-morrow. 

3.  Preserve  any  pigeon  pie  that  may  be  left ; it  can  be  used  for 
breakfast  to-morrow. 

4.  As  pastry  is  on  hand,  and  the  oven  will  be  hot,  it  may  perhaps 
be  wished  to  make  a few  scones  or  teacakes  for  breakfast.  In  hot 
weather,  milk  that  has  gone  sour  (as  it  is  very  likely  to  do)  may  be 
either  put  into  pastry  or  made  into  scones.  If  there  is  no  sour  milk, 
a pint  extra  could  be  taken,  and  kept  all  night  for  the  purpose.  If 
kept  in  a warm  place  it  would  be  almost  sure  to  have  turned  by 
morning.  Scones  with  Sow  Milk  (real  Scotch  recipe). — Mix  thoroughly 
a pound  and  a half  of  flour,  a pinch  of  salt,  a heaped  tea-spoonful  of 
carbonate  of  soda,  and  the  same  of  cream  of  tartar.  Mix  to  a light 
paste  with  a pint  of  sour  milk,  knead  the  dough  a little,  roll  it  out  till 
about  a third  of  an  inch  thick,  and  cut  it  into  three-cornered  pieces, 
each  side  being  about  four  inches  long.  Put  the  scones  on  a floured 
tin,  and  bake  m a quick  oven.  Scones  made  with  Baking-powder.— 
Bub  four  ounces  of  butter  or  clarified  dripping  into  a pound  of  flour, 
and  add  a pinch  of  salt  and  a dessert-spoonful  of  baking-powder. 
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Make  into  a rather  stiff  paste  with  milk,  roll  out,  and  make  up  as 
above.  If  liked,  this  paste  can  be  rolled  and  made  into  horns,  like 
Vienna  bread.  Milk  Rolls  made  with  Baking-powder. — Rub  two 
ounces  of  butter  into  a pound  of  flour,  and  add  a small  pinch  of  salt 
and  a heaped  tea-spoon  ful  of  baking-powder  (August  2nd).  Stir  in  milk 
to  make  a smooth,  stiff)  elastic  dough,  but  do  not  handle  it  more  than 
is  necessary.  Divide  it  into  balls,  and  bake  immediately  in  a brisk 
oven.  When  half  baked,  brush  the  rolls  with  milk.  This  dough  may 
be  made  into  twists  or  half  moons,  like  Vienna  bread.  Vienna  Bread. 
— Take  one  pound  of  Vienna  flour,  one  pound  of  best  biscuit  flour, 
and  a pinch  of  salt.  Choose  a bowl  not  over  large:  one  that  will  hold 
three  times  the  quantity  of  flour  will  be  right.  Rub  in  two  ounces 
of  butter,  dissolve  an  ounce  of  German  yeast  by  mixing  it  with  a 
spoonful  of  sugar,  add  gradually  a pint  of  lukewarm  milk  and  two 
well-beaten  eggs.  Mix  the  liquid  with  the  flour,  and  knead  well  till 
the  dough  is  smooth  and  lithe.  Score  it  with  a knife,  cover  it  with  a 
clean  towel,  leave  it  in  a warm  place,  where  it  is  free  from  a 
current  of  air,  and  cover  it  with  a cloth.  In  summer-time  it  will 
very  likely  be  all  right  on  the  kitchen  table ; in  winter  it  would 
be  better  to  stand  on  the  fender,  but  it  must  not  be  in  a draught 
It  will  probably  rise  sufficiently  in  two  hours  or  a little  more. 
Make  it  into  plaits,  rolls,  or  crescents,  brush  the  top  with  beaten 
egg,  and  bake  in  a quick  oven.  To  make  a crescent  or  horn, 
as  it  is  sometimes  called,  roll  the  dough  into  a kind  of  equi- 
lateral triangle.  Of  course,  it  is  not  necessary  to  be  very  exact. 
Roll  the  pastry  up,  beginning  at  one  of  the  sides,  by  doing  which 
the  middle  part  will  be  thicker  than  the  sides,  then  draw  the  two 
ends  of  the  roll  towards  one  another,  to  make  a kind  of  crescent. 
Teacakes. — Rub  six  ounces  of  butter,  or  three  ounces  of  butter  and 
three  ounces  of  lard,  into  two  pounds  of  flour,  and  add  a pinch  of  salt. 
Dissolve  rather  less  than  an  ounce  of  fresh  German  yeast  with  half 
a pint  of  lukewarm  water.  Put  the  flour  into  a bowl  that  will  hold 
about  three  times  the  quantity,  scoop  a hole  in  the  middle  of  it  with- 
out leaving  the  bottom  of  the  bowl  uncovered,  and  pour  in  the 
dissolved  yeast.  Draw  a little  of  the  flour  in  from  the  sides,  and  stir 
it  into  the  liquor  to  make  a thin  batter ; sprinkle  flour  over  this,  cover 
the  bowl,  and  leave  it  in  a warm  place,  as  in  Vienna  Bread. 
When  bubbles  begin  to  break  through  the  flour  it  is  ready.  Beat 
two  eggs,  mix  them  with  about  two  table-spoonfuls  of  milk,  and  knead 
all  well  together,  adding  as  -much  lukewarm  milk  as  will  make  a lithe 
smooth  dough.  Score  this  with  a knife,  cover  the  bowl  with  a cloth, 
and  leave  it  till  well  risen.  Divide  it  into  ten  pieces,  roll  these  into 
cakes  the  size  of  a saucer,  put  them  on  a baking-tin  before  the  fire  for 
a few  minutes,  and  bake  in  a quick  oven.  They  must  on  no  account 
be  turned  over  in  baking.  In  Yorkshire,  where  teacakes  are  very 
popular,  currants  are  often  added  to  the  dough,  but  they  should  not 
be  worked  in  till  the  dough  has  risen.  A quarter  of  a pound  of 
currants  would  be  enough  for  this  quantity  of  flour  Sally  Lunns. — 
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Take  an  ounce  of  fresh  German  yeast,  a pound  and  a half  of  flour,  a 

auarter  of  a pound  of  butter,  two  eggs,  and  a pinch  of  salt.  Put  the 
our  into  a bowl  and  mix  the  salt  with  it.  Put  the  butter  and  milk 
into  a saucepan  over  the  fire,  and  stir  till  the  butter  is  melted  The 
milk  should  be  rather  more  than  lukewarm.  Mix  the  yeast  with 
sugar  till  it  is  liquid,  add  the  milk  gradually,  and  stir  this  into  the 
flour.  Throw  in  the  eggs  lightly  beaten,  and  knead  to  a smooth 
dough.  Divide  the  dough  into  four  portions,  put  them  into  greased 
round  tins,  cover  them  over,  and  put  them  in  a warm  place  to  rise. 
When  they  have  risen  to  almost  three  times  their  original  size,  bake 
in  a quick  oven.  N.B. — If  in  the  recipes  given  above  Vienna  flour, 
or  a portion  of  Vienna  flour,  be  permitted  the  rolls  will  be  lighter  and 
whiter.  Vienna  flour  is  about  double  the  price  of  the  best  biscuit 
flour.  It  is  used  for  superior  cakes  and  pastry. 


August  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Remain9  of  Pigeon  Pie. 

Mutton  Tart. 

Boiled  Brill. 

Bath  Chap. 

Plain  Eice  Pudding. 

Dutch  Sauce. 

Teacakes. 

Leg  of  Lamb,  Roasted. 

Dry  Toast. 

Mint  Sauce. 

Brown  and  White  Bread 

Potatoes. 

and  Butter. 

Cauliflower. 

Milk  Toast. 

Plum  Pie. 
Cheese. 

Marketing. 

For  the  Day.— A Brill  (January  9th) ; a plump  Leg  of  Lamb  (April  11th) ; Mint  * 
Potatoes ; Cauliflower. 

For  To-morrow — Three  or  four  fresh  Sheep’s  Kidneys ; a quarter  of  a pound  of 
Bacon  in  rashers;  a plump  Chicken,  or  two,  as  required  (June  29th  and 
August  6th). 


Breakfast. — Pigeon  Pie  and  Bath  Chap,  served  yesterday ; Tea- 
cakes (February  14th) ; Milk  Toast  (June  17th). 

Luncheon. — Mutton  Tart  (January  10th);  Plain  Eice  Pudding 
(F ebruary  24th). 

Dinner.— Boiled  Brill  (January  9th) ; Dutch  Sauce  (May  14th) ; 
Roast  Lamb  (March  4th) ; Mint  Sauce  (March  25th) ; Potatoes  (Apri. 
1 2th) ; Cauliflower  (April  25th) ; Cheese  (June  8th).  Pulled  Bread 
is  very  much  liked  with  cheese.  To  make  this  take  a newly-baked 
loaf  of  bread,  remove  the  crust,  and  jmll  the  crumb  lightly  and 
quickly  into  rough  pieces  about  three  inches  long.  Bake  these  in  a 
gentle  oven  till  they  are  crisp  and  of  a light  brown  colour. 


Things  that  must  not  bo  Forgotten. 

1.  Make  a stone  cream  for  dinner  to-morrow  (July  1st). 

2.  As  soon  as  the  lamb  is  taken  from  table  put  it  on  a clean  dish. 
A Partially  prepare  the  rice  milk  (Note  3,  June  17th). 
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4 Pluck  the  fowls,  and  hang  them  in  a cool  larder  (February  28th). 

5.  To  Keep  Butter  in  Uot  Weather. — In  very  hot  weather  it  is 
often  found  difficult  to  keep  butter  firm.  Ice  keeps  it  right,  but  ice 
is  not  always  to  be  had,  and  when  this  is  the  case  the  following 
method  may  be  adopted.  Dissolve  half  a tea-spoonful  of  saltpetre  in 
a pint  of  water,  and  put  this  in  a pie-dish.  Place  the  butter  in  a 
jar,  and  put  the  jar  in  the  dish  containing  the  saltpetre  water.  Lay 
a clean  cloth  over  the  butter,  and  let  the  corners  rest  in  the  saltpetre 
water.  Keep  the  butter  in  as  cool  and  dark  a place  as  can  be  found, 
and  change  the  water  every  day.  If  butter  tastes  rancid,  wash  it  well 
first  with  new  milk  and  afterwards  with  cold  water.  Fresh  butter 
keeps  well  when  kept  in  water  that  has  tartaric  acid  dissolved  in  it. 
A dessert-spoonful  of  acid  may  be  allowed  for  a gallon  of  water. 


August  28th. 


Breakfast. 


Luncheon. 


Dinner. 


Fried  Kidneys  and  Bacon. 
Bath  Chap. 

Teacakes. 

Dry  Toast. 

Brown  Bread  and  Batter. 
Marmalade. 

Rice  Milk. 


Cold  Lnmh. 
Salad. 

Custard  Sippets. 


Salmon  Cutlets. 
Chicken  Pudding. 
Potatoes. 

Baked  Tomatoes. 
Stone  Cream. 
Cheese. 


Marketing. 

For  the  Day.— Materials  for  Salad.  About  a pound  and  a half  of  the  tail  end  of 
a Salmon.  This  part  is  chosen  because  it  is  the  cheapest.  Half  a dozen  ripe 
Tomatoes ; a slice  of  lean  Ham ; Potatoes ; six  or  eight  fresh  Mackerel  with 
soft  roes  (April  1th) ; a pennyworth  of  German  Yeast. 

For  To-morrow. — Half  a pound  of  Mushrooms ; Plums  and  Apples. 


Breakfast.— Fried  Kidneys  and  Bacon  (January  2nd) ; Bath 
Chap,  served  yesterday;  Teacakes  (February  14th);  Bice  Milk  (June 
18  th). 

Luncheoh. — Lamb,  served  yesterday;  Salad  (March  13th);  Custard 
Sippets  (June  10th). 

Dinner. — Salmon  Cutlets  (July  19th).  Chicken  Budding. — Empty 
the  crop,  take  out  the  inside,  and  divide  the  chickens  into  neat 
pieces.  Line  a pudding-basin  with  good  suet  crust  (June  25th); 
arrange  the  pieces  of  chicken  neatly  inside,  interspersed  with  the 
ham,  which  has  been  also  neatly  divided.  Season  with  pepper  and 
salt,  and  pour  over  all  a little  strong  gravy,  made  of  the  chicken 
giblets.  Cover  in  the  usual  way  (June  25th).  The  addition  of  one  or 
two  sheep’s  kidneys  will  greatly  improve  this  dish,  as  wall  also  a few 
mushrooms,  or,  when  they  are  in  season,  a few  oysters.  The  pudding 
should  be  long  and  gently  boiled.  Potatoes  (April  12th);  Bakea 
Tomatoes  (July  7th) ; Stone  Cream  (July  1st) ; Cheese  (June  8th). 
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Things  that  must  not  bo  Forgotten. 

1.  Preserve  the  chicken  bones  ; they  will  be  a valuable  addition 
to  the  stock-pot. 

2.  Pastry  is  to  be  made  to-day  (April  17th) : Plum  and  apple  pie 

i August  7th) ; lemon  cheesecakes  (August  18th) ; custard  tart 
January  19th) ; also  seed  cake  (August  14th)  and  Vienna  bread 
August  26th). 

3.  Pickled  Mackerel. — The  mackerel  should  be  pickled  at  once.  Cut 
the  heads  and  tails  off  the  fish,  clean  them,  and  be  careful  to  remove 
the  brown  substance  which  sticks  to  the  backbone  near  the  head,  as 
this  may  make  the  fish  taste  bitter.  Loosen  the  backbone  by  pressing 
it  with  the  thumb  and  finger  of  the  right  hand  whilst  holding  the 
mackerel  in  the  left  hand,  and  take  the  bone  out  whole.  Divide  the 
flesh  and  the  roe  into  neat  pieces  convenient  for  serving.  Take  a 
stone  jar,  put  in  a few  pieces  of  fish,  then  season  with  pepper  and  salt, 
pour  vinegar  over,  and  add  a shalot  and  a bay-leaf.  Put  in  the  rest 
of  the  fish,  pepper  and  salt  it  again,  and  pour  vinegar  over  all.  Put 
the  lid  on  the  jar,  cover  it  with  paper,  tie  it  on  tightly,  and  bake  in  a 
gentle  oven  for  two  hours.  Turn  the  fish  on  a dish,  remove  the  herbs, 
garnish  with  fennel  and  parsley,  and  serve.  For  economy’s  sake  one- 
fourth  of  water  can  be  put  with  the  vinegar.  Mackerel  thus  prepared 
should  be  turned  in  the  liquor  every  day,  and  if  kept  in  a cool  place 
will  keep  a week. 

4.  Partially  prepare  the  plum  porridge  for  breakfast  to-morrow 
(August  31st). 


August  29th. 


Breakfast. 

Pickled  Mackerel. 
Mushrooms  on  Toast. 
Vienna  Bread. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Plum  Porridge. 


Luncheon. 


Dinnor. 


Scrag  of  Mutton, 
with  Rice. 

Hasty  Padfling. 


Stewed 


Boiled  Hako. 
Stowed  Steak. 

Fried  Potatoes. 
Young  Carrots. 
Vermicelli  Pudding. 
Choose. 


Marketing. 

For  the  Day.— Two  or  three  pounds  of  the  Scrag  of  Mutton  ; about  three  pounds 
of  fresh  Hake  (August  7th) ; Steak  for  stewing  (January  31st) ; Potatoes ; 
Garrota. 

For  To-morrow.— Two  or  three  pounds  of  Salmon  (July  4th) ; a couple  of  Ducks 
(Jmy  -*th) ; Sage  and  Onions,  for  stuffing ; Beans  ; Potatoes  ; a plump  young 
Chicken,  for  chicken  salad  (June  29th),  or  the  Grouse  bought  August  19tn 
may  be  used  ; materials  for  a Salad ; a pound  of  Plums.  Grouse  shooting 
commences  on  the  12th  of  August,  but  the  birds  should  be  allowed  to  hang 
as  long  as  possible  before  they  are  cooked.  Grouse  Is  usually  regarded  by 
epicures  as  the  finest  of  all  winged  game.  It  is  so  uncertain  in  price  that  if 
ft  has  to  be  purchased  it  can  scarcely  be  placed  In  the  list  of  provisions  whloh 
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are  at  the  disposal  of  the  economical  housekeeper  Sometimes,  however, 
owing  to  exceptional  circumstances,  it  is  to  be  had  tor  a reasonable  price, 
and  then  it  proves  a welcome  addition  to  the  daily  fare.  Watercress  ; Fruit 
for  Cream  (see  Note  2,  below).  Bloaters  (January  29th) ; and  a tin  of 
Collared  Sheep’s  Tongue  for  breakfast  on  August  31st. 


Breakfast. — Pickled  Mackerel  (August  28th) ; Mushrooms  od 
Toast  (March  20th) ; Vienna  Bread  (August  26th) ; Plum  Porridge 
(August  31st). 

Luncheon. — Scrag  of  Mutton,  Stewed  with  Bice  (Pebruary  21st); 
Hasty  Pudding  (March  30th). 

Dinner. — Boiled  Hake  {see  Salmon,  Boiled,  July  5th) ; Stewed 
Steak  (January  31st):  Fried  Potatoes  (February  2nd);  Carrots  (July 
6th);  Vermicelli  Pudding  (August  1st);  Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Pluck  the  ducks  and  the  chicken  or  grouse,  and  cure  the 
feathers  (February  28th). 

2.  Make  the  Strawberry  Cream  for  supper  to-morrow  night.  This 
can  be  made  either  with  fresh  fruit  (one  pint  for  half  a pint  of  cream) 
or  with  jelly  (two  good  table-spoonfuls  to  half  a pint  of  cream).  Tim 
same  recipe  may  be  followed  in  mailing  creams  of  other  fruit,  such  as 
raspberries,  red  currants,  apricots,  &c.  Fresh  fruit  should  have  sugar 
sprinkled  over  it  for  an  hour  or  two  to  make  the  juice  flow  freely,  and 
if  it  is  at  all  hard  it  should  be  gently  stewed.  When  jelly  is  used 
instead  of  fresh  fruit  a little  lemon-juice  should  be  added.  Soak  an 
ounce  of  gelatine  in  a cupful  of  milk  for  an  hour.  Dissolve  the  jelly, 
boil  it  with  an  ounce  of  sugar,  and  put  the  gelatine  -with  it.  Put  the 
half  pint  of  cream  in  a bowl.  Whisk  it  in  a cool  place  till  it  begins 
to  thicken,  then  stop  whisking  it  immediately,  or  it  will  curdle. 
Put  the  whipped  cream  with  the  fruit,  and  stir  the  mixture  lightly 
together.  Scald  a mould  with  hot  water,  then  rinse  it  out  with 
cold  water.  Pour  the  mixture  into  it,  and  put  it  in  a cool  place 
or  upon  ice  till  stiff.  When  fresh  fruit  is  used  it  should  be  rubbed 
through  a hair  sieve,  and  the  pulp  only  should  be  taken.  If  liked, 
custard  can  be  substituted  for  the  fruit  juice,  and  so  Italian  Cream 
can  be  made.  For  the  custard  half  a pint  of  milk,  the  yolks  of  three 
and  the  white  of  one  egg,  and  a little  sugar  will  be  required  (August 
10th). 

3.  Make  the  mayonnaise  (August  30th)  for  supper  to-morrow 
night. 

4.  Make  the  plums  into  a compote  for  to-morrow  (August  5th). 

5.  Boast  the  grouse  or  the  chicken,  and  leave  it  till  to-morrow  to 
be  made  into  a salad  (June  30th  and  Note  1,  August  30th).  If 
preferred,  the  grouse  could  be  roasted  and  served  hot  for  dinner,  and 
the  remains,  if  there  were  any,  could  be  made  into  a salad.  In  this 
case  it  would  be  necessaiy  to  provide  something  else  for  dinner,  as  a 
brace  of  grouse  alone  would  not  go  very  far. 


A YEAR'S  COOKER'S. 


311 


Sunday,  August  30th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pickled  Mackerel. 

Boiled  Salmon. 

Brown  and  White 

Chicken  or  Grouse 

Eggs  in  Brown 

Caper  Sauce. 

Bread  and  Butter. 

Salad. 

Batter. 

Roast  Ducks. 

Compote  of  Plums. 

Strawberry  Cream. 

Vienna  Bread. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
W atercress. 
Porridge. 

French  Beans. 
Potatoes. 
Plum  Pie. 
Cheese. 

Seed  Cake. 

Lemon  Cheese- 
cakes. 

Cheese. 

Breakfast. — Pickled  Mackerel  (August  28tk) ; Eggs  in  Brown 
Butter  (January  6tlx) ; Vienna  Bread  (August  26tk) ; Porridge 
(January  25th). 

Dinner. — Boiled  Salmon  (July  5th);  Caper  Sauce  (March  19th); 
Itoast  Ducks  (July  26th);  French  Beans  (August  16th);  Potatoes 
(April  12th)  ; Plum  Pie  (August  7th) ; Cheese  (June  8th). 

Tea. — Compote  (August  5th) ; Seed  Cake  (August  14th). 

Supper. — Chicken  or  Grouse  Salad. — Cut  the  grouse  into  neat 
joints.  Boil  three  or  four  eggs  hard,  and  provide  materials  for  a 
salad  (whatever  may  be  in  season),  mayonnaise  sauce,  and  one  or  two 
pickled  gherkins.  Prepare  the  salad,  and  dry  it  thoroughly  (March 
13th),  but  do  not  dish  it  till  a few  minutes  before  it  is  to  be  served. 
Put  a little  of  the  shred  salad  on  a dish,  and  toss  it  in  a spoonful  or  two 
of  the  mayonnaise.  Pile  the  inferior  joints  of  the  game  on  this,  add 
more  salad,  and  repeat  until  the  ingredients  are  used.  Pour  mayon- 
naise over  all,  and  garnish  the  salad  with  hard-boiled  eggs  cut  into 
quarters,  and  gherkins  cut  into  thin  slices,  or  anchovies  filleted.  If 
chervil  or  tarragon  is  to  be  had,  a little  may  be  chopped  and  thrown 
over  the  thick  sauce  at  the  last  moment,  or,  if  preferred,  a spoonful  of 
tarragon  vinegar  can  be  used  in  making  the  mayonnaise.  Chicken 
Salad  is  made  exactly  in  the  same  way.  Chicken  salad  is  exceedingly 
good  made  with  celery  instead  of  lettuce,  or  with  a mixture  of  the 
two.  Strawberry  Cream  (August  29th). 


Things  that  must  not  be  Forgotten. 

1.  If  it  is  preferred  that  the  grouse  should  be  roasted  and  served 
hot,  proceed  as  follows.  Roast  Grouse. — Let  the  birds  hang  as  long 
as  possible.  Pluck  them,  and  handle  them  very  lightly  in  doing  so, 
draw  them,  and  wipe  them  inside  and  out  with  a damp  cloth,  but  do 
not  wash  tnem.  Truss  them  firmly,  put  them  down  to  a shurp  clear 
fire,  and  baste  them  liberally  all  the  time.  Soak  a slice  of  toast 
in  the  dripping-tin  and  serve  them  on  this.  Send  brown  gravy 
(October  18th)  and  bread  sauce  (October  18th)  to  table  with  them. 
They  will  take  about  half  an  hour  to  roast. 

2.  Pickle  any  remains  of  salmon  there  may  be  (May  3<7th). 
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3.  Preserve  the  bones  and  remains  of  chicken  or  grouse  for  making 
soup. 

4.  Mayonnaise  Sauce. — Take  a round-bottomed  bowl,  not  over 
large,  put  into  it  the  yolk  of  an  egg  and  beat  it  for  two  or  three 
minutes,  then  drop  pure  salad  oil  into  it,  one  drop  at  a time,  and  beat 
the  sauce  well  between  every  addition  till  the  sauce  is  thick  and  dark, 
and  looks  something  like  beeswax.  Now  put  in  a few  drops  of  vinegar, 
then  oil  again,  until  as  much  sauce  is  made  as  is  required.  Stir  in 
more  vinegar,  a little  at  a time,  to  make  the  sauce  taste  pleasantly, 
and  add  salt,  pepper,  and  a very  small  pinch  of  sugar.  The  sauce 
when  finished,  should  be  a firm  creamy  substance.  A very  good  sauce 
may  be  made  with  the  yolk  of  one  egg,  a quarter  of  a pint  of  oil,  and 
two  table-spoonfuls  of  vinegar,  but  if  this  quantity  would  not  be 
sufficient,  a pint  of  oil  with  vinegar  in  proportion  might  be  put  with 
one  egg.  A few  drops  of  lemon-juice  would  help  to  make  it  look 
creamy,  and  a little  tarragon  vinegar  would  improve  the  taste.  It 
may  be  noted  that  mayonnaise  sauce  will  keep  for  a long  time  if  it  is 
put  into  a bottle,  closely  corked,  and  kept  in  a cool  place.  The  secret 
of  making  mayonnaise  sauce  is  to  put  in  the  oil  in  drops  only  at  the 
beginning,  beating  well  between  every  addition  till  the  mixture 
becomes  thick,  and  also  to  beat  the  sauce  one  way.  If  it  were  stirred 
first  one  way  and  then  another,  it  would  curdle.  It  should  be  mixed 
in  a cool  place,  and  the  oil  should  be  cold,  otherwise  the  sauce  would 
not  thicken  If,  notwithstanding  all  precautions,  the  sauce  should 
curdle,  the  addition  of  a raw  egg-yolk  or  of  a small  lump  of  ice,  or 
something  that  is  cold , will  remedy  the  mischief.  Mayonnaise  sauce 
is  so  delicious  and  so  universally  popular  that  it  is  worth  making,  even 
though  it  is  a little  troublesome.  The  reason  why  so  many  cooks  fail 
in  making  it  is  that  they  cannot  believe  that  it  is  necessary  to  attend 
to  the  small  details  mentioned  above.  This  sauce  is  especially  suited 
for  chicken,  game,  and  fish  salads  of  all  kinds,  and  for  serving  with 
cold  fish.  Another  very  superior  sauce,  Tartar  Sauce,  is  made  just 
in  the  same  way,  only  it  is  indispensable  that  tarragon  vinegar  should 
be  used  for  it,  and  one  or  two  spoonfuls  of  chopped  pickle  of  some 
kind  (gherkins  to  be  preferred)  must  be  stirred  in  after  it  is  made  ; a 
spoonful  of  chopped  chervil  and  tarragon  should  also  be  added  after 
the  sauce  is  made,  but  if  they  are  not  to  be  had,  chopped  parsley  may 
be  used  instead. 

5.  Make  custard  blancmange  for  dinner  to-morrow  (August  4th). 
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August  31st. 

Breakfast. 

Luncheon. 

Dinner. 

Bloaters  on  Toast. 

Collared  Sheep’s  Tongues. 
Vienna  Bread. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Bread  and  Milk. 

Pickled  Salmon. 
Baked  Custard  Tart. 

Gravy  Soup. 

Roast  Shoulder  of  Mutton 
Mint  Sauce. 

Potatoes. 

Vegetable  Marrow. 
Custard  Blancmange. 
Cheese. 

Marketing. 

For  the  Day.— A Shoulder  of  Mutton  (not  very  fat);  Potatoes;  Vegetable 
Marrow ; Mint, 

For  To-morrow.— A tin  of  potted  Grouse;  a quart  of  any  kind  of  red  Plums 
for  Porridge,  and  Fruit  for  the  Rothe  Griitze. 

Breakfast. — Bloaters  on  Toast  (March  24th) ; Collared  Sheep’s 
Tongues,  bought  day  before  yesterday ; Vienna  Bread  (August  26th) ; 
Bread  and  Milk  (January  25th). 

Luncheon. — Pickled  Salmon  (May  30th) ; Custard  Tart  (January 
19th). 

Dinner. — Gravy  Soup. — Follow  the  recipe  given  for  guinea  fowl 
Boup  (F ebruary  16th),  using  the  chicken  bones  or  meat  bones  instead 
of  the  bones  and  trimmings  of  game.  Roast  Shoulder  of  Mutton 
(December  16th) ; Mint  Sauce  (March  25th) ; Potatoes  (April  12th) ; 
Vegetable  Marrow  (September  3rd) ; Custard  Blancmange  (August 
4th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Make  a Rothe  Griitze  mould  for  to-morrow  (December  10th)i 

2.  Partially  prepare  the  Plum  Porridge  for  breakfast  to-morrow. 
For  this,  put  the  plums  into  a stewpan,  with  half  a pint  of  water,  two 
ounces  of  sugar,  and  a small  piece  of  cinnamon.  Boil  gently  to  a 
pulp;  then  rut)  tne  whole  through  a colander  into  a basin.  So  far  the 
porridge  can  be  prepared  over  night.  In  the  morning  mix  about  a 
pint  oi  cold  milk  with  the  pulp,  add  a little  more  sugar  if  the  porridge 
is  not  sweet  enough,  and  serve  with  bread  as  an  accompaniment.  All 
kinds  of  fresh  summer  fruit  can  be  served  in  this  way  for  breakfast, 
and  will  ba  generally  approved  by  the  young  folks. 


FRUITS  SUITABLE  FOR  DESSERT  IN  AUGUST. 

Gooseberries,  Currants  (Red.  White,  and  Black),  Cherries, 
Strawberries,  Raspberries,  Frencn  Melons,  Apricots  (from  France), 
Greengages,  Jersey  and  Lisbon  Grapes,  English  Hot-nouse  Grapes, 
Nectarines,  Mulberries,  Peaches,  Plums,  West  Lidia  Pino-apiues, 
Pears,  last  year’s  Nuts. 
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PICKLES. 

Indian  Tickle:  a very  convenient  Pickle  for  Family  Use. — Take  a 
quantity  of  any  vegetables  that  can  be  procured.  Cauliflowers,  not 
too  much  grown,  white  cabbage,  young  carrots,  cucumbers,  beetroot, 
French  beans,  &c.,  are  suitable  for  this  purpose.  Prepare  the  vege- 
tables, by  cutting  away  the  outer  leaves  of  the  cauliflower  and  dividing 
it  into  small  branches,  cutting  the  cabbage  into  very  thin  shreds, 
stringing  the  beans,  skinning  the  onions,  slicing  the  beetroot, 
trimming  and  scraping  the  carrots.  Make  a brine  strong  enough  to 
float  an  egg,  throw  the  vegetables  into  it,  and  let  them  boil  one 
minute ; drain  them,  and  dry  them  perfectly  by  shaking  a few  at  a 
time  lightly  in  a soft  cloth.  Take  as  much  vinegar  as  will  entirely 
cover  them,  and  boil  it  for  five  minutes  with  spices  in  the  following 
proportion ; to  two  quarts  of  vinegar,  one  ounce  of  whole  ginger, 
one  ounce  of  long  pepper,  one  ounce  of  black  peppercorns,  and  two 
cloves  of  garlic.  Mix  separately  with  a little  cold  vinegar  in  a basin 
an  ounce  of  turmeric,  and  an  ounce  of  flour  of  mustard,  and  stir  this 
into  the  vinegar  whilst  it  is  boiling.  Mix  the  vegetables  thoroughly, 
and  put  them  into  an  unglazed  jar,  and  pour  the  vinegar,  boiling,  over 
them  : it  must  entirely  cover  them.  Cover  closely,  and  keep  in  a 
cool  place.  Keep  adding  any  vegetables  that  are  m season,  remem- 
bering always  to  boil  them  in  brine  for  a minute  and  to  dry  them 
before  putting  them  with  the  rest.  Nasturtium  seeds,  radish 
pods,  chilies,  gherkins,  and  celery  cut  in  lengths  will  be  suitable 
additions.  As  the  vinegar  becomes  absorbed  more  must  be  poured 
in,  but  it  must  be  boiled  and  allowed  to  go  cold  before  it  is  put  with 
the  pickle.  The  preparation  can  be  used  in  about  a fortnight,  but  it 
will  improve  with  being  kept. 

Pickled  Onions. — Take  the  smallest  onions  that  can  be  obtained. 
Those  called  Reading  onions  are  the  best  for  this  purpose.  They 
must  be  quite  ripe  and  dry,  and  are  in  the  best  condition  for  the 
purpose  just  after  they  have  been  harvested.  Be  careful  not  to  use 
a steel  knife  in  peeling  them,  as  that  would  spoil  their  colour.  With 
3 silver  knife  take  off  the  two  outer  skins,  when  the  onion  will  look 
clear  and  white.  Put  them,  as  fast  as  they  are  ready,  into  perfectly 
dry  pickling  glasses,  and  cover  them  with  cold  vinegar.  Tie  them 
down  closely  and  store  ; they  can  be  used  in  three  weeks,  and  will  be 
found  excellent.  It  is  a good  plan  to  stand  near  the  fire  when  peeling 
onions,  or  if  the  eyes  water  very  much  the  onions  can  be  thrown 
into  hot  water.  It  is  best  not  to  do  this  if  it  can  be  helped. 

Pickled  Red  Cabbage. — This  pickle  may  be  made  in  August  or 
September.  Choose  a cabbage  with  a firm  heart  and  of  a deep  red 
colour.  Strip  away  the  outer  leaves  and  cut  the  cabbage  into  very  thin 
shreds.  Spread  these  on  a dish,  sprinkle  salt  well  over  them,  and  leave 
them  for  twenty -four  hours.  Squeeze  the  salt  entirely  from  them.  The 
more  thoroughly  this  is  done  the  better  will  be  the  colour  of  the  cab- 
bage. Put  them  in  a jar,  cover  with  cold  boiled  vinegar,  leave  the 
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pickle  for  twenty -four  hours,  then  tie  closely,  and  store  in  a cool  place. 
This  pickle  should  be  quickly  used.  It  deteriorates  with  keeping. 


September  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Cold  Shoulder  of  Mutton. 

Baked  Hake. 

Potted  Grouse. 

Salad. 

Neck  of  Veal,  Boned  and 

Buttered  Toast. 

Sago  and  Rice  Pudding. 

Rolled. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Cauliflower. 

and  Butter. 

Rothe  Griitze. 

Plum  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Materials  for  a Salad  ; about  three  pounds  of  Hake,  cut  from  the 
middle  of  the  fish  ; four  or  five  pounds  of  the  Neck  or  Loin  of  Veal  (February 
25th) ; Potatoes  ; Cauliflower. 

For  To-morrow Two  Lambs’  Sweetbreads  ; half  a pound  of  Bacon  (January 

3rd)  ; four  ripe  Tomatoes  ; Mustard  and  Cress  ; Muffins  (January  29th). 

Breakfast. — Boiled  Eggs  (January  5th);  Potted  Grouse  (January 
7th)  ; Plum  Porridge  (August  31st). 

Luncheon. — Mutton,  served  yesterday;  Salad  (March  13th). 
Sago  and  Rice  Pudding. — Take  half  sago  and  half  rice,  and  pro- 
ceed as  for  plain  rice  pudding  (February  24th). 

Dinner. — Baked  Hake. — Wash  the  fish  in  salt  and  water,  rub  it 
over  with  vinegar,  and  let  it  lie  for  an  hour,  then  roll  it  in  a cloth, 
and  leave  it  to  dry.  Take  a thick  slice  of  stale  bread,  and  rub  it 
through  a wire  sieve.  Put  two  ounces  of  the  sifted  crumbs  upon  a 
plate,  and  mix  with  them  a little  pepper,  salt,  and  grated  nutmeg,  a 
pinch  of  mixed  herbs,  and  a pinch  of  grated  lemon-rind.  Brush  the 
fish  with  beaten  egg,  and  sprinkle  half  the  crumbs  over  it.  Put  it  on 
a drainer  in  a deep  baking-dish  to  raise  it,  pour  round,  but  not  over 
it  a cupful  of  water  and  a wine-glassful  of  vinegar,  and  add  a shalot 
finely  minced,  and  a small  carrot — or.  if  preferred,  a few  onions 
and  potatoes — cut  into  slices.  Place  the  dish  in  a moderate  oven, 
and  Lake  the  fish  for  about  an  hour,  basting  it  frequently  with 
clarified  dripping.  When  half  cooked,  turn  it  and  strew  the  re- 
mainder of  the  crumbs  over  it.  When  done  enough,  put  it  on  a 
hot  dish,  garnish  with  lemon  and  parsley,  and  send  anchovy  sauce 
(July  17th)  or  caper  sauce  (March  19th)  to  table  with  it.  A piece 
from  the  middle  of  a cod  may  be  cooked  in  this  way.  Neck  of  Veal, 
Boned  and  Rolled  (May  28th) ; Potatoes  (April  1 2th)  • Cauliflower 
(April  25th) ; Rothe  Griitze  (December  10th) ; Cheese  (June  8th). 

Things  that  must  not  bo  Forgotten. 

1.  Partially'prepare  the  sweetbreads  for  to-morrow  (October  22nd). 

2.  If  anv  fish  is  left  let  it  be  made  into  fish  cakes  (January  13th) 
or  scalloped  (January  7th)  for  breakfast  to-morrow,  and  used  instead 
of  the  bacon  and  tomatoes  (J  uly  12th). 
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September  2nd. 


Breakfast. 

Luncheon. 

Dinner. 

Lambs’  Sweetbreads. 

Minced  Veal. 

Boiled  Brill . 

Bacon  and  Tomatoes. 

Custard  Sippets. 

Shrimp  Sauce. 

Muffins. 

Boiled  Leg  of  Mutton. 

Dry  Toast. 

Caper  Sauce. 

Brown  and  White  Bread 

Young  Carrots. 

and  Butter. 

Mashed  Turnips. 

Mustard  and  Cress. 

Potatoes. 

Corn-flour  Milk. 

General  Favourite  Pudding. 

Cheese. 

Marketing. 


For  the  Day.— A Brill  (January  9tli),  Shrimps  for  Sauce;  a plump  Leg  of 
Mutton ; Turnips  ; Carrots ; Parsley ; Potatoes. 

For  To-morrow.— Gorgona  Anchovies,  if  not  in  the  house ; a pennyworth  of 
Small  Salad. 


Breakfast.— Lambs’  Sweetbreads  (October  22nd) ; Bacon  and 
Tomatoes  (July  12th);  Muffins  (January  30th);  Corn-flour  Milk 
(June  19  th). 

Luncheon. — Minced  Yeal  (May  11th) ; Custard  Sippets  (June 
10th). 

Dinner. — Boiled  Brill  (January  9th);  Shrimp  Sauce  (January 
30th) ; Boiled  Leg  of  Mutton  (February  23rd) ; Caper  Sauce  (March 
19th) ; Young  Carrots  (July  6th)  ; Mashed  Turnips  (September 
30th);  Potatoes  (May  12th);  General  Favourite  Pudding  (May  17th); 
Cheese  (June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Preserve  the  liquor  in  which  the  leg  of  mutton  is  boiled. 

2.  Fillet  the  anchovies,  and  prepare  the  small  salad  for  breakfast 
to-morrow  (January  18th). 

3.  Put  a cupful  of  hominy  to  soak  in  cold  water  all  night 

(February  10th).  


September  3rd. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Grouse. 

Stewed  Ox  Kidney. 

Herrings,  with  Mustard 

Anchovies  and  Hard-boiled 

Plain  Suet  Pudding. 

Sauce. 

Eggs. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Boiled  Hominy. 

Curried  Mutton. 
Boiled  Rice. 

Vegetable  Marrow. 
Brown  Bread  Pudding. 
Cheese. 

. Marketing. 

For  tho  Day.— A fresh  Ox  Kidney;  half  n pound  of  Suet;  six  or  eight  fresh 
1 Icrrings  (August  25th) ; a Vegetable  Marrow.  These  vegetables  may  be  kept 
far  into  the  winter  by  simply  hanging  them  in  a dry  place. 
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For  To-morrow. — A two-pound  tin  of  Spiced  Beef ; order  Rolls  to  be  sont  In  the 
morning  from  the  baker's.  If  requested  to  do  so,  the  baker  will  send  hot  rolls 
early  in  the  morning  for  breakfast. 


Breakfast. — Potted  Grouse  (January  7th) - Anchovies  and  Hard- 
boiled  Eggs  (January  ISth) ; Boiled  Hominy  (February  11th). 

Luncheon. — Stewed  Ox  Kidney  (April  2nd) ; Plain  Suet  Pudding 
(May  13  th). 

Dinner. — Herrings,  with  Mustard  Sauce  (September  15th) ; 
Curried  Mutton  (May  26th) ; Boiled  Rice  (July  21st).  Vegetable 
Marrow,  Boiled. — Pare  the  rind  off  thinly.  If  the  marrow  is 
large,  cut  it  in  halves  or  quarters,  and  scoop  out  the  seeds  before 
boiling  ; if  it  is  small,  this  may  be  done  after  boiling.  Put  the 
vegetable  into  plenty  of  boiling  water  slightly  salted;  bring  it  to  the 
boiling  point,  skim  the  water,  then  put  on  the  lid  and  boil  till  the 
marrow  is  tender.  A small  marrow  will  take  from  fifteen  to  twenty 
minutes,  a large  marrow  from  half  to  three-quarters  of  an  hour. 
Have  ready  a slice  of  toast,  dip  it  into  the  boiling  water,  and  put 
it  on  a dish.  Take  up  the  marrow  with  a slice,  drain  it,  put  it  on 
the  toast,  and  serve.  Send  melted  butter  (July  17th)  to  table  as  an 
accompaniment  Brown  Bread  Pudding  (July  20th);  Cheese  (June 
8th).  


Things  that  must  not  be  Forgotten. 

1.  Preserve  any  hominy  that  may  be  left ; it  can  be  fried  for 
breakfast  to-morrow. 

2.  Be  sure  to  boil  the  mutton  liquor. 


September  4th. 


Breakfast. 

Luncheon. 

Dinner. 

Savoury  Omelette. 

Lamb's  Fry. 

Haddock,  Stuffed  and 

Spiced  Beef. 

Hot  Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Fried  Hominy. 

Jam  and  Bread,  with  Milk. 

Baked. 

Roast  Lamb. 
Tomato  Sauce. 
Potatoes. 

Vionnoise  Pudding. 
Cheese. 

Marketing. 

"I  For  the  Day.— A Lamb’s  Fry ; a good-sized  Haddock.  Haddock  is  an  excellent 
fish,  its  flesh  being  firm,  delicate,  and  rich.  It  is  at  its  best  from  August  to 
December.  The  larger  fish  are  to  be  preferred.  The  haddock  has  on  it  two 
black  spots,  one  on  each  side,  which  are  said  to  be  the  marks  left  by  St. 
Peter's  finger  and  thumb  when  he  took  the  tribute-money  out  of  its  mouth. 
Its  freshness  is  determined  by  the  rules  which  hold  good  with  other  fish 
(January  3rd).  A quarter  of  a pound  of  Suet ; a l,cg  of  Lamb  (April  11th); 
half  a dozen  ripe  Tomatoes  ; a pennyworth  of  Yeast. 

For  To-morrow.— Small  Soles  (“slips”)  for  breakfast  (January  3rd). 


Breakfast. — Savour y Omelette. — This  is  a very  good  breakfast 
dish,  and  easily  made  whenever  the  process  is  understood  It  is 


K 


318 


A YEAR'S  COOKERY. 


important  to  keep  a pan  for  omelettes  only,  which  pan  should  never 
be  washed,  but  should  be  well  wiped  with  a clean  cloth  each  time  it  is 
used.  Take  chopped  parsley  to  fill  a tea-spoon,  and  three  eggs.  Beat 
the  eggs  for  two  seconds,  and  mix  with  them  the  parsley  and  a little 
pepper  and  salt.  Rub  the  omelette-pan  with  a shalot,  then  melt  an 
ounce  of  butter  in  it  over  a bright  clear  fire.  Pour  the  eggs  upon  the 
hot  butter,  stir  them  quickly  with  a wooden  spoon,  and  shake  the 
pan  to  keep  the  eggs  from  sticking.  As  soon  as  the  mixture  begins 
to  thicken,  raise  the  handle  of  the  pan,  and  let  the  omelette  remain  at 
the  opposite  side  till  it  is  brown.  Turn  it  over  quickly,  and  put  it  od 
a hot  disk  The  outside  should  be  of  a golden  colour,  and  the  inside 
quite  soft.  Serve  immediately.  Spiced  Beef,  bought  yesterday.  Hot 
Rolls  are  sent  in  hot  from  the  baker’s.  They  need  only  to  be  split 
open,  buttered,  put  together  again,  then  placed  on  a hot  dish  and 
covered  with  a hot  napkin.  Fried  Hominy  (February  12th). 

Luncheon. — Lamb’s  Fry  (May  16th);  Jam  and  Bread,  with  Milk 
(February  23rd). 

Dinner. — Haddock,  Stujjed  and  Raked.- — Make  a little  good 
forcemeat  with  a quarter  of  a pound  of  bread-crumbs,  a quarter  of 
a pound  of  chopped  suet,  a little  pepper  and  salt,  a table-spoonful  of 
chopped  parsley,  and  a dessert-spoonful  of  mixed  herbs  chopped 
small.  Bind  together  with  a beaten  egg  or  with  milk  Empty  and 
clean  the  haddock,  wash  it,  and  dry  it  thoroughly.  Fill  it  with  the 
forcemeat,  and  sew  it  up.  Put  it  into  a greased  dripping-tin  nearly 
its  own  size,  dredge  flour  upon  it,  and  place  little  pieces  of  butter  or 
clarified  dripping  here  and  there  upon  it ; put  it  into  a moderate 
oven  and  bake  it,  basting  it  frequently  till  done  enough.  It  will  take 
from  half  to  three-quarters  of  an  hour,  according  to  size.  Serve  it  on 
a hot  dish  without  sauce,  if  liked,  or  with  anchovy  sauce  (July  17th) 
or  brown  butter  sauce  (February  12th).  Roast  Lamb  (March  4th)  ; 
Tomato  Sauce  (July  15th) ; Potatoes  (April  12th) ; Yiennoise  Pudding 
(July  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  If  any  haddock  is  left,  free  it  from  skin  and  bones,  tear  it  into 
flakes,  put  it  into  a pie-dish,  and  moisten  it  with  sauce  or  melted 
butter.  Cover  it  thickly  with  bread-crumbs,  place  little  pieces  of 
butter  here  and  there  upon  it.  To-morrow  morning  bake  it  in  a 
moderate  oven  till  the  surface  is  browned.  Serve  for  breakfast  on  the 
dish  in  which  it  was  baked  ; send  melted  butter  to  table  with  it,  and 
serve  walnut  pickle  as  an  accompaniment. 

2.  Pastry  is  to  be  made  to-day  (April  17tli) : Plum  Pie  (August 
7th),  Treacle  Tart  (August  7th) ; also  Sally  Lunns  (August  26th) 
and.  Plain  Currant  Cake  (June  26th). 

3.  Put  a cupful  of  haricot  beaus  to  soak  all  night  in  cold  water. 
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September  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Slips. 

Haddock  Pis. 

Sally  Lunna. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Porridge. 

Cold  Iamb. 
Salad. 

Treacle  Tart. 

Soup  for  the  Slrnh. 

Beef  Olives. 

Potatoes. 

Haricot  Beans. 

Boiled  Plum  Pudding  (made 
of  fresh  fruit). 

Cheese. 

Marketing. 

For  the  Day.— Materials  for  a Salad  (March  13th) ; a good-sized  Vegetable 
Marrow  ; about  two  pounds  of  tender  Steak  (January  1st) ; two  or  three  slices 
of  Bacon  : six  ounces  or  more  of  Beef  Suet  for  the  boiled  pudding ; a pound 
and  a half  of  Plums ; Parsley ; Potatoes. 

For  To-morrow.— A pair  of  plump  young  Fowls  (June  29th) ; two  additional  sets 
of  Giblets,  if  they  can  be  procured;  it  is  not  likely  that  these  can  be  bought 
on  Monday  when  they  are  to  be  used ; half  a pound  of  Bacon ; a moderate- 
sized fresh  Turbot  (Juno  6th);  picked  Shrimps  for  sauce;  a dozen  fresh 
Herrings  (August  25th) ; Potatoes  for  dinner  and  for  a Salad ; Vegetable 
Marrow  ; Cocoa-nut  or  desiccated  Cocoa-nut ; a pound  of  Plums  for  porridge  ; 
Sardines;  a sour  Apple  and  Gherkins  wanted  for  the  Russian  Salad  ; a Shoulder 
of  Mutton  for  Monday.  If  the  weather  is  hot  this  purchase  should  be  deferred. 

Breakfast. — Baked  Slips  (January  7th)  ; Haddock  Pie  (Note  1, 
September  4th) ; Sally  Lunns( June  4th) ; Milk  Porridge  (June  13th). 

Luncheon.  — Lamb,  served  yesterday  ; Salad  (March  13th) ; 
Treacle  Tart  (August  7th). 

Dinner. — Soup  for  the  Shah,  made  of  the  liquor  the  leg  of  mutton 
was  boiled  in  (September  17th).  Beef  Olives. — Divide  the  steak  into 
thin  slices,  about  four  inches  long  and  three  wide ; put  a tea-spoonful 
of  forcemeat  in  the  middle  of  each  piece,  roll  it,  and  tie  it  securely 
with  twine.  Put  a little  butter  in  a stewpan,  and  fry  the  olives,  turn- 
ing them  about,  till  they  are  equally  browned  all  over.  Pour  upon 
them  enough  stock  or  water  to  make  gravy,  cover  the  pan,  and  stew 
very  gently  for  two  hours.  Pour  off  the  gravy,  thicken  it  with  brown 
thickening  (January  6th),  and  add  a wine-glassful  of  claret  or  a 
little  ketcnup,  if  liked,  and  let  it  boil  up  again.  Remove  the  twine, 
put  the  rolls  in  the  centre  of  a hot  dish,  pour  the  gravy  over  them, 
place  the  boiled  haricot  beans  rouud  (June  20th),  and  serve  very  hot. 
If  preferred,  a large  cauliflower  can  De  boiled  separately,  and  sprigs 
of  the  same  can  be  placed  round  the  meat  instead  of  the  beans.  The 
forcemeat  can  be  made  with  two  ounces  of  bread-crumbs,  two  ounces 
of  chopped  suet,  a dessert-spoonful  of  chopped  parsley,  a small  tea- 
Bpoonful  of  mixed  maijoram  and  thyme,  and  a little  pepper  and  salt. 
Boiled  Plum  Pudding  (made  of  fresh  fruit,  July  19th);  Cheese  (June 
8th).  


Things  that  must  not  be  Forgotten. 

1.  Pickle  the  herrings  bought  this  morning  (August  20th). 

2.  Make  the  plum  porridge  for  breakfast  (August  31st). 
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3.  Make  a Stone  Cream  for  supper  on  Sunday  night  (July  1st). 
Pluck  and  draw  the  fowls,  to  be  ready  for  dinner  ; trim  and  boil 
all  the  giblets  (February  1st) ; unless  this  is  done  they  will  not 
keep  until  Monday,  when  they  are  to  be  made  into  soup.  When 
a fowl  is  drawn,  one  should  be  able  to  put  the  fingers  right  through 
the  body  of  the  bird.  Preserve  and  dry  the  feathers  (February  28th). 

4.  Make  a quarter  of  a pint  of  mayonnaise  for  the  Russian  salad 
(August  30th). 


Sunday,  September  6th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pickled  Herrings. 

Boiled  Turbot. 

Brown  and  White 

Russian  Salad. 

Buttered  Eggs. 

Shrimp  Sauce. 

Bread  and  Butter. 

Stone  Cream. 

Sally  L turns. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Plum  Porridge. 

v 

Fowl,  with  Golden 
Rain. 

Bacon  Rolls. 
Potatoes. 

Vegetable  Marrow. 
Cocoa-nut  Pudding. 
Cheese. 

Gooseberry  Jam. 
Plain  Currant  Cake. 

Cheese. 

Breakfast. — Buttered  Eggs  (January  16th);  Pickled  Herrings 
(August  20th) ; Sally  Lunns  ( J une  4th) ; Plum  Porridge  (August 
31st). 

Dinker. — Boiled  Turbot  (June  7th) ; Shrimp  Sauce  (January 
30th).  Boiled  Fowls,  with  Golden  Ram. — Truss  the  fowls  firmly 
for  boiling.  Put  them  breast  downwards  into  fast-boiling  water, 
which  has  in  it  a carrot,  an  onion,  and  a bunch  of  herbs.  Boil 
for  one  minute,  then  draw  the  saucepan  back  and  simmer  very 
gently  for  about  three-quarters  of  an  hour,  or  for  an  hour  if  the 
birds  are  large.  In  this  particular  instance  the  birds  are  to  be 
covered  entirely  with  sauce,  therefore  it  does  not  signify  very 
much  whether  or  not  they  are  very  white  when  boiled;  otherwise 
they  would  look  a better  colour  if  they  were  wrapped  in  kitchen 
paper,  thickly  buttered,  whilst  boiling.  It  is  evident,  however, 
that  the  liquor  could  be  more  satisfactorily  used  if  the  paper  were 
omitted.  To  malce  the  Sauce. — Boil  two  eggs  for  ten  minutes,  let 
them  go  cold,  then  throw  the  white  part  into  cold  water  to  preserve 
the  colour,  and  leave  the  yolks  untouched.  Melt  an  ounce  of  butter 
in  a stew  pan,  stir  in,  oft'  the  fire,  an  ounce  of  flour,  and  beat  the 
mixture  till  smooth  with  the  back  of  a wooden  spoon.  Add  half  a 
pint  of  milk,  and  stir  the  sauce  over  the  fire  till  it  thickens  ; then  add 
a gill  of  cream,  and  the  white  of  egg  cut  into  dice.  Let  the  sauce 
boil  again,  and  be  careful  not  to  stir  it,  so  that  the  egg  white  may  not 
be  crushed  or  broken.  Take  up  the  fowls,  drain  them  well,  and  put  the 
sauce  upon  them.  Do  this  carefully  with  a spoon,  so  as  to  cover  them 
in  every  part ; rub  the  yolks  of  the  eggs  through  a wire  sieve  upon  the 
breasts  ot  the  birds  to  make  the  golden  rain,  and  serve.  Bacon  Rolls 
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(July  10th) ; Potatoes  (May  6th) ; Vegetable  Marrow  (September 
3rd);  Cocoa-nut  Pudding  (August  8th) ; Cheese  (June  8 th). 

Tea. — Plain  Currant  Cake  (June  26th). 

S upper. — .Russian  Salad  (April  5th) ; Stone  Cream  (July  1st). 


Things  that  must  not  be  Forgotten. 

1.  The  Russian  salad  can  be  made  with  a little  of  the  flesh  of  the 
boiled  chicken,  sardines,  and  a slice  of  bacon  instead  of  ham. 

2.  If  the  legs  of  the  chicken  are  not  used,  devil  them  for  breakfast 
to-morrow  ; they  will  have  to  be  prepared  over  night  (January  14th). 

3.  Carefully  preserve  the  chicken  bones ; they  will  greatly  improve 
the  stock. 


September  7th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Chicken  Kromeskies ; or 

Giblet  Soup. 

Devilled  Drumsticks. 

Croqnettes,  made  of 

Roast  Shoulder  of  Mutton. 

Sally  Lunns. 

Spiced  Beef. 

Mint  Sauce. 

Dry  Toast. 

Baked  Batter  Pudding. 

Potatoes. 

Brown  and  White  Bread  and 

Beans. 

Butter. 

Brown  Bread  Pudding. 

Milk  Toast. 

Cheese. 

Marketing. 

For  the  Day.— Mint ; Potatoes ; Beans. 

For  To-morrow — Rolls  for  breakfast  (September  3rd)!;  half  a pint  of  full-grown 
Mushrooms  ; a Saddle  of  Mutton.  If  tho  weather  bo  favourable,  this  joint 
may  be  hung  for  nearly  a fortnight,  and  cooked  on  Sunday  week.  It  should, 
however,  be  looked  at  every  day,  and  cooked  earlier  if  it  will  not  keep. 


Breakfast. — Sardines  ( see  Marketing,  January  12th) ; Devilled 
Drumsticks  (January  .14th) ; Sally  Lunns  (June  4th);  Milk  Toast 
(June  17th). 

Luncheon. — Chicken  Kromeskies  (July  29th)  or  Croquettes  (see 
Rissoles,  Januaiy  6thl ; Baked  Batter  Pudding  (February  5th). 

Dinner. — Giblet  Soup  (February  1st) ; Roast  Shoulder  of  Mutton 

g)ecember  16th);  Mint  Sauce  (March  25tli);  Potatoes  (May  4th); 

eans  (August  16th);  Brown  Bread  Pudding  (July  20th);  Cheese 
(June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

2.  Partially  prepare  the  rice  milk  for  breakfast  (see  Note  3,  June 
17th). 

3.  As  soon  as  the  roast  mutton  leaves  the  table  put  it  on  a clean 
dish,  and  preserve  any  gravy  there  may  be. 
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September  8th. 


Breakfast. 

Luncheon. 

Dinner. 

Mushrooms  and  Bacon. 

Cold  Mutton. 

Boiled  Hake. 

Devilled  Eggs. 

Salad. 

Dutch  Sauce. 

Hot  Rolls. 

Hasty  Pudding. 

Rolled  Ribs  of  Beef. 

Dry  Toast. 

LentUs. 

Brown  and  White  Bread  and 

Potatoes. 

Butter. 

Town  Pudding. 

Rice  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Materials  for  a Salad  (March  13th) ; about  three  pounds  of  Hake 
(August  7th) ; one  or  two  Ribs  of  Beef.  The  butcher  should  be  asked  to  bone 
and  roll  the  joint,  and  fasten  it  firmly.  The  bones  should  of  course  be  sent 
with  the  meat,  and  they  may  be  stewed  for  stock.  Two  pounds  of  Apples  for 
Town  pudding. 

For  To-morrow.— A dozen  fresh  Herrings  (August  25th);  half  soft  and  half 
hard  roes.  Watercress ; Muffins  (January  29th) ; a small  bottle  of  pre- 
served Tomatoes  ; a pint  of  Blackberries,  and  two  or  three  Apples. 

Breakfast. — Mushrooms  and  Bacon. — Cleanse  the  mushrooms 
thoroughly.  Fry  the  bacon  very  gently.  When  it  is  almost  done  enough 
put  in  the  mushrooms,  and  fry  them  also.  Lift  the  bacon  on  a hot 
dish  as  soon  as  it  is  sufficiently  cooked.  Sprinkle  pepper  and  salt  on 
the  mushrooms,  and  place  them  in  the  centre  of  the  dish.  Serve 
very  hot.  Devilled  Eggs  (February  27th) ; Bice  Milk  (June  18th). 
Luncheon. — Salad  (March  13th)  ■ Hasty  Pudding  (March  30th). 
Dinner. — Boiled  Flake  (see  Boiled  Salmon,  July  5th);  Dutch 
Sauce-  (May  14th).  Boiled  hake  is  slightly  insipid,  therefore  it 
requires  a piquant  sauce  to  be  served  with  it.  Boiled  Bibs  of  Beef 
(March  4th);  Lentils  (March  2nd);  Potatoes  (May  6th);  Town 
Pudding  (December  3rd) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Makeacorn-flourblancmangeforluncheonto-morrow(June  15th). 

2.  Boil  the  blackberries  and  apples  together,  with  a little  sugar, 
and  make  a hydropathic  pudding  for  dinner  to-morrow  (June  16th). 

3.  Pickle  the  herrings  for  breakfast  to-morrow  (August  20th). 


September  9th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Minced  Mutton,  with 

Potato  Pur <ie. 

Watercress. 

Poached  Eggs. 

Cold  Beef. 

Muffins. 

Coni-ilour  Blancmange. 

Salad. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Koney. 

Porridge. 

Lemon  Syrup. 

Potatoes. 

Hydropathic  Blackberry 
Pudding. 

Cheese. 

Marketing. 


For  the  Day.— Materials  for  a Salad  ; Potatoes. 

For  To-morrow.— A moderate-sized  fresh  Haddock  ; a pound  of  Plums ; speak 
for  a Lamb’s  Fry  to-morrow. 
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Breakfast.— Pickled  Herrings  (August  20tk) ; Muffins  (January 
30th) ; Porridge  (.January  25th). 

Luncheon. — Minced  Mutton  (January  20th);  Corn-flour  Blanc- 
mange (June  15th) ; Lemon  Syrup  (March  19th). 

Dinner. — Potato  Pur6e  (January  26th);  Beef  served  yesterday; 
Salad  (March  13th);  Potatoes  (May  12th);  Hydropathic  Pudding 
(June  16th) ; Cheese  (June  8th). 

Tilings  that  must  not  be  Forgotten. 

1.  Prepare  the  haddock  for  breakfast  to-morrow  : that  is,  clean 
it,  cut  off  the  head,  and  remove  the  skin , rub  it  all  over  with  salt, 
and  hang  it  in  an  airy  place.  The  cook  must  not  imagine  that 
the  skin  can  be  left  on  the  fish. 

2.  Make  the  plums  into  a compote  for  luncheon  to-morrow 
(August  5th). 

3.  Pot  any  remains  of  cold  beef  there  may  be  (January  23rd). 


September  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Rizzared  Haddock. 

Lamb’s  Fry. 

Boiled  Brill. 

Potted  Beef. 

Compote  of  Plums. 

Anchovy  Sauce. 

Hot  Buttered  Toast. 

Loiu  of  Lamb,  Braised. 

Dry  Toast. 

Baked  Tomatoes. 

Brown  and  White  Bread  and 

Potatoes. 

Butter. 

Beans. 

Bread  and  Milk. 

Cottage  Plum  Pudding. 
Cheese. 

Marketing. 

Tor  the  Day.— A Lamb's  Fry  ordered  yesterday;  a moderate-sized  Brill 
(January  9th  and  January  3rd);  a Loin  of  Lamb  (May  22nd);  Tomatoes; 
Potatoes ; French  Beans  ; six  ounces  of  Beef  Suet. 

For  To-morrow.— Half  a pound  of  Bacon  in  rashers  (January  3rd) ; Mustard 
and  Cress. 

Breakfast. — Rizzared  Haddock. — Rub  the  haddock  all  over  with 
oil  or  dissolved  butter,  dredge  flour  upon  it,  and  broil  it  over  a clear 
fire.  Put  a little  butter  upon  it,  and  serve  very  hot  Potted  Beef 
(January  23rd) ; Bread  and  Milk  (January  25th). 

Luncheon. — Lamb’s  Pry  (May  16th);  Compote  of  Plums  (August 
5th). 

Dinner. — Boiled  Brill  (January  9th)  ; Anchovy  Sauce  (July  17th) ; 
Loin  of  Lamb  Braised  (May  22nd);  Baked  Tomatoes  (July  7th); 
Potatoes  (April  7th) ; Beans  (August  16th) ; Cottage  Plum  Pudding 
(J une  6th) ; Cheese  (J  une  8th). 


Things  that  must  not  be  Forgotten. 

1.  If  any  fish  is  left,  make  it  into  fish  cakes  for  breakfast  to- 
morrow (January  13th). 

2.  If  any  of  the  compote  remain,  put  it  at  once  away.  It  will 
keep  for  two  or  three  days. 


324 


A YEAR'S  COOKERY. 


September  Nth. 


Breakfast. 


Luncheon. 


Dinner. 


Fish  Cakes. 

Toasted  Bacon. 

Hot  Buttered  Toast. 

Dry  Toast. 

Mustard  and  Cress. 

Brown  and  White  Bread  and 
Butter. 

Corn-flour  Milk. 


Beef  Collops. 

Slices  of  Plum  Pudding, 
Warmed. 


Stewed  Eels. 
Rabbit  Pie. 
Potatoes. 

Cabbage. 

Macaroni  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— A pound  and  a half  of  Buttock  Steak  (January  1st) ; a pound  and 
a half  of  Eels  (January  24tli) : a plump  young  Itahbit  (January  24th) ; three- 
quarters  of  a pound  of  lean  Veal;  a quarter  of  a pound  of  mild  Bacon  cut 
into  thin  slices  ; Potatoes ; Cabbage. 

For  To-morrow.— A Bath  Chap : that  is,  a pig’s  cheek  cured  like  bacon  ; a 
pound  of  Plums  ; a jflump  Chicken,  or  two  Chickens  if  one  will  not  be  suf- 
ficient ; Apples  for  pies. 

Breakfast. — Fish  Cakes  (January  13th) ; Toasted  Bacon  (January 
19th) ; Corn-flour  Milk  (June  19th). 

Luncheon. — Scotch  Collops  (January  9th) ; Cold  Pudding  wanned 
op  (March  6th). 

Dinner. — Stewed  Eels  (January  24th).  Rabbit  Pie. — Cut  the 
rabbit  into  small  neat  pieces,  keep  out  the  breast  bone  and  bone 
the  legs.  Cut  the  veal  also  into  thin  pieces  two  inches  square,  and 
divide  the  bacon  into  strips.  Scald  and  scrape  the  bacon-rind,  and 
put  it  into  a saucepan  with  the  bones  and  breast  of  the  rabbit. 
Cover  with  cold  water,  and  add  salt,  pepper,  an  onion,  and  half  a 
blade  of  mace.  Simmer  gently  for  gravy.  Put  the  veal,  rabbit,  and 
slices  of  bacon  in  layers  into  a pie-dish,  and  season  each  layer  with 
pepper,  salt,  grated  nutmeg,  and  grated  lemon-rind.  The  dish  must 
not  be  over  full,  or  the  rabbit  will  be  dry.  Half  a small  lemon 
grated  and  an  eighth  part  of  a nutmeg  grated  will  be  sufficient  for 
this  quantity.  Pour  in  half  a pint  of  the  stock,  then  line  the  edges 
with  pastry,  and  cover  with  pastry  according  to  the  directions  given 
for  making  beef-steak  pie  (March  26th).  Bake  in  a well-heated  oven 
for  an  hour  and  a half  or  two  hours.  As  soon  as  the  pastry  has 
risen  and  is  set,  lay  a sheet  of  paper  over  it,  to  prevent  its 
acquiring  too  much  colour.  Rough  puff  paste  (May  29th)  would  be 
excellent  for  this  pie,  or,  if  preferred,  short  crust  (June  19tl\)  might 
be  made  instead.  In  winter,  when  veal  is  expensive,  two  young 
rabbits  might  be  used  instead  of  one  rabbit  and  the  veal  cutlet. 
Strain  the  gravy,  and  before  serving  the  pie  pour  this  in  by 
means  of  a funnel  placed  in  the  hole  of  the  crust.  Rabbit  pie  is 
very  good  eaten  cold.  Potatoes  (May  Gth);  Cabbage  (June  4th); 
Macaroni  Pudding  (March  27th) ; Cheese  (June  8th). 

Tilings  that  must  not  be  Forgotten. 

1.  Soak  the  Bath  chap  and  boil  it  for  breakfast  to-morrow  (Note  1, 
August  25th). 
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2.  Pastry  is  to  be  made  to-day  (April  17  th) : Two  apple  pies 
(August  7th)  and  rabbit  pie  ; also  fight  buns,  quickly  made  (August 
14th)  ; scones,  if  there  is  any  sour  milk  (August  26th),  or  teacakes 
(August  26th).  and  soda  cake  (August  14th). 

3.  Make  plum  porridge  for  breakfast  to-morrow  (August  31st). 

4 Pluck  the  chicken  and  hang  it  in  a cool  place.  Dry  the  feathers 
(Note  1,  February  28th). 


September  12th. 


Breakfast. 

Eggs  on  the  Dish. 

Bath  Chap. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Plum  Porridge. 


Luncheon. 

Babbit  Gateau. 

Suet  Dumpling,  with  Jam. 


Dinner. 

Croflte  au  Pot. 

Stewed  Chicken,  with 
Tomatoes  and  Mush- 
rooms. 

Potato  Snow. 

Cabbage. 

Apple  Pie. 

Cheese. 


Marketing. 

For  the  Day.— Half  a pound  of  Suet : three  or  four  Tomatoes ; half  a pound  of 
Mushrooms ; Potatoes ; Cabbage  ; Parsley. 

For  To-morrow.— A tin  of  Potted  Pheasant ; a pair  of  thick  Soles  (January  3rd) ; 
Fore-Quarter  of  Lamb  (April  llth) ; Mint ; Vegetable  Marrow  ; Potatoes  ; 
Apples,  for  a compote;  materials  for  a Salad  (March  13th);  Tomatoes  for 
breakfast  on  Monday. 


Breakfast. — Eggs  on  the  Dish  (December  7th);  Bath  Chap 
(August  25th);  Teacakes  (February  14th);  Plum  Porridge  (August  31st). 

Luncheon. — Rabbit  G&teau,  made  of  the  remnants  of  the  rabbit 
pie  (July  9th).  If  there  is  enough  of  it,  the  pie  will  be  excellent 
served  cold.  Suet  Dumpling,  with  Jam  (May  13th). 

Dinner. — Croftte  au  Pot  (May  25th).  Stewed  Chicken , with 
Tomatoes  and  Mushrooms. — Draw  the  chicken,  and  cut  it  into  neat 
pieces.  Take  a good-sized  saucepan  and  melt  a good  slice  of  sweet 
butter  in  it.  Throw  in  an  onion  finely  minced  and  the  red  part 
of  a carrot  scraped,  and  stir  over  the  fire  for  three  minutes.  Put  in 
the  pieces  of  chicken,  season  them  with  salt  and  pepper,  and  fry 
them  in  the  butter,  moving  them  occasionally  to  keep  them  from 
sticking  to  the  pan.  When  lightly  browned  pour  upon  them  a pint 
and  a half  of  stock  (made  from  the  rabbit  bones),  ado  four  moderate- 
sized  tomatoes  cut  into  halves,  and  a table-spoonful  of  corn-flour 
mixed  to  a smooth  paste  with  a little  cold  water.  Stir  the  sauce  till 
it  boils,  draw  it  back,  and  let  it  simmer  gently  for  half  an  hour. 
Clean  the  mushrooms  and  cut  them  into  tliin  slices ; add  a table- 
spoonful of  coarsely  chopped  parsley,  and  simmer  again  for  a quarter 
of  an  hour.  Put  the  pieces  of  chicken  on  a hot  dish,  pour  the  sauce 
over,  garnish  with  fried  bread,  and  serve.  Potato  Snow  (April  7th) ; 
Cabbage  (June  4th) ; Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Preserve  one  mushroom  from  those  that  are  stewed  with  the 
chicken  for  the  sole  au  gratin  to-morrow. 

2.  Soak  a large  cupful  of  hominy  in  cold  water  all  night. 

3.  Make  a compote  of  apples  for  supper  to-morrow  night  (August 

5th).  Apples  should  be  pared,  cut  into  halves,  and  cored,  before 
being  stewed  in  the  syrup.  A little  lemon-juice  may  be  put  with 
them.  ■ 


Sunday,  September  13th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Potted  Pheasant. 

Sole  an  Gratin. 

Brown  and  White 

Cold  Lamb. 

Bath  Chap. 

Quarter  of  Lamb. 

Bread  and  Butter. 

Salad. 

Teacakes. 

Mint  Sauce. 

Cold  Teacakes. 

Compote  of  Apples. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Boiled  Hominy. 

Vegetable  Marrow. 
Potatoes. 

Hayrick  Pudding. 
Cheese. 

Strawberry  Jam. 
Soda  Cake. 

Cheese. 

Breakfast. — Potted  Pheasant  (Marketing,  see  Remarks  on  Potted 
Grouse,  January  7th) ; Bath  Chap  (August  25th)  ; Teacakes  (February 
14th) ; Boiled  Hominy  (February  11th). 

Dinner. — Sole  au  Gratin  (May  3rd) ; Roast  Quarter  of  Lamb 
(April  12th) ; Mint  Sauce  (March  25th).  Vegetable  Marrow  (Sep- 
tember 3rd) ; Potatoes  (May  12th) ; Hayrick  Puddings  (March  19th) ; 
Cheese  (June  8th). 

Tea. — Soda  Cake  (August  14th).  £ 

Supper. — Salad  (March  13th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  any  hominy  that  may  be  left;  it  can  be  fried  for 
breakfast  to-morrow. 

2.  Cold  Potatoes  left  to-day  may  be  used  for  the  salad  to-morrow. 


September  14th. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Eggs. 

Cold  Lamb. 

Tomato  Purde. 

Potted  Pheasant. 

Mint  Sauce. 

Broiled  Steak  k La  Bear- 

Teacakes. 

Potato  Salad. 

noise. 

Dry  Toast. 

Macaroni  and  Bacon. 

Fried  Potatoes 

Brown  and  White  Bread 

Llsche  Crfemo. 

and  Butter. 
Marmalade. 
Fried  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  Macaroni  (January  1st) ; half  a dozen  ripe 
Tomatoes ; a slice  of  Rump  Steak,  not  less  than  an  inch  thick  (January  22nd) ; 
Potatoes ; half  a pound  of  ratafias. 

For  To-morrow.— Four  plump  Sheep’s  Kidneys;  half  a pound  of  Bscod  in 
rashers  (January  3rd);  Mustard  ana  Cress. 
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Breakfast. — Boiled  Eggs  (January  5th)  ; Potted  Pheasant  {see 
Potted  Grouse,  January  7th);  Teacakes  (February  14th);  Fried 
Hominy  (F ebruary  12th). 

Luncheon. — Lamb  and  Mint  Sauce  served  yesterday ; Potato 
Salad  (April  12th) ; Macaroni  and  Bacon ; the  remains  of  the  Bath 
Chirp  may  be  used  for  this  (January  27th). 

Dinner. — Tomato  Pur6e  (March  11th) ; Broiled  Steak  h la 
B&irnaise  (January  22nd) ; Fried  Potatoes  (February  2nd) ; Liche 
Creme  (May  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  any  little  pieces  of  steak  that  may  be  left. 

2.  H preferred,  Swiss  Role  can  be  substituted  for  ratafins  in  the 
pudding. 


September  15th. 


Breakfast. 

Pried  Kidneys  and  Bacon. 
Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Mustard  and  Cress. 

Milk  Porridge. 


Luncheon. 

Shepherd’s  Pie. 
Gingerbread  Pudding. 


Dinner. 

Herrings,  with  Mustard 
Sauce. 

Boiled  Leg  o£  Mutton. 
Caper  Sauce. 

Carrots. 

Mashed  Turnips. 

Potatoes. 

Newmarket  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— Fresh  Herrings  (August  25th) : choose  fish  with  soft  roes  ; allow 
one  fish  for  each  person,  and  one  over.  A plump,  well-kept  Leg  of  Mutton 
(January  8th) ; Potatoes;  Carrots;  Turnips. 

For  To-morrow.— Bloaters : one  for  two  persons  will  probably  be  enough;  a 
tin  of  Collared  Tongue  (January  2nd);  Rolls  for  breakfast  (September  3rd); 
Sea  Biscuits,  if  not  m the  house ; order  half  an  Ox  Kidney  to  be  sent  in  the 
morning. 


Breakfast. — Fried  Kidneys  and  Bacon  (January  2nd);  Milk 
Porridge  (June  13th). 

Luncheon. — Shepherd’s  Pie,  made  of  the  remnants  of  broiled 
steak  (January  12th)  ; Gingerbread  Pudding  (May  20th). 

Dinner. — llerrxnrjs.  with  Mustard  Sauce. — Scale  and  empty  the 
herrings,  cut  off  their  neads  and  tails  and  open  them,  take  out  the 
backbone  carefully,  and  lay  them  flat ; pepper  and  salt  the  inside  of 
the  fish,  and  draw  tnem  through  a little  salad  oil  that  has  been  poured 
into  a dish.  Let  them  he  for  an  hour,  then  put  on  a greased  gridiron, 
and  broil  them  over  a gentle  but  clear  fire  till  they  are  done  enough, 
turning  them  frequently.  They  will  take  about  a quarter  of  an  hour. 
Fry  the  roes  separately  in  a little  fat.  Put  the  herrings  on  a dish  with 
the  fried  roes,  squeeze  a little  lemon-juice  over  them,  and  serve  them 
very  hot,  witn  a little  mustard  sauce  (July  8th)  in  a tureen.  Boiled 
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Leg  of  Mutton  (February  23rd) ; Caper  Sauce  (March  19th)  : Carrots 
(July  6th) ; Mashed  Turnips  (September  30th) ; Newmarket  Pud- 
ding (June  2nd) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Keep  the  bloaters  apart  from  all  other  food. 

2.  Make  the  Apple  Mould  for  dinner  to-morrow.  Put  an  ounce  of 
gelatine  to  soak  in  a cupful  of  water.  Pare,  core,  and  slice  two 
pounds  of  good  baking-apples,  put  them  into  a stewpan  with  water  to 
cover  them,  and  let  them  simmer  gently  till  soft.  Stir  in  the  soaked 
gelatine  till  dissolved,  and  add  sugar  to  taste;  with  a little  lemon-juice, 
if  liked.  Beat  the  mixture  till  smooth,  put  it  into  a damp  mould,  and 
set  it  in  a cool  place.  Serve  with  cream  or  custard. 

3.  Preserve  the  liquor  that  the  leg  of  mutton  was  boiled  in. 


September  16th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters  on  Toast. 

Minced  Mutton. 

Kidney  Soup. 

Collared  Tongue. 

Slices  of  Gingerbread  Pud- 

Curried  Mutton. 

Hot  Rolls. 

ding,  Toasted. 

Boiled  Rice. 

Dry  Toast. 

Kidney  Beans. 

Brown  and  White  Bread 

Apple  Mould. 

and  Butter. 

Custard. 

Mustard  and  Cress. 
Biscuits  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Half  an  Ox  Kidney,  ordered  yesterday ; Beane  ; a dozen  fresh 
Herrings  with  soft  roes  (August  25th) ; Parsley. 

For  To-morrow.— Muffins ; Watercress. 


Breakfast. — Bloaters  on  Toast  (March  24th)  • Collared  Tongue 
(see  Marketing,  January  2nd);  Hot  Rolls  (September  4th);  Biscuits 
and  Milk  (June  14th). 

Luncheon. — Minced  Mutton  (January  20th).  Neat  slices  can  be 
cut  from  the  cold  boiled  leg  of  mutton  and  curried  for  dinner.  The 
unsightly  broken  pieces  that  remain  can  be  minced  for  luncheon. 
The  bone  should  of  course  be  broken  up  and  stewed  for  stock 
(February  13th).  Slices  of  Gingerbread  Pudding,  Toasted  ( see  Remains 
of  Pudding,  Toasted,  March  6th). 

Dinner. — Kidney  Soup  (February  27th) ; Curried  Mutton  (May 
26th) ; Boiled  Rice  (July  21st) ; Kidney  Beans  (August  16th)  ; Apple 
Mould  (September  15th) ; Custard  (August  10th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Picklo  the  fresh  herrings  as  soon  as  possible  after  they  come  in 
(August  20th). 
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2.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast 
(Note  6,  June  15th). 

3.  Put  a cupful  of  haricot  beans  to  soak  all  night  in  cold  water. 

4.  Stew  the  bones  of  the  leg  of  mutton  in  the  liquor  in  which  it 
wzs  boiled ; the  stock  can  be  used  for  the  soup  to-morrow. 


September  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Collared  Tongue. 

Mullins. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Rice  and  Barley  Porridge. 

Beef  Stew,  Economical. 
BoUed  Rice. 

Soup  for  the  Shah. 
Roast  Sirloin  of  Beef. 
Haricot  Beans. 
Potatoes. 

Devonshire  Junket. 
Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  lean  Steak  (see  Marketing,  January  1st) ; three 
or  four  Mushrooms  ; a large  Vegetable  Marrow  ; a Sirloin  of  Beef,  weighing 
about  eight  pounds : choose  meat  with  a good  undercut  (January  10th) ; 
Potatoes;  a small  bottle  of  prepared  Rennet;  this  can  be  bought  of  any 
chemist. 

For  To-morrow.— A Canadian  Ham,  sugar  cured.  These  hams,  which  can  be 
bought  at  a very  cheap  rate  (6<L  per  pound),  are  excellent  for  every  day  use, 
though  of  course  they  are  not  so  delicious  as  those  cured  at  home.  A plump 
young  Fowl,  or  two  Fowls  if  required ; order  Rolls  for  breakfast  (September 
4th). 


Breakfast. — Pickled  Herrings  (August  20th) ; Collared  Tongue 
(January  2nd);  Muffins  (January  30th);  Kice  and  Barley  Porridge 
(June  15th). 

Luncheon. — Beef  Stew,  Economical  (March  21st) ; Boiled  Rice 
(February  3rd). 

Dinner. — Soup  for  the  Shah. — Pare,  core,  and  quarter  the  vege- 
table marrow,  put  it  into  a stewpan  with  as  much  stock  as  will  cover 
it,  and  add  an  onion  sliced,  a small  piece  of  butter,  and  a little  pepper 
and  salt.  Let  it  simmer  gently  till  quite  soft,  then  rub  it  through  a 
sieve,  and  mix  with  the  purde  a pint  of  stock,  or  a little  more  if  it  is 
very  thick  : this  will  depend  on  the  size  of  the  marrow  ; throw  a lump 
of  sugar  into  it,  and  make  it  very  hot.  Have  ready  a pint  of  boiling 
milk,  and  add  this  to  the  soup  at  the  last  moment.  If  it  is  liked,  in 
order  to  enrich  the  soup,  the  yolk  of  an  egg  may  be  put  into  the 
tureen  and  slightly  beaten,  a spoonful  of  soup  may  then  be  stirred  in 
quickly,  and  the  rest  added  gradually.  Soup  for  the  Shah  derives  its 
name  from  the  fact  that  the  vegetable  marrow  is  believed  to  have 
been  brought  originally  from  Persia.  When  they  are  in  season,  a 
table-spoonful  of  green  peas  may  be  boiled  separately,  and  thrown 
into  the  soup  at  the  last  moment.  These  will  represent  the  jewels 
Orientals  delight  in.  Roast  Sirloin  of  Beef  (March  4th) ; Haricot  Beans 
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(June  20th);  Potatoes  (May  6th).  Devonshire  Junket. — Heat  a quart 
of  milk  till  it  is  lukewarm.  Meanwhile,  put  half  a tea-spoonful  of 
powdered  cinnamon  and  a table-spoonful  of  sugar  into  a cup,  pour  on 
a wine-glassful  of  brandy,  and  stir  till  the  sugar  is  dissolved.  Add 
this  to  the  milk,  put  it  into  the  dish  in  which  it  is  to  be  served,  and 
stir  in  a table-spoonful  of  the  prepared  rennet.  In  three  or  four  hours 
it  will  be  firm  and  ready  to  be  served.  If  it  can  be  procured,  a little 
clotted  cream,  should  be  spread  on  the  top  of  the  junket,  and  white 
sugar  sifted  over  that  Sometimes  fresh  fruit  is  eaten  with  this  dish. 
Cheese  (June  8th).  

Things  that  must  not  he  Forgotten. 

1.  Cut  the  flap  off  the  sirloin  of  beef,  and  sprinkle  salt  over  it  if 
the  weather  be  warm. 

2.  Turn  the  herrings  in  the  vinegar,  and  put  them  in  a cool  place. 

3.  Cut  a good-sized  piece  from  the  Canadian  ham,  and  boil  it  for 
breakfast  to-morrow  (Note  4,  May  27th). 

4.  Pluck  the  chicken  and  hang  it  in  a cool  larder ; dry  the  feathere 

(February  28th). 


September  18th. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings. 

Flap  of  Beef,  Boiled  with 

Filleted  Hake. 

Boiled  Ham. 

Carrots  and  Turnips. 

Fricassee  of  Chicken. 

Rolls. 

Rice  Rechauffe. 

Potatoes. 

Dry  Toast. 

Baked  Tomatoes. 

Brown  and  White  Bread  and 

Chocolate  Pudding. 

Butter. 

Custard. 

Marmalade. 
Milk  Toast. 

Cheese. 

Marketing. 

For  the  Day.— A piece  of  Hake,  weighing  about  two  pounds,  from  the  middle 
of  the  fish  (August  7th) ; Potatoes  ; Tomatoes ; Turnips  ; Carrots ; an  ounce 
of  German  Yeast ; Plums. 

For  To-morrow.— Watercress  ; six  or  eight  small  Soles : “ Slips " (January 
3rd). 

Breakfast. — Pickled  Herrings  (August  20th);  Boiled  Ham  (May 
27th) ; Rolls  (September  4th) ; Milk  Toast  (June  17th). 

Luncheon.— -Flap  of  Beef,  Boiled  (February  23rd);  Turnips  (Sep- 
tember 30th) ; Carrots  (July  Gth) ; Rice  R6chauff6  (April  27th). 

Dinner. — Filleted  Hake  (July  19th).  Follow  this  recipe,  sub- 
stituting only  hake  for  the  salmon.  Chicken,  Fricasseed  (July  28th)  ; 
Potatoes  (April  7th);  Baked  Tomatoes  (July  7th);  Chocolate  Pudding 
(July  24fch) ; Custard  (August  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  the  chicken  bones  and  the  liquor  the  beef  was  boiled  in. 

2.  Pastry  is  to  be  made  to  day  (April  17th):  Plum  Pies  (August 
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7th)  and  Treacle  Tart  (August  7th) ; also  Milk  Rolls  (August  26th)  and 
Rice  Cake  (August  2nd). 

3.  Partially  prepare  the  rice  milk  for  breakfast  ( see  Note  3,  June 
17th). 

4.  Soak  a cupful  of  white  haricot  beans  in  cold  water  all  night. 


September  I9th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Slips. 

ILiver  and  Bacon. 

Boiled  Brill  and  Anchovy 

Boiled  Ham. 

Treacle  Tart. 

Sauce 

Milk  Rolls. 

Sea  Pie. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread  and 

Mashed  Turnips. 

Batter. 

Guest’s  Pudding. 

Watercress. 

Cheese. 

Bice  Milk. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Calf's  Liver;  half  a pound  of  Streaky 
Bacon  (January  3rd) ; a thick  Brill  (January  9th) ; two  pounds  and  a half  of 
Buttock  Steak  (see  Marketing,  January  1st) ; Turnips ; Potatoes ; Parsley ; 
ten  ounces  of  firm  Suet. 

For  To-morrow.— A pair  of  moderate-sized  thick  Soles  (January  3rd).  The 
Saddle  of  Mutton  that  has  been  hanging  since  last  Tuesday  week  will  pro- 
bably now  be  ready  for  the  spit.  A pound  of  Plums ; Potatoes ; Soarlet 
Runners  ; three  or  four  Tomatoes  ; a fresh  Haddock  ; Sardines  for  Monday; 
half  an  Endive,  and  a pennyworth  of  Beet-root  to  garnish  the  haricot  salad  ; 
half  a pound  of  Bacon  for  Monday. 


Breakfast. — Baked  Slips  (January  7th) ; Boiled  Ham  (May 
27th)  ; Milk  Rolls  (August  26th) ; Rice  Milk  (June  18th). 

Luncheon. — Liver  and  Bacon  (January  17th) : Treacle  Tart 
(August  7th). 

Dinner.-— Boiled  Brill  and  Anchovy  Sauce  (January  9th  and  July 
17th) ; Sea  Pie  (March  14th);  Potatoes  (April  7th);  Mashed  Turnips 
(September  30th) ; Guest’s  Pudding  (April  14th);  Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  If  the  boiled  ham  is  almost  finished,  cut  all  that  is  left  from 
the  bone,  then  mince  it,  and  put  it  between  two  plates  to  keep  it 
moist  till  morning. 

2.  Follow  the  directions  given  Note  1,  September  9th. 

3.  Boil  the  haricot  beans  (June  20th),  drain  them,  and  put  them 
away.  They  are  intended  for  haricot  salad  to-morrow  night 
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Sunday,  September  20th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Ham  Toast. 
Rizzared  Haddock. 
Milk  Rolls. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Plum  Porridge. 

Soles,  Filleted, 
Rolled, and  Baked, 
with  Brown  But- 
ter Sauce. 

Roast  Saddle  ol 
Mutton. 

Venison  Sauce. 

Scarlet  Runners. 

Potatoes. 

Mountain  Pudding 

Cheese. 

Brown  and  White 
Bread  and  Butter. 
Milk  Rolls. 

Apple  Jelly. 

Rice  Cake. 

Cold  Mutton. 
Haricot  Salad. 
Sliced  Tomatoe*. 
Damson  Pie. 
Cheese. 

Breakfast. — Ham  Toast  (March  28th) ; Rizzared  Haddock 
(September  10th) ; Milk  Rolls  (August  26th)  ; Plum  Porridge 
(August  31st). 

Dinner. — Soles,  Filleted,  Rolled,  and  Baked  (March  1st) ; Brown 
Butter  Sauce  (February  12th);  Roast  Saddle  of  Mutton  (March 
4th).  Venison  Sauce. — Melt  two  table-spoonfuls  of  red  currant  jelly, 
and  mix  with  it  a table-spoonful  of  port  or  claret.  Heat  in  a small 
saucepan,  and  serve  very  hot.  Potatoes  (May  6th) ; Scarlet  Runners 
(see  Kidney  Beans,  August  16th).  Mountain  Pudding. — Butter  a 
pie-dish  and  line  it  with  ratafias,  and  grate  the  rind  of  a lemon 
over  them.  Mix  two  ounces  of  flour  with  a little  cold  milk  to  a 
smooth  paste,  and  add  cold  milk  gradually  to  make  a pint.  Boil 
this  for  ten  minutes,  stirring  all  the  time.  Pour  the  mixture  gently 
over  the  ratafias,  and  soak  for  ten  minutes.  Beat  the  whites  of  the 
eggs  to  a stiff  froth.  Stir  two  ounces  of  sifted  sugar  to  this,  and  add  a 
little  corn-flour  or  arrowroot  to  make  the  icing  stiff  Arrange  it 
on  the  pudding  in  five  or  six  little  mounds  to  imitate  mountains,  and 
put  the  pudding  in  the  oven  till  these  are  lightly  browned.  Serve 
cold.  This  icing  will  take  no  harm  if  it  is  made  two  or  three  hours 
before  it  is  wanted.  Cheese  (June  8th). 

Tea. — Milk  Rolls  (August  26th)  and  Rice  Cake  (August  2nd). 

Supper. — Haricot  Salad  (March  29th).  Sliced  Tomatoes. — Prepare 
these  an  hour  or  so  before  they  are  wanted.  Rub  a small  dish  with 
cut  garlic  or  shalot ; cut  the  tomatoes  into  thin  slices,  lay  these  on 
the  dish,  and  sprinkle  plenty  of  salt  and  a very  little  pepper  over 
them.  Pour  a little  oil  and  vinegar  over  alL  Plum  Pie  (August  7th) 


Things  that  must  not  be  Forgotten. 

1.  As  soon  as  the  mutton  leaves  the  table  put  it  on  a clean  dish. 

2.  If  any  beans  were  left  at  dinuer  they  can  be  added  to  the 
Haricot  Salad. 
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September  21st. 


Breakfast. 


Luncheon. 


Dinner. 


Toasted  Bacon  Shepherd’s  Pie. 

Sardines.  Sweet  Macaroni. 

Milt  Bolls. 

Dry  Toast. 

Brown  and 'White  Bread  and 
Butter. 

Oatmeal  Porridge. 


Mulligatawney  Soup. 

Cold  Mutton  and  Salad,  or, 
if  preferred,  Hash  ft  la 
Sauce  Piquante. 

Potatoes. 

Vegetable  Marrow. 

Boiled  Batter  Pudding. 
Cheese. 


Marketing. 

For  the  Day Half  a pound  of  Macaroni ; materials  for  Salad,  if  required ; 

Potatoes ; Vegetable  Marrow. 

For  To-morrow.— A tin  of  Corned  Beef ; one  pound  of  ripe  Tomatoes. 


Bp.eakfast. — Toasted  Bacon  (January  19th) ; Sardines  (January 
12th) ; Milk  Rolls  (August  26th)  ■ Porridge  (Januarv  25th). 

Luncheon. — Shepherd’s  Pie  (January  12th). — This  can  be  made 
of  remnants  of  meat  left  from  the  sea  pie.  Sweet  Macaroni  (August 
13th). 

Dinner. — Mulligatawney  Soup  (January  16th) ; Salad  (March 
13th)-  Cold  Meat  a la  Sauce  Piquante  (March  30th)-  Potatoes 
(April  7th) ; Vegetable  Marrow  (September  3rd) ; Boiled  Batter 
Pudding  (May  18th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Partially  prepare  a little  tomato  sauce,  to  be  ready  for  breakfast 
to-morrow  (July  15th).  If  preferred,  the  tomatoes  can  be  baked 
(July  7th). 

2.  Stew  the  mutton  bones  in  the  stock  made  from  the  chicken 
bones  ; gravy  soup  can  be  made  of  it  to-morrow. 


September  22nd. 


Breakfast. 

Luncheon. 

Dinner. 

Eggs  in  Sunshine. 

Veal  Rolls. 

Gravy  Soup. 

Corned  Beef. 

Compote  of  riums. 

Beef-steak  and  Mushroom 

Hot  Battered  Toast. 

Pie. 

Dry  Toast. 

Mashed  Potatoes. 

Brown  and  White  Bread  and 

Newcastle  Pudding. 

Butter. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Two  and  a half  or  three  pounds  of  lean  Veal  from  the  fillet  or 
loin ; a quarter  of  a pound  of  Suet  for  forcemeat ; two  pounds  of  Rump  or 
Buttock  Steak  (January  1st);  half  an  Ox  Kidney;  a quarter  of  a pint  of 
Mushrooms ; one  pound  of  Plums ; Potatoes. 

For  To-morrow.— A Cow  Heel;  hot  Rolls  for  breakfast;  four-pennyworth  of 
Cream. 
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Breakfast. — Eggs  in  Sunshine  (July  15th) ; Corned  Beef  pro- 
cured yesterday  ; Bread  and  Milk  (January  25thf 

Luncheon. — Yeal  Rolls  (May  5th) ; Compote  of  Plums  (August 
5 th). 

Dinner. — Gravy  Sown. — Take  any  bones  that  there  may  be  or 
stock  made  from  bones,  also  two  or  three  strips  of  bacon-rind  scalded 
and  scraped.  Weigh  them,  and  over  three  pounds  of  bones  put  two 
quarts  of  cold  water.  Bring  the  liquor  to  a boil  and  skim  it  well, 
then  put  into  it  two  carrots  scraped  and  cut  into  slices,  two  turnips, 
an  onion  stuck  with  two  cloves,  a bunch  of  parsley,  a sprig  of  thyme, 
a bay-leaf,  a blade  of  mace,  and  fifteen  peppercorns.  Simmer  gently 
and  skim  carefully  for  two  hours.  Strain  the  stock,  add  salt  to  taste, 
and  dissolve  half  a spoonful  of  Liebig’s  extract  of  meat  in  it  If  it  is 
not  sufficiently  browned,  add  a few  drops  of  sugar  browning  ; boil  up 
again,  and  serve.  If  liked,  two  or  three  vegetables  can  be  boiled 
separately  and  put  into  the  soup.  Beef-steak  and  Mushroom  Pie 
(March  26th);  Mashed  Potatoes  (May  12th);  Newcastle  Pudding 
(June  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Rough  puff  paste  will  be  excellent  for  the  beef-steak  pie  (May 
29th). 

2.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water  (Feb- 
ruary 10th).  


September  23rd. 


Breakfast. 

Luncheon. 

Dinner. 

Eggs  on  the  Dish. 

Cow  Heel,  with.  Parsley 

Baked  Halibut. 

Corned  Beef. 

Sauce. 

Norman  Haricot. 

Hot  Rolls. 

Custard  Sippets. 

Young  Carrots. 

Dry  Toast. 

Wyrem  Puddings. 

Brown  and  White  Bread  and 

Cheese. 

Butter. 

Boiled  Hominy. 

Marketing. 

For  the  Day.— Two  or  three  pounds  of  lean  Veal  for  the  Norman  haricot] 
three  or  four  slices  of  Halibut  (June  11th) ; Carrots ; Potatoes. 

For  To-morrow.— Muffins  (January  29th) ; Apples  ; a slice  to  be  taken  from  the 
middle  of  the  Canadian  Ham  bought  September  17th  ; a pound  of  Plums  for 
hydropathic  pudding. 

Breakfast. — Eggs  on  the  Dish  (December  7th)  • Corned  Beef  left 
from  yesterday ; Rolls  (September  4th) ; Boiled  Hominy  (February 
11th). 

Luncheon. — Cow  Heel,  with  Parsley  Sauce  (February  20th); 
Custard  Sippets  (June  10th). 

Dinner. — Halibut  Cutlets  (June  23rd);  Norman  Haricot  (August 
24th);  Young  Carrots  (July  6th);  Wyveru  Puddings  (May  9tli); 
Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Be  careful  to  preserve  any  hominy  that  may  be  left ; it  can  be 
fried  for  breakfast  to-morrow.  Also  preserve  any  cold  fish  that  may 
be  left  for  fish  cakes  to-morrow. 

2.  Garlic  comes  into  the  market  in  September.  It  should  be  kept 
like  shalots  (August  11th). 


September  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Fish  Cakes. 

Boiled  Hake.  >*', 

Fried  Eg-gs. 

Treacle  Pudding. 

Caper  Sauce. 1 

Muffins. 

Loin  of  Lamb,  Braised. 

Dry  Toast. 

Baked  Tomatoes. 

Brown  and  White  Bread 

Apple  GSteau. 

and  Butter. 
Fried  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  good  Beef  Suet'  for  the  two  puddings ; about 
three  pounds  of  Hake  (August  7th) ; a Loin  of  Lamb  (Marketing,  May  22nd) ; 
a pound  of  Ripe  Tomatoes ; one  pound  of  Apples ; Parsley. 

For  To-morrow.— A tin  of  Collared  Tongue  (January  2nd) ; a Cow  Heel  for  beef 
A la  mode ; a pint  of  Blackberries  for  the  hydropathic  pudding. 


Breakfast. — Fried  Ham  (March  5th) ; Fried  Eggs  (March  5th) ; 
Muffins  (January  30th) ; Fried  Hominy  (February  12th). 

Luncheon. — Fish  Cakes,  made  of  cold  potatoes  and  the  remnants 
of  halibut  (January  13th)  : Treacle  Pudding  (March  28th). 

Dinner. — Boiled  Hake. — Proceed  as  for  boiled  salmon  (July 
5th) ; Caper  Sauce  (March  19th)  : Loin  of  Lamb,  Braised  (May 
22nd) ; Baked  Tomatoes  (July  7th).  Apple  Gdteau— Take  some 
stale  bread  and  rub  it  through  a wire  sieve.  Weigh  six  ounces  of  the 
crumbs,  and  put  with  them  six  ounces  of  sugar,  four  ounces  of  suet 
chopped  small,  the  grated  rind  of  one  lemon,  half  a pound  of  apples, 
weighed  after  being  pared,  cored,  and  chopped,  two  table-spoonfuls 
of  flour,  half  a spoonful  of  baking-powder,  the  strained  juice  of  two 
lemons,  and  three,  or  if  preferred,  two  eggs.  Put  the  mixture  into  a 
greased  tin  mould,  and  steam  it  for  three  hours  (Treacle  Pudding, 
March  28th).  Let  the  pudding  stand  two  or  three  minutes  before 
turning  it  out,  and  serve  it  with  sweet  sauce  (July  19th).  Cheese 
(June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  a table-spoonful  of  rice,  as  for  curry  (July  21st). 

2.  Take  care  of  any  hake  that  may  be  left;  kedgeree  can  be 
made  for  breakfast  to-morrow. 

3.  Make  a hydropathic  pudding  (June  16th)  for  dinner  to-morrow 
with  the  blackberries  bought  in  the  morning. 
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September  25th. 


Breakfast. 

Luncheon. 

Dinner. 

Kodgeree. 

Beef  h la  Mode. 

Haddock,  Stuffed  anr 

Rolled  Tongue. 

Jam  Turnover*. 

Baked. 

Hot  Buttered  Toast. 

Curried  Rabbit. 

Dry  Toast. 

Boiled  Rice. 

Brown  and  White  Bread 

Cauliflowers. 

and  Butter. 

Hydropathic  Pudding. 

Milk  Porridge. 

Custard. 

Cheese. 

Marketing. 

For  tins' Day.— Two  pounds  of  lean  Beef,  cut  in  a thick  slice  (February  14th) ; a 
good-sized  fresh  Haddock  (September  4th) ; four  ounces  of  Beef  Suet ; two 
moderate-sized  Ostend  Rabbits  (January  24th);  Cauliflowers;  a pennyworth 
of  German  Yeast ; Apples  and  Damsons  for  pies. 

For  To-morrow.— A tin  of  Sardines  (January  12th) ; Sea  Biscuits,  if  not  in  the 
house. 


Breakfast. — Kedgeree  (January  10th) ; Rolled  Tongue  (January 
2nd) ; Milk  Porridge  (June  13th). 

Luncheon. — Beef  h la  Mode  (February  14th).  Jam  Turnovers. — 
These  can  be  made  with  the  pastry  to-day.  Take  the  trimmings  of 
the  pastry,  and  roll  it  out  to  the  thickness  of  a quarter  of  an  inch. 
Stamp  it  into  rounds  with  a small  saucer;  spread  a little  jam  upon 
one  half,  moisten  the  edges  with  water,  and  turn  the  other  half  over. 
Press  the  edges  of  pastry  together,  brush  them  over  with  water, 
sprinkle  a little  white  sugar  on  the  top,  and  bake  on  tins  in  a brisk 
oven.  If  liked,  fresh  fruit  can  be  used  instead  of  jam,  but  if  it  is  of 
a kind  that  will  not  fall  easily  it  should  be  partially  stewed  before 
being  put  into  the  pastry. 

Dinner. — Haddock,  Stuffed  and  Baked  (September  4th) ; Curried 
Rabbit  (July  16th) ; Boiled  Rice  (July  21st)  ; Cauliflowers  (April 
25th);  Hydropathic  Pudding  (June  16th);  Custard  (August  10th) ; 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Pastry  is  to  be  made  to-day  (April  17th) ; Apple  and  Damson  or 
Blackberry  Pies  (August  7th),  Jam  Turnovers,  above;  also  Teacakes 
(August  26th)  and  Annie's  Cake. — Put  two  pounds  of  flour  into  a bowl, 
and  mix  with  it  a salt-spoonful  of  salt  and  six  heaped  tea-spoonfuls 
of  baking-powder  (August  2nd).  Rub  in  one  pound  of  butter  or 
clarified  dripping,  and  add  a pound  of  sugar,  half  a pound  of  raisins, 
a pound  and  a half  of  currants,  four  ounces  of  mixed  peel  chopped 
small,  and  half  a tea-spoonful  of  grated  nutmeg.  Moisten  with  four 
eggs  well  beaten  and  a little  milk.  Turn  into  tins  lined  with  paper, 
and  bake  in  a well-heated  oven.  This  quantity  will  make  two  good- 
elzed  cakes. 

2.  Soak  a cupful  of  green  lentils  all  night  in  cold  water. 


A YEAR'S  COOKERY. 


337 


September  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Soj'Unes. 

Rabbit  Gateau. 

C roll  to  au  Pot. 

Rolled  Tongue. 

Apple  Pie. 

Ribs  of  Beef,  Boned  and 

Teacakes. 

Rolled. 

Dry  Toast. 

Lentils. 

Brown  and  White  Bread 

Browned  Potatoes. 

and  Butter. 

Newmarket  Pudding. 

Marmalade. 
Biscuits  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Two  Riba  of  Beef,  boned  and  rolled  (September  8th) ; Potatoes. 
Buy  also  a piece  of  the  Silverside  of  fresh  Beef,  weighing  eight  or  ten 
pounds. 

For  To-morrow.— A pair  of  thick  Soles  (January  3rd);  a dried  Haddock;  a 
couple  of  Ducks  (July  4th) ; Ingredients  for  a Salad : Apples  for  apple  mould; 
Parsley.  If  permitted,  order  a little  Cream  for  supper  to-morrow.  Ajar  of 
Anchovy  Paste. 


Breakfast. — Sardines  (January  12th) ; Rolled  Tongue  (January 
2nd) ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Rabbit  Gateau,  made  of  the  flesh  of  the  cold  rabbit 
picked  from  the  bone3  (July  9th) ; Apple  Pie  (August  7th). 

Dinner. — Crollte  au  Pot  (May  25th) ; Ribs  of  Beef,  Boned  and 
Rolled  (March  4th  or  8th) ; Lentils  (March  2nd) ; Browned  Potatoes 
(October  18th) ; Newmarket  Pudding  (June  2nd);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Make  a little  brine  (January  13th),  and  lay  the  silverside  of 
beef  in  it 

2.  Stew  the  bones  of  the  beef  for  stock  (February  13th). 

3.  Pluck  the  ducks,  and  scald  the  giblets  for  gravy. 

4.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast  to- 
morrow (Note  6,  June  15th). 

5.  With  the  remnants  of  the  collared  tongue  make  Potted  Tongue 
for  breakfast  to-morrow.  Take  all  that  remains  of  the  tongue,  trim 
away  and  scrape  off  any  dark  unsightly  portions.  Cut  the  rest  into 
thin  slices  and  chop  it  small,  then  pound  it  in  a mortar  till  quite 
smooth.  Whilst  pounding  keep  adding  the  flavouring  ingredients, 
pepper  and  cayenne,  salt,  if  required,  mustard,  and  very  little  grated 
nutmeg,  with  dissolved  fresh  butler  to  make  the  preparation  mellow. 
Press  the  meat  into  a small  potting  jar,  cover  it  with  dissolved  butter, 
and  it  is  ready. 

6.  Make  the  apple  mould  (September  15th). 
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Sunday,  September  27th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Dried  Haddock. 

Sole,  Fillets  of, 

Brown  and  'White 

Cold  Roast  Ribs  of 

Potted  Tongue. 

Sautes. 

Bread  and  Butter. 

Beef. 

Teacakes. 

Maitre  d’HStel 

Teacakes. 

Salad. 

Dry  Toast. 

Sauce. 

Strawberry  Jam. 
Annie’s  Cake. 

Applo  Mould. 

Brown  and  White 
Bread  and  Batter. 
Marmalade. 

Rice  and  Barley 
Porridge. 

Roast  Ducks. 
Vegetable  Marrow. 
Damson  or  Black- 
berry Pie. 

Cream  Cheese. 

Cream  Cheese. 

Breakfast. — Dried  Haddock  (January  27th);  Potted  Tongue 

gJote  5,  September  26tli) ; Teacakes  (February  14th) ; Bice  and 
arley  Porridge  (June  15th). 

Dinner. — Fillets  of  Sole  Sautes  (January  4th);  Maitre  d'Hotel 
Sauce  (May  6th) ; Roast  Ducks  (July  26th) ; Vegetable  Marrow 
(September  3rd) ; Damson  Pie  (August  7th) ; Cheese  (June  8th): 

Tea. — Annie’s  Cake  (September  25th). 

Supper. — Salad  (March  13th)  ; Apple  Mould  (September  15th.) 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 


September  28th. 


Breakfast. 

Anchovy  Paste. 

Eggs  in  Brown  Butter. 
Teacakes. 

Dry  Toast. 

Brown  and  White  I 
and  Butter. 

Honey. 

Milk  Toast. 


Luncheon. 

Beef  Rissoles. 
Macaroni  Cheese. 


Dinner. 

Haricot  Purde. 
Chicken,  Fricasseed. 
Potatoes. 

Beans. 

Viennoise  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— Half  a pound  of  Macaroni  (January  1st) ; one,  or  if  the  require- 
ments of  the  family  call  for  it,  two  plump  .Fowls  ; Potatoes ; Beans. 

For  To-morrow.— Half  a pound  of  Mushrooms ; a pound  of  Blackberries  or 
other  fruit ; half  a pound  of  Bacon : Muffins  (January  29th) ; bespeak  an 
Ox  Kidney ; also  order  a froslily-killcd  young  Goose.  The  breast  should  be 
plump,  the  skin  white,  the  feet  yellow  and  pliable.  If  a set  of  Chicken 
Giblets  can  be  procured  to-morrow,  in  addition  to  the  goose  giblets,  the  soup 
on  Wednesday  will  be  so  much  the  better. 


Breakfast. — Anchovy  Paste,  bought  the  day  before  yesterday ; 
Eggs  in  Brown  Butter  (January  6th);  Teacakes  (February  14th); 
Milk  Toast  (June  17th). 

Luncheon. — Beef  Rissoles,  made  of  the  remnants  of  the  cold  ribs 
of  beef  (January  6th)  ; Macaroni  Cheese  (March  20th). 
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Dinner. — Haricot  Purde  (March  9th) ; Chicken,  Fricasseed  (July 
2Sthl ; Potatoes  (May  12th) ; Beans  (August  16th) ; Viennoise 
Pudding  (July  6th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Stew  the  chicken  bones  for  stock  (February  13th). 

2.  It  should  be  remembered  that  Viennoise  pudding  can  he  made 
with  stale  bread  instead  of  fresh  bread-crumbs. 

3.  Turn  and  rub  the  beef  in  the  brine. 


September  29th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovy  Paste. 

Mushrooms  and  Bacon. 
Muffins. 

Dry  Toast. 

Brown  and  White  Bread 
and  Batter. 

Honey. 

Compote  of  Blackberries, 
with  M ilk. 

Stewed  Ox  Kidney. 
Stirabout  Cheese. 

Cod’s  Head  and  Shoulders. 
Oyster  Sauce. 

Roast  Goose,  with  Sage 
and  Onion  Stuffing. 

Apple  Sauce. 

Savoury  Pudding. 

Potatoes. 

Cabbages. 

Baked  Batter  Pudding,  with 
Jam. 

Cheese. 

Marketing. 

For  the  Day.— Cod’a  Head  and  Shoulders  (January  6th) ; a dozen  fresh  Oysters, 
or,  if  preferred,  a tin  of  Oysters ; Ox  Kidney,  ordered  yesterday ; a little 
Indian  Meal,  if  this  is  not  in  the  house ; Sage  ; Onions  ; Apples  ; a large  fresh 
Lemon  ; Potatoes ; Cabbages  ; a set  of  Giblets  in  addition  to  the  goose  giblets; 
if  they  can  be  procured  ; a pound  of  Blackberries  or  other  fruit  for  juice. 

For  To-morrow.- A tin  of  Potted  Grouse;  Bloaters  for  breakfast;  Bolls 
(September  3rd) ; Watercress. 

Breakfast. — Anchovy  Paste,  served  yesterday  • Mushrooms  and 
Bacon  (September  8th) ; Muffins  (January  30th) ; Compote  of  Fresh 
Fruit  (August  5th),  to  be  taken  with  bread  and  butter  and  milk. 

Luncheon. — Stewed  Ox  Kidney  (April  2nd) , Stirabout  Cheese 
(August  1st). 

Dinner. — Cod’s  Head  and  Shoulders  (December  6th) ; Oyster 
Sauce  (October  16th),  Roast  Goose , with  Sage  and  Onion  Stuffing : — 
Pluck  the  goose  carefully,  remove  the  quill  sockets,  and  singe  off  the 
little  hairs  that  may  remain  by  holding  a lighted  paper  close  to  the  skin. 
Draw  the  bird,  and  wash  and  wipe  it  inside  and  out ; truss  it  firmly, 
with  the  legs  and  pinions  fastened  close  to  the  body.  Fill  it  with 
sage  and  onion  stuffing,  and  put  a fresh  lemon  in  the  centre  of  the 
stuffing.  The  lemon  should  have  had  the  thin  yellow  rind  taken  off, 
leaving  untouched  the  thick  white  skin  that  lies  under  it.  This  white 
pith  will  absorb  the  objectionable  flavour  from  the  onion,  and  should 
be  taken  out  and  thrown  away  before  the  goose  is  sent  to  table.  Tie 
the  openings  of  the  bird  securely,  fasten  a greased  paper  on  the  breast 
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of  the  bird,  put  it  neck  downwards  to  a clear  brisk  fire,  and  baste  it 
liberally  with  good  dripping  till  done  enough.  It  is  a sign  that  it  is 
done  when  the  steam  draws  to  the  fire  (March  4th).  It  must  be  well 
roasted.  Lift  it  on  a hot  dish,  take  out  the  skewers,  and  remove  the 
lemon ; pour  a little  brown  gravy  round  it,  and  send  more  gravy  and 
apple  sauce  to  table  with  it.  A small  goose  will  require  to  be  roasted 
about  an  hour  and  three-quarters,  a large  one  two  hours  or  two  hours 
and  a half.  Brown  Gravy  for  the  Roast  Goose. — Slice  an  onion,  chop 
it  small,  and  fry  it  in  a little  butter  till  lightly  browned.  Pour  over 
it  a little  more  than  a pint  of  stock  made  from  bones  (February  13th), 
and  add  a bunch  of  parsley,  a blade  of  mace,  six  peppercorns,  a 
spoonful  of  sugar  browning  (January  2nd),  and  a little  salt.  Mix  a 
dessert-spoonful  of  flour  to  a smooth  paste  with  a little  cold  water, 
and  stew  the  gravy  gently  for  an  hour  or  more  till  it  is  good  and  of 
the  thickness  of  cream.  If  there  is  no  stock  in  the  house,  the  giblets 
can  ‘be  stewed  for  gravy  (see  Brown  Gravy  from  Giblets,  October 
18th).  Sage  and  Onion  Stuffing. — Peel  four  large  onions,  put  them 
into  a saucepan  with  plenty  of  cold  water,  and  let  them  boil  till 
tender.  Drain  them  well,  chop  them  till  small,  and  mix  with  them 
four  table-spoonfuls  of  bread-crumbs,  four  fresh  sage-leaves  chopped, 
or  six  dry  ones  powdered,  and  a little  pepper  and  salt.  Apple  Sauce 
for  Goose. — Pare,  core,  and  cut  into  small  pieces  two  or  three  pounds 
of  baking  apples.  The  quantity  must  be  regulated  by  the  require- 
ments of  the  family.  Put  them  into  a saucepan  with  two  or  three 
spoonfuls  of  water,  cover  them  closely,  and  simmer  very  gently  till 
the  apples  are  quite  soft.  Shake  the  pan  occasionally  to  keep  the 
fruit  from  burning.  When  done  enough,  beat  them  to  pulp,  add  a 
small  piece  of  butter  and  a little  sugar,  but  not  enough  to  remove  the 
acidity  of  the  apples  ; serve  in  a tureen  Savoury  Pudding  is  in  some 
places  considered  a suitable  accompaniment  both  to  roast  goose  and 
roast  pork.  It  is  an  excellent  dish,  besides  being  an  economical  one, 
seeing  that  it  makes  the  goose  “ go  ” further.  To  make  it,  break  into 
small  pieces  as  much  bread  as  will  fill  a pint  basin,  and  pour  over  it  as 
much  boiling  milk  as  it  will  absorb  : that  will  be  a little  more  than  a 
pint.  Cover  the  dish,  and  let  the  bread  soak  till  soft.  Beat  it  well 
with  a fork,  and  remove  any  hard  lumps  there  may  be.  Put  with  it 
four  good-sized  onions  boiled  and  chopped,  a quarter  of  a pound  of 
chopped  suet,  a tea-spoonful  of  powdered  sage,  a table-spoonful  of 
oatmeal,  and  plenty  of  pepper  and  salt.  Mix  thoroughly,  and  add 
two  well-beaten  eggs ; add  a little  more  milk  if  necessary  j the  pudding 
should  be  a thick  batter.  Pour  it  into  a greased  dripping-tin  that  it 
will  cover  to  the  thickness  of  about  three-quarters  of  an  inch,  bake  it 
in  the  oven  for  about  half  an  hour,  then  put  it  under  the  goose,  and 
turn  it  about  till  it  is  brightly  browned  all  over  ; let  it  stand  a minute, 
cut  into  squares,  and  serve  it  as  Yorkshire  pudding  is  served  with  the 

foose.  It  will  take  about  an  hour  and  a half  in  all  to  cook  it  properly. 

'otatoes  (May  12th) ; Cabbages  (June  4th) ; Baked  Batter,  with  Jam 
(February  5th) ; Cheese  (J une  8th). 
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Things  that  must  not  be  Forgotten. 

1.  If  the  giblets  do  not  need  to  be  stewed  for  gravy,  clean  them  as 
soon  as  possible  (February  1st),  and  put  them  into  boiling  water  for 
five  minutes.  This  will  preserve  them  for  awhile. 

2.  Make  a sago  mould  for  dinner  to-morrow  (October  8th). 

3.  Remember  to  keep  the  bloaters  apart  from  all  other  food. 

4.  Preserve  the  liquor  in  which  the  cod  was  boiled. 

5.  Partially  prepare  the  rice  milk  for  breakfast  to-morrow  (Note 
3,  June  17th). 

6.  Turn  and  rub  the  beef  in  the  brine. 


September  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters  on  Toast. 

Potted  Grouse. 

Hot  Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Rice  Milk. 

Hashed  Goose. 

Savoury  Pudding  made  hot ; 
wanting  this,  Custard  Sip- 
pets. 

Giblet  Soup. 

Boiled  Leg  of  Mutton. 
Caper  Sauce. 

Mashed  Turnips. 

Potatoes. 

Cold  Sago,  with  Fruit  Juioc- 
Cheese. 

Marketing. 

For  the  Day.— A plump  Leg  of  Mutton  ; Turnips ; Potatoes  ; Parsley. 

For  To-morrow.— Three  or  four  ripe  Tomatoes  for  breakfast ; order  four-penny- 
worth of  Cream  for  the  soup  to-morrow. 

Breakfast. — Bloaters  on  Toast  (March  24th) ; Potted  Grouse 
(January  7th) ; Hot  Rolls  (September  4th) ; Rice  Milk  (June  18th). 

Luncheon. — Hashed  Goose. — Prepare  the  gravy  for  this  dish  as 
early  as  possible,  as  it  should  have  time  to  get  cold  before  being  used. 
Divide  what  is  left  of  the  roast  goose  into  neat  pieces.  Put  the 
stuffing  on  a separate  dish,  and  just  before  it  Ls  wanted  make  it  hot 
in  the  oven.  Draw  off  the  skin  of  the  goose,  put  it,  with  the  bones 
and  trimmings,  into  a saucepan,  and  pour  over  it  the  brown  gravy  left 
yesterday,  with  additional  stock  or  water  to  make  about  a pint  and  a 
quarter.  Add  a sliced  onion,  half  a blade  of  mace,  and  a bunch  of 
parsley,  and  stew  gently  for  about  an  hour.  Mix  a dessert-spoonful 
of  flour  to  a smooth  paste  with  a little  cold  water,  stir  this  into  the 
gravy,  and  boil  the  sauce  a quarter  of  an  hour  longer  till  it  is  thick 
and  smooth.  Strain  it,  put  it  aside,  and  when  cold  remove  the  fat 
that  rises  to  the  surface.  If  there  is  not  time  for  it  to  go  cold,  put  it 
in  a basin  and  set  it  in  cold  water,  as  that  will  make  the  fat  rise  to 
the  surface  quickly.  Arrange  the  pieces  of  goose  in  a saucepan, 
sprinkle  pepper  and  salt  over  them,  pour  as  much  gravy  over  them  as 
will  almost,  but  not  quite,  cover  them,  and  heat  the  hash  very  gently 
by  the  side  of  the  fire,  without  once  allowing  it  to  boil.  When  it  is 
hot  through,  put  the  meat  on  a dish,  pour  the  sauce  over  it,  arrange 
the  stuffing  (made  hot)  in  heaps  round  it,  garnish  with  sippets,  and 
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serve.  Savoury  Pudding  (September  29tli) ; Custard  Sippets  (June 
10th). 

Dinner. — Giblet  Soup  (February  1st)  ■ Boiled  Leg  of  Mutton 
(February  23rd) ; Caper  Sauce  (March  19th)  ; Potatoes  (April  7th) ; 
Mashed  Turnips.  To  Boil  Turnips. — Wash  and  brush  the  turnips  in 
cold  water.  Pare  away  the  thick  skin,  cutting  down  till  a line  can  be 
seen  a little  way  in.  This  outer  part  is  stringy  and  bitter  to  the 
taste,  and  should  be  rejected.  Throw  the  turnips  into  cold  water  till 
they  are  to  be  cooked.  If  very  large,  cut  them  in  halves,  throw  them 
into  plenty  of  boiling  water,  put  the  lid  on  the  pan,  and  boil  till 
tender.  Take  them  up,  put  them  into  a stewpan,  cover  them  with 
stock,  add  a tea-spoonful  of  sugar,  and  boil  quickly  till  the  sauce 
is  reduced  to  a glaze.  Shake  the  pan  that  the  turnips  may  be  coated 
with  the  glaze,  and  serve.  The  time  they  will  take  will  depend  upon 
their  age ; young  turnips  will  be  done  enough  in  half  an  hour  or 
less ; fully-grown  turnips  will  need  about  an  hour’s  boiling ; very 
old  turnips  no  amount  of  boiling  will  make  tender.  To  Mash 
Turnips. — Drain  the  boiled  turnips,  and  squeeze  the  water  from  them, 
mash  them  well ; put  them  into  a saucepan  with  a small  lump  of 
butter,  pepper  and  salt  to  taste,  and  a spoonful  or  two  of  cream  or 
milk.  Turn  all  over  the  fire  till  quite  hot,  and  serve.  Parsnips  may 
be  both  boiled  and  mashed  in  the  same  way,  but  in  preparing  them, 
it  will  be  necessary  to  scrape  them  only,  not  to  pare  them.  Cold  Sago, 
with  Fruit  Juice  (October  8th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Preserve  the  liquor  in  which  the  leg  of  mutton  was  boiled. 

2.  Be  careful  that  the  pieces  of  goose  do  not  boil  in  the  gravy ; 
they  must  simmer  only. 

3.  Prepare  a cupful  of  bread-crumbs  for  breakfast  to-morrow. 

4.  Turn  and  rub  the  beef  in  the  brine. 


FRUITS  SUITABLE  FOR  DESSERT  IN'  SEPTEMBER 

Grapes,  Plums,  Melons,  Mulberries,  Blackberries,  Nectarines, 
Apples,  Apricots,  Peaches,  Pomegranates,  Pears,  Cob  Nuts,  Filberts, 
Walnuts,  Hazel  Nuts,  Figs. 


KETCHUP. 

Mushroom  Ketchup. — Choose  mushrooms  that  are  large,  fully 
ripe,  perfectly  fresh,  and  gathered  in  dry  weather.  If  they  are  taken 
in  wet  weather  or  soon  after  rain  the  ketchup  will  not  keep.  Cut  off 
the  ends  of  the  stalks,  look  the  mushrooms  over,  and  throw  aside  any 
that  are  worm-eaten  or  decayed.  Break  the  mushrooms  into  small 
pieces,  put  them  into  an  eartnen  pan,  and  mix  them  well  with  salt,  in 
the  proportion  of  three-quarters  of  a pound  of  salt  to  a peck  of 
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mushrooms.  Let  them  stand  for  three  days,  and  turn  them  over 
every  now  and  then  with  a wooden  spoon.  Drain  the  liquor  from 
them  without  pressure,  put  the  juice  into  a verv  clean  stewpan,  and 
let  it  simmer  for  half  an  hour.  Pour  it  out  and  leave  it  till  next  day; 
strain  it  again,  and  with  every  pint  of  the  liquor  add  a quarter  of  a 
tea-spoonful  of  mace,  the  same  quantity  of  powdered  ginger,  and  half 
the  quantity  of  cayenne.  Simmer  half  an  hour  longer.  Let  the 
ketchup  stand  till  quite  cold,  pour  it  off  free  from  sediment,  put  the 
clear  liquor  into  perfectly  dry,  but  cold,  quart  bottles,  and  put  a 
dessert-spoonful  of  brandy  into  each  bottle.  Cork  securely  with  new 
and  sound  corks,  cut  these  level  with  the  top  of  the  bottle,  and  seal 
them  over  to  thoroughly  exclude  the  air.  Sometimes  a spoonful  of 
Lucca  oil  is  poured  into  the  ketchup  to  preserve  it.  The  mushrooms 
that  were  left  after  the  clear  liquor  was  poured  off  may  have  a little 
more  salt  sprinkled  over  them,  then  be  put  into  a cool  oven  for  a 
night,  after  which  the  juice  can  be  well  pressed  from  them,  and  this, 
with  the  sediment  left  after  the  juice  was  strained,  can  be  boiled  and 
flavoured  highly  with  a quarter  of  an  ounce  each  of  black  pepper, 
Jamaica  pepper,  cloves,  and  bruised  ginger,  with  three  anchovies 
chopped  small  and  a spoonful  of  port  to  every  quart  of  ketchup. 
This  will  afford  a liquor  which,  though  thick  and  inferior  to  the  other 
in  flavour,  will  yet  be  very  useful  for  flavouring  stews  and  hashes. 


October  1st. 


Breakfast. 


Luncheon. 


Dinner. 


Fried  Tomatoes.  Toad-in-the-Hole. 

Mutton  CoUopa.  Cauliflower  au  G rutin. 

Battered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Marmalade. 

Oatmeal  Porridge. 


Oystor  Soap. 
Curried  Mutton. 
Boiled  Rice. 
Vegetable  Marrow. 
Golden  Pudding. 
Cheese. 


Marketing. 

For  the  Day. — One  pound  of  Buttock  Steak  for  Toad-in-the-hole ; a large  Cauli- 
flower; vegetable  Marrow;  six  ounces  of  Beef  Suet;  a tin  of  Oysters  or  a 
dozen  fresh  Oysters. 

For  To-morrow.— A dried  Haddock ; order  a fine  Ox-tail. 

Brkakfast. — Mutton  Collops,  with  Tomatoes. — Cut  half  a dozen 
thin  slices  from  the  cold  mutton.  Break  an  egg  into  a plate  and 
beat  it  lightly.  Draw  the  slices  of  mutton  through  it  and  toss  them 
in  the  bread-crumbs,  which  have  been  mixed  with  a tea-spoonful  of 
flour  and  a little  pepper  and  salt.  Melt  a slice  of  butter  in  a frying- 
pan,  put  in  the  collops,  and  cook  them  very  gently.  When  they  are 
brown  upon  one  side  turn  them  to  the  other.  Cut  the  tomatoes  into 
slices  about  half  an  inch  thick.  Take  up  the  collops,  put  them  on  a 
hot  dish,  and  fry  the  tomatoes  in  the  same  fat.  In  three  or  four 
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minutes  they  will  be  done.  Put  them  round  the  collops,  sprinkle  a 
few  bread-crumbs  over  them,  and  serve.  Porridge  (January  25th). 

Luncheon. — Toad-in-the-Hole  (January  15th);  Cauliflower  au 
Gratin  (April  25th). 

Dinner. — Oyster  Soup. — Take  the  liquor  in  which  the  cod  was 
boiled,  or,  if  this  is  not  available,  the  liquor  in  which  the  leg  of 
mutton  was  boiled  can  be  used.  Throw  a small  onion,  a little  salt, 
and  about  a dozen  peppercorns  into  it,  and  boil  it  till  it  is  considerably 
reduced.  Skim  it  well  and  strain  it.  Put  about  a quart  of  it  back 
into  the  stewpan,  with  a bay-leaf  and  the  strained  liquor  from  a tin 
of  oysters.  The  oysters  themselves  may  be  put  on  a dish  in  the  oven 
to  be  made  hot.  Stir  in  two  table-spoonfuls  of  flour  mixed  to  a 
smooth  paste  with  water.  Let  the  liquor  boil,  put  with  it  the  cream 
ordered  yesterday,  which  has  been  boiled  separately,  and  add  a 
tea-spoonful  of  anchovy  essence.  Place  the  oysters  in  a hot  soup 
tureen,  pour  the  soup  over  them,  and  serve.  If  fresh  oysters  are 
allowed  for  this  soup,  put  the  liquor  from  the  shells  with  the  quart  of 
stock,  beard  the  oysters,  and  stew  the  beards  to  extract  the  flavour. 
Strain,  thicken,  flavour,  and  boil  the  soup  as  before  directed.  Just 
before  serving  the  soup  hold  a metal  strainer  in  the  boiling  stock  to 
make  it  hot,  put  the  oysters  in  this,  let  the  liquor  boil  around  them 
for  about  three  seconds,  then  turn  them  into  the  soup  tureen,  and 
pour  the  soup  over  them.  Curried  Mutton. — Use  the  remains  of 
the  cold  boiled  leg  of  mutton  for  this  dish  (May  26th).  Boiled  Bice 
( J uly  21st) ; Vegetable  Marrow  (September  3rd) ; Golden  Pudding 
(May  4th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Boil  up  the  liquor  in  which  the  leg  of  mutton  was  boiled. 


October  2nd. 


Breakfast. 

Luncheon. 

Dinner. 

Pried  Haddock. 

Stewed  Ox-tail. 

Fillets  of  Sole  Sautes. 

Potted  Grouse. 

Brown  Betty. 

Maltre  d'HOtel  Sauce. 

Hot  Buttered  Toast. 

Veal  Stew  Piquonte. 

Pry  Toast. 

Bacon  Rolls. 

Brown  aud  White  Brood 

Potato  Snow. 

and  Butter. 

Cabbage. 

Honey. 

Wyvem  Puddings. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Ox-tall,  ordered  yesterday ; a pair  of  thick  Soles  ; from  two  to 
three  pounds  of  lean  V eal  from  the  loin  or  fillet ; Apples ; small  Cucumber ; 
a Lettuce;  Potatoes;  Cabbage;  Parsley;  a pennyworth  of  German  Yeast ; 
Plums. 

For  To-morrow.— Small  Soles,  “ Slips,”  for  breakfast ; order  a pound  and  a half 
of  Calf’s  Liver. 
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Breakfast. — Dried  Haddock  (January  27th) ; Potted  Grouse 
(January  7th) ; Bread  and  Milk  (January  25th). 

Luncheon. — Stewed  Ox-tail  (May  8th);  Brown  Betty  (November 
26th). 

Dinner. — Fillets  of  Sole  Sautes  (January  4th) ; Maitre  d’H&tel 
Sauce  Olay  6th).  Veal  Slew  Piquante. — Cut  the  veal  into  neat 
pieces  about  an  inch  square.  Peel,  slice,  and  flour  the  cucumber, 
and  shred  the  lettuce  finely.  Season  the  veal  with  pepper  and  salt, 
flour  it  well,  and  fry  it  in  a little  butter  or  clarified  dripping  until  it 
is  lightly  browned.  Fry  with  it  the  cucumber  and  the  lettuce,  and 
turn  the  ingredients  over  in  the  pan  to  keep  them  from  burning. 
Put  them  into  a saucepan,  pour  boiling  stock  or  water  over  to  barely 
cover  them,  and  simmer  very  gently  indeed  for  an  hour,  or  till  the 
veal  is  tender.  Add  a few  drops  of  lemon-juice,  and  serve  very  hot. 
When  they  are  in  season,  a pint  of  freshly-shelled  green  peas  stewed 
with  the  meat  is  an  improvement.  Bacon  Rolls  (July  19th)  • Potato 
Snow  (April  7 th) : Cabbage  (June  4tli);  Wyvern  Puddings  (May  9th); 
Cheese  (June  8tli).  


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Make  a Plum  Gateau  for  luncheon  to-morrow  ( see  Cherry 
G&teau.  July  11th). 

3.  Pastry  is  to  be  made  to-day  (April  17th) : Apple  Pie,  Damson 
Pie  (August  7th);  also  Milk  Rolls  (August  26th)  and  Lemon  Cheese- 
cakes (August  18th). 

4.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water 
(F  ebruary  10th). 


October  3rd. 


Dinner. 

Mock  Turtle  Soup. 

Civet  of  Rabbit. 

Potatoes. 

French  Boons. 

Rico  G&tenu,  with  Compote 
of  Blackberries. 

Cheese. 


Marketing. 

F or  the  Day.— Liver,  ordered  yesterday  ; half  a pound  of  Bacon : a tin  of  Mock 
Tnrtle  Soup;  one  good-sized,  or  if  necessary,  a couple  of  Rabbits  (January 
21th) ; Potatoes ; French  Leans  ; Blackberries  to  serve  with  the  rice  ; a dozen 
fresh  Herrings,  half  soft  and  half  hard  roes. 

For  To-morrow.— Three  or  four  pounds  from  the  middle  of  a good-sized  Cod 
(January  1st)  ; a pair  of  plump  Fowls  ; materials  for  Stuffing;  half  a pound  of 
Ratafias  ; a tin  of  Sardines;  a quarter  of  a pound  of  German  Sausage;  Pota- 
toes ; Vegetable  Marrow  ; Capers,  Gherkins,  and  Potatoes  will  be  wanted  for 
the  Russian  salad. 


Breakfast. 

Baked  Slips. 

Buttered  Eggs. 

Milk  Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Boiled  Hominy. 


i Luncheon. 

Liver  and  Bacon. 
Baked  Potatoes. 

I’lam  Gfiteau. 
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Breakfast. — Baked  Slips  (January  7th);  Buttered  Eggs 
( January  16th);  Milk  Rolls  (August  26th);  Boiled  Hominy 
(February  11th). 

Luncheon. — Liver  and  Bacon  (January  17th) ; Baked  Potatoes 
(May  4th) ; Plum  Gateau  (July  11th). 

Dinner. — Mock  Turtle  Soup,  from  tinned  soup  (March  15th) ; 
Civet  of  Rabbit  (December  8th) ; Potatoes  (May  12th) ; French 
Beans  (August  16th).  Rice  Gdteau. — Take  four  ounces  of  best 
Carolina  rice  and  wash  it  well ; if  this  is  done  it  will  not  be  so 
likely  to  burn.  Put  it  in  a saucepan  with  as  much  water  as  will 
cover  it,  bring  it  to  the  boil,  and  simmer  it  gently  till  the  water  is 
absorbed,  then  pour  upon  it  a pint  of  milk,  throw  in  the  thinly-cut 
rind  of  half  a lemon,  add  a lump  of  butter,  and  simmer  gently  till  the 
rice  is  quite  soft.  Put  it  in  a basin,  and  take  out  the  lemon-rind. 
Beat  the  rice  well  with  the  back  of  a wooden  spoon,  sweeten  it,  and 
let  it  go  cold.  Break  two  eggs,  and  put  the  whites  on  a separate 
dish.  Stir  the  yolks  unbeaten  into  the  rice.  Butter  a plain  mould, 
throw  a handful  of  finely-grated  bread-crumbs  into  it ; whisk  the 
whites  of  the  eggs  to  a firm  froth,  at  the  last  moment  stir  them 
lightly  into  the  rice,  pour  the  mixture  into  the  mould,  and  bake  in  a 
hot  oven.  It  will  be  ready  in  a little  less  than  an  hour.  Let  it  stand 
a minute  or  two,  turn  it  out,  and  serve.  The  Compote  of  Black- 
berries (August  5th)  may  either  be  served  in  a glass  dish  separately, 
or  may  be  poured  round  the  gateau.  Cheese  (J une  8th). 

< Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Preserve  any  hominy  that  may  be  left ; it  can  be  fried  for 
breakfast  to-morrow. 

3.  Pickle  the  fresh  herrings  bought  this  morning  (August  20th). 

4.  Pluck  the  fowls  carefully,  ready  for  to-morrow,  and  leave  them 
in  a cool  larder.  Preserve  and  dry  the  feathers  (Note  1,  February 
28th). 

5.  If  there  is  no  mayonnaise  in  the  house,  make  a little  for  the 
Russian  salad  to-morrow  night  (August  30th). 


Sunday,  October  4th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Pickled  Herrings. 
Boiled  Eggs. 

Milk  Rolls. 

Dry  Toast. 
Marmalade. 

Brown  and  Wliito 
Bread  and  Butter. 
Fried  Hominy. 

Baked  Cod. 

Roast  Fowls. 
Brown  Gravy. 
Bread  Sauce. 
Potato  Snow. 
Vegetable  Marrow. 
Leelie  Crfeme. 
Cliecse. 

Brown  and  White 
Bread  and  Butter. 
Black  Currant  Jam. 
Milk  Rolls. 
Lemon  Cheese- 
cakes. 

Russian  Salad. 
Fruit  Pie. 
Cheese. 

Breakfast.  — Pickled  Herrings  (August  20th);  Boiled  Eggs 
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(January  5th) ; Milk  Rolls  (August  26th) ; Fried  Hominy  (February 

Dinner.  — Baked  Cod  ( see  Baked  Hake.  September  1st): 
Roast  Fowls  (June  30th)  ; Brown  Gravy,  made  from  the  fowl 
giblets  (October  18th) : Bread  Sauce  (October  18th) ; Potato  Snow 
(April  7tli)  ; Vegetable  Marrow  (September  3rd) ; Leche  Cr&me 
(May  7th) : Cheese  (June  8th). 

Tea. — Lemon  Cheesecakes  (August  18th).  _ 

Supper. — Russian  Salad  (April  5th) ; Fruit  Pie  (August  7th). 

Things  that  must  not  be  Forgotten. 

1.  If  the  legs  of  the  fowls  can  be  preserved,  devil  them  for  break- 
fast to-morrow  (January  14th). 

2.  Turn  and  rub  the  beef  in  the  brine. 

3.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 

4 Preserve  the  chicken  bones  ; they  will  be  a valuable  addition 
to  any  stock  there  may  be  in  the  house. 

5,  Turn  the  herrings  in  the  vinegar. 


October  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  Drumsticks. 

Australian  Meat,  Cold. 

Victoria  Soup. 

Pickled  Herrings. 

Baked  Potatoes. 

Boiled  Beef. 

Sardines. 

Plain  Rice  Pudding. 

Carrots. 

Milk  Rolls. 

Turnips. 

Dry  Toast. 

Haricot  Beans. 

Brown  and  White  Bread  and 

Potatoes. 

Butter. 

Cocoa-nut  Pudding. 

Honey. 

Corn-flour  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A four-pound  tin  of  Australian  Meat ; Carrots  : Turnips  ; 
Potatoes ; a small  tin  of  Desiccated  Cocoa-nut ; Damsons  or  Blackberries 
for  a pudding. 

For  To-morrow.— Partridges  are  now  in  full  season,  but  they  are  so  uncertain 
in  price  that  they  can  scarcely  be  said  to  bo  at  the  disposal  of  the  strictly 
economical  housekeeper.  They  should  be  well  kept  before  being  cooked  ; if 
dressed  when  freshly  killed  they  would  be  flavourless  and  hard.  The  length 
of  time  that  they  are  to  be  kept,  and  their  condition  when  cooked,  must 
depend,  however,  upon  the  weather  and  the  taste  of  those  who  have  to  oat 
them.  Young  birds  aro  to  be  preferred,  with  dark  coloured  bills  and  yellow 
legs.  Mullins  (January  20th). 

Breakfast. — Devilled  Drumsticks  (January  14th)  ; Pickled 
Herrings  (August  20th) : Sardines — the  remains  of  the  tin  opened 
on  Sunday  night ; Milk  Rolls  (August  26th) ; Corn-flour  Milk  (June 
19th). 

Luncheon.  — Australian  Meat,  Cold  (February  4th);  Baked 
Potatoes  (May  4th) ; Plain  Rice  Pudding  (February  24th). 
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Dinner. — Victoria  Soup,  the  chicken  bones  to  be  stewed  in  the 
stock  (February  9th). — Boiled  Beef  (February  23rd). — Wash  and  boil 
the  beef  that  has  been  in  pickle.  Carrots  (July  6th) ; Turnips  (Sep- 
tember 30th) ; Haricot  Beans  (June  20th) ; Potatoes  (May  12th) ; 
Cocoa-nut  Pudding  (August  8th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Take  the  pieces  of  marrow  from  the  beef  bone  in  as  large 
• pieces  as  possible  ; marrow  toast  can  be  made  of  them  for  breakfast 

to-morrow  (January  21st). 

2.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

3.  Make  a mock  calf's  head  mould  with  the  remains  of  the  Aus- 
tralian meat  (April  20tli). 

4.  Make  a hydropathic  pudding  for  dinner  to-morrow  with  the 
fresh  fruit  bought  this  morning  (June  16th). 

5.  Boil  the  brine  and  let  it  go  cold  (January  13th). 


October  6th. 

Breakfast. 

Luncheon. 

Dinner. 

Marrow  Toast. 

Calf’s  Head  Mould. 

Muffins. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Honey. 

Milk  Porridge. 

Scotch  Collops. 
Baked  Apples. 

Lentil  Sonp. 

Cold  Beef. 

Salad. 

Roast  Partridges. 
Brown  Gravy. 

Brown  Crumbs. 

Bread  Sauce. 

Potato  Snow. 
Hydropathic  Pudding. 
Cheese. 

Marketing. 

For  tho  Day.— A pound  and  a haLf  of  Buttock  Steak  (January  1st) ; materials 
for  a Salad ; Potatoes  ; Apples ; a square  piece  of  the  thin  Flank  of  Beef, 
weighing  about  eight  pounds. 

For  To-morrow.— A tin  of  Prawns  ; Watercress. 


Breakfast. — Marrow  Toast  (January  21st) ; Calfs  Head  Mould 
April  20th)  made  yesterday  ; Mullins  (January  30th)  ; Milk  Porridge 
(June  13  th). 

Luncheon. — Scotch  Collops  (January  9th) ; Baked  Apples  (Feb- 
ruary 9th). 

Dinner. — Lentil  Soup  (April  1st) ; Cold  Beef  cooked  yesterday ; 
Salad  (March  13th).  Roast  Partridge. — In  England  partridges  are 
almost  always  roasted.  Pluck  and  draw  the  birds,  and  wipe  them 
inside  and  out.  Cut  off  the  head  and  truss  the  bird,  with  the  thighs 
drawn  close  to  the  breast,  and  the  legs  erect.  If  liked,  tie  a slice  of  fat 
bacon  over  the  breast  to  keep  it  moist,  but  be  careful  to  remove  tliis 
before  sending  the  bird  to  table.  Spit  the  partridge,  put  it  down  to  a 
clear  bright  fire,  and  begin  to  baste  it  at  once  with  good  dripping,  and 
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baste  it  every  two  or  three  minutes.  Small  birds  will  be  done  enough 
in  about  twenty-five  minutes,,  large  birds  will  require  thirty-five 
minutes.  Five  minutes  before  the  bird  is  taken  up  substitute  butter 
for  the  dripping  in  basting,  take  off  the  bacon,  and  dredge  a little 
flour  on  the  breast  Serve  it  immediately;  if  it  is  kept  hot  in  the 
oven  or  anything  of  that  kind  it  will  most  likely  be  spoilt ; send 
good  brown  gravy  and  bread  sauce  (October  18th),  and  bread-crumbs 
on  a separate  dish,  to  table  with  it  Gravy  for  Game  should  be  (jood> 
and  wifi  of  course  need  to  be  made  a long  time  before  the  birds  are 
put  down  to  the  fire.  It  is  therefore  worth  while  to  allow  a little 
gravy  beef  for  this  purpose,  and  if  any  trimmings  of  chicken  bones 
are  at  hand  so  much  the  better.  Take  half  a pound  of  lean  beef  (or 
half  veal  and  half  beef  may  be  used),  cut  them  eat  into  small  pieces, 
put  it  in  a saucepan  with  a slice  of  butter  and  a minced  onion,  and 
move  it  about  till  brown ; put  with  it  a bay-leaf,  two  cloves,  six 
peppercorns,  a bunch  of  parsley,  a piece  of  carrot,  and  a pinch  of 
cruised  celery-seed  tied  in  muslin ; add  also  a dessert-spoonful  of 
corn-flour  mixed  to  a smooth  paste  with  water.  Stir  the  sauce  till  it 
boils,  cover  it  closely,  draw  it  to  the  side,  and  simmer  it  gently  for  an 
hour  or  more  till  it  is  strong.  Strain,  let  it  cool,  free  it  from  fat,  add 
a little  sugar  browning  if  necessary,  and  salt  to  taste.  When  wanted, 
boil  it,  put  a spoonful  or  two  of  sherry  into  it,  pour  a little  of  it 
round  the  birds,  and  serve  the  rest  in  a hot  tureen.  Bread-crumbs 
fcrr  Game . — These  can,  for  convenience,  be  made  some  time  before 
they  are  required,  then  made  hot  in  the  oven.  Take  some  stale 
crumb  of  bread,  rub  it  through  a wire  sieve,  and  crumble  it. 
There  must  be  plenty  of  crumbs  to  cover  a small  dish.  Then 
take  a piece  of  butter  about  the  size  of  an  egg,  throw  it  into  an 
enamelled  stewpan,  put  in  the  crumbs,  and  stir  them  till  they  begin 
to  colour.  Draw  them  back,  and  keep  stirring  till  they  are 
brown.  Put  them  on  blotting-paper  before  the  fire  to  free  them 
from  grease,  and  toss  them  about  with  a fork.  When  heating  them 
for  use,  they  must  not  be  allowed  to  remain  in  the  oven  till  they  are 
hard,  or  they  will  be  spoilt.  Bread  Sauce  (October  18th) ; Potato 
Snow  (April  7th);  Hydropathic  Pudding  made  yesterday  (Juirn 
16th) ; Cneese  (June  8tn). 


Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  the  bones  and  trimmings  of  the  game,  with 
any  gravy  that  may  be  left ; excellent  soup  can  be  made  of  it  for 
to-morrow. 

2.  The  remains  of  the  cold  beef  can  be  made  into  Bubble  und 
Squeak  for  luncheon  to-morrow. 

3.  Put  the  flank  of  beef  into  the  brine. 
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October  7th. 


Breakfast. 

Luncheon. 

Dinner. 

Ox  Eyes. 

Bubble  and  Squeak. 

Game  Soup. 

Calf’s  Head  Mould. 

Sweet  Macaroni. 

Loin  of  Mutton,  Boned  and 

Hot  Buttered  Toast. 

Rolled. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Kidney  Beans. 

and  Butter. 

Lemon  Dumplings, 

Watercress. 

Cheese. 

Biscuits  and  Milk. 

Marketing. 

For  the  Day.— A large  Cabbage  ; half  a pound  of  Macaroni ; about  four  pounds 
of  the  beat  end  of  a Loin  of  Mutton ; the  butcher  should  be  asked  to  bone 
the  joint.  Potatoes  ; Kidney  Beans  ; six  ounces  of  Beef  Suet. 

For  To-morrow.— A tin  of  Prawns  ; a small  sugar-cured  Ham : Mustard  and 
Cress  ; the  Fillet  of  the  rump  of  Beef  (Marketing,  January  2nd) ; Fresh  Rolls 
for  breakfast  (September  3rd) ; order  four-pennyworth  of  Cream  for  horse- 
radish sauce ; Sea  Biscuits. 


Breakfast.— Ox  Eyes  (June  5th) : Calf’s  Head  Mould  left  from 
yesterday  (April  20th)  ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Bubble  and  Squeak  (January  22nd) ; Sweet  Maca- 
roni (August  13th). 

Dinner.— Game  Soup  (February  16th) ; Loin  of  Mutton,  Boned 
and  Rolled  (April  22nd)  ; Potatoes  (May  12th)  ; Kidney  Beans 
(August  16th).  Lemon  Dumplings. — Follow  the  recipe  given  for 
lemon  pudding  (August  12th).  Instead  of  putting  the  mixture  into 
one  large  rnoidd,  butter  a number  of  cups  or  small  moulds.  Lay  a 
greased  paper  on  the  top  of  each  one,  and  put  them  into  a shallow 
stewpan,  and  pour  boiling  water  round  them  to  reach  half-way  up  the 
sides.  Put  on  the  cover,  and  steam  the  puddings  for  three-quarters 
of  an  hour  or  more,  according  to  the  size  of  the  moulds.  The  dump- 
lings should  be  set  in  the  middle.  Let  them  stand  a minute,  turn 
them  upon  a dish,  sift  white  sugar  upon  them,  and  send  wine  sauce 
(July  19th)  to  table  with  them.  Cheese  (June  8th). 


Tilings  that  must  not  he  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Boil  three  or  four  pounds  of  the  ham  for  breakfast  to-morrow 
(May  27th). 

3.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast. 
(Note  6,  June  15th). 

4 Make  a Rice  Mould  for  dinner  to-morrow.  Wash  six  ounces 
of  Carolina  rice,  and  put  it  into  a brown  earthenware  dish,  with  a 

K'nt  and  a half  of  milk,  and  a piece  of  butter  the  size  of  a small  nut. 

ace  a cover  on  the  top,  and  put  the  dish  in  a dripping-tin  with 
boiling  water  in  it.  Set  it  in  the  oven,  and  keep  the  water  boiling 
round  it  till  the  rice  is  quite  tender  and  has  absorbed  the  milk.  Tf 
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necessary,  add  a little  more  milk— this  will  depend  on  the  quality  of 
the  rice.'  It  will  take  two  or  three  hours.  Add  sugar  to  taste,  and 
any  seasoning  that  may  be  preferred— almond,  lemon,  or  vanilla. 
The  rice  should  be  stiff,  but  not  hard.  Beat  it  well  with  a wooden 
spoon  till  it  is  quite  smooth,  then  pack  it  lightly  in  a damp  mould, 
and  put  it  in  a cool  place  all  night.  When  it  is  to  be  served,  turn 
it  upon  a glass  dish,  and  pour  round  it  a little  lemon  or  other  fruit 
syrup  (March  19th),  or  a compote  of  any  fresh  fruit  (August  5th).  If 
preferred,  garnish  it  with  jam,  or  with  orange  garnish  and  syrup 
(December  6th).  If  more  convenient  the  rice  can  be  simmered'in 
a stewpan,  but  it  is  much  better  done  in  this  way. 

5.  Brush  the  fillet  of  beef  over  with  a table-spoonful  of  vinegar, 
sprinkle  pepper  and  salt  on  it,  and  hang  it  in  a cool,  airy  place. 


Breakfast. 

Tinned  Prawns. 

Boiled  Ham. 

Breakfast  Bolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Mustard  and  Cress. 

Biscuits  and  Milk. 


October  8th. 


Luncheon. 

Mutton  Croquettes. 
Stuffed  Tomatoes. 
Eice  and  Cheese. 


Dinner. 

Gurnet  Stuffed  and  Baked. 
Fillet  of  Beef. 
Horse-radish  Sauce. 
Yorkshire  Pudding. 
Potatoes. 

Vegetable  Marrow. 

Eice  Mould. 

Cheese. 


Marketing. 

For  tho  Day — Two  or  more  Gurnets  (February  17th).  Gurnets  cro  at  their  best 
in  October;  half  a dozen  ripe  Tomatoes ; Potatoes ; Vegetable  Marrow;  a 
young  root  of  Horse-radish. 

For  To-morrow.— A tin  of  Sardines  (January  12th) ; a pound  of  Blackberries  or 
Damsons  for  fruit  juice. 


Breakfast. — Tinned  Prawns  (February  7th)-  Ham  boiled 
yesterday  (Note  4,  May  27th) ; Itolls  (September  4th) ; Biscuits  and 
Milk  (June  14th). 

Luncheon. — Mutton  Croquettes  (Bissoles,  January  6th) ; Stuffed 
Tomatoes  (July  23rd)  ; Bice  and  Cheese  (February  18th). 

Dinner. — Baked  Gurnet  (February  17th) ; Fillet  of  Beef  (Febru- 
ary 11th) ; Horse-radish  Sauce  (December  3rd):  Potatoes  (May  6th); 
Vegetable  Marrow  (September  3rd) ; Bice  Mould  made  yesterday 
(October  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Make  a Sarjo  Mould , with  Fruit  Juice,  for  luncheon  to-morrow. 
—Put  the  fruit  into  a brown  jar,  sprinkle  a little  moist  sugar  on  it, 
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and  put  it  in  a large  stewpan  half  full  of  boiling  water  or  into  a cool 
oven  till  the  juice  flows  freely.  Wash  a tea-cupful  of  sago  (large  sago 
is  to  be  preferred),  soak  it  for  an  hour  in  a pint  and  a half  of  cold 
water,  then  put  it  into  a saucepan,  and  stir  it  till  it  boils.  Draw  it 
back  and  simmer  it  gently,  stirring  it  frequently  till  it  looks  clear 
and  is  thick  Put  half  a pint  of  the  fruit  juice  with  it,  boil  toge- 
ther for  a few  minutes,  and  add  sugar  to  taste.  Pour  the  preparation 
into  a damp  mould,  and  leave  it  in  a cool  place  till  to-morrow.  When 
wanted,  turn  it  upon  a glass  dish,  sift  white  sugar  over  it,  and  pour 
milk  or,  if  it  will  be  allowed,  cream  round  it. 


October  9th. 


Breakfast. 


Luncheon. 


Dinner. 


Sardines. 

Boiled  Ham. 

Hot  Toast. 

Dry  Toast. 

Brown  and  White  Broad 
and  Batter. 

Marmalade. 

Milk  Toast. 


Shepherd’s  Pie. 

Sago,  with  Fruit  Jtiioe. 
Milk  or  Cream. 


Boiled  Brill. 
Dutch  Sauce. 

Veal  and  Ham  Pie. 
Potatoes. 

Cabbage. 

Pancakes. 

Cheese. 


Marketing. 

For  the  Day.— A good-sized  Brill  (January  3rd  and  January  9th) ; two  pounds  of 
lean  Veal  from  the  best  end  of  the  Neck  or  the  Breast ; six  ounces  of  mild 
Ham  ; three  or  four  Mushrooms  ; Potatoes ; Cabbage  ; German  Yeast. 

For  To-morrow.— Half  a dozen  small  Soles,  “ Slips,”  for  breakfast. 


Breakfast. — Sardines  (January  12th) ; Ham  (boiled  the  day 
before  yesterday)  • Milk  Toast  (June  ] 7th). 

Luncheon. — Shepherd’s  Pie,  made  of  the  remains  of  the  roast 
beef  (January  12th)  ; Sago,  with  Fruit  Juice  (October  8th). 

Dinner. — Boiled  Brill  (January  9th)  ; Dutch  Sauce  (May  14th) ; 
Veal  and  Ham  Pie  (April  29th)  ; Potatoes  (April  7tli)  ; Cabbage 
(June  4th) ; Pancakes  (February  24th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pastry  is  to  be  made  to-day : Veal  and  ham  pie  (April  29th), 
open  jam  tart  (August  7th),  lemon  cheesecake  (August  18th),  light 
tea-buns  (August  14th),  teacakes  (August  26th). 

3.  Partially  prepare  the  rice  milk  for  breakfast  HJote  3,  June  17th). 
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October  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Slips. 

Tripe  & la  Coutanco. 

Cr6ay  Soup. 

Ham  Toast. 

Lemon  Cheesecakes. 

Roast  Leg  of  Toik. 

Teacakes. 

Tomato  Sauce. 

Dry  Toast. 

Potatoes. 

Honey. 

• 

Greens. 

Brown  and  White  Broad 

Apple  Gateau. 

and  Btitter. 
Rice  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  the  thin  part  of  dressed  Tripe  ; a fresh  Leg 
of  Pork.  Pork  is  best  for  roasting  when  it  weighs  six  or  seven  pounds.  Half 
a dozen  fresh  Tomatoes ; Potatoes ; Greens ; Apples. 

For  To-morrow.— A moderate-sized  Turbot;  a pint  of  Shrimps;  a Shoulder  of 
Mutton,  not  too  fat  (January  I7th) ; Mint ; Potatoes ; Beans  ; materials  for  a 
Salad. 


Breakfast. — Baked  Slips  (January  7tk) ; Ham  Toast  (March 
28th) ; Teacakes  (February  14th) ; Rice  Milk  (June  18th). 

Luncheon. — Tripe  a la  Coutance  (October  23rd)  ; Lemon  Cheese- 
cakes (August  18th). 

Dinner — Cr6cy  Soup  (January  5th).  Roast  Leg  of  Park. — Cut 
through  the  skin,  but  no  deeper,  in  strips  half  an  inch  apart  Rub 
dripping  or  salad  oil  all  over  it  before  putting  it  to  the  fire,  and 
baste  it  well  whilst  it  is  being  roasted  (March  4th).  When  it  is 
about  two  parts  cooked  brush  it  over  again  with  oiL  Pour  a little 
brown  gravy  over  it,  and  send  more  to  table  in  a tureen.  Apple 
sauce  (September  29th)  or  tomato  sauce  (July  15th)  are  suitable 
accompaniments.  Pork  should  be  well  cooked,  and  therefore  from 
twenty  to  twenty-five  minutes  should  be  allowed  for  each  pound  of 
meat.  In  some  parts  of  the  country  savoury  pudding  (September 
29th)  is  served  with  roast  pork.  Sage  and  onion  are  sent  to  table 
in  a separate  dish.  Mashed  Potato  Mould  (October  23rd) ; Greens 
(June  4th) ; Apple  Gateau  (September  24th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  the  roast  pork  on  a clean  dish  as  soon  as  it  leaves  the 
table. 

3.  Make  a corn-flour  blancmange  for  supper  to-morrow  night 
(June  15th). 
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Sunday,  October  lith. 


Breakfast. 

Savoury  Eggs. 

Cold  Pork. 

Brawn  Sauce. 
Teacakes. 

Dry  Toast.. 

Brown  and  'White 
Bread  and  Butter. 
Honey. 

Biscuits  and  Milk. 


Dinner. 

Turbot  and  Sin-imp 
Sauce. 

Boast  Shoulder  of 
Mutton. 

Mint  Sauce. 
Potatoes. 

Beans. 

Cabinet  Pudding. 
Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Greengage  Jam. 
Light  Tea-Buns. 


Supper. 

Cold  Mutton, 
Salad. 

Pickle. 

Open  Jam  Tart. 
Corn-flour  Blanc- 
mange. 


Bkeakfast. — Savoury  Eggs  (January  1st) ; Cold  Pork  cooked 
yesterday ; Brawn  Sauce  (January  15tli) ; Teacakes  (February  14tli) ; 
Biscuits  and  Milk  (June  14th). 

Dinneb. — Boiled  Turbot  (June  7th) ; Shrimp  Sauce  (January 
30th)  ; Roast  Shoulder  of  Mutton  (March  4th) ; Mint  Sauce  (March 
25th);  Potatoes  (April  7th);  Beans  (August  16th);  Cabinet  Pudding 
(July  12th) ; Cheese  (June  8th). 

Tea. — Light  Tea-Buns  (August  14th). 

Suppeb. — Salad  (March  13th)  • Open  Jam  Tart  (August  7th) ; 
Corn-flour  Blancmange  (June  15th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

3.  Partially  prepare  the  rice  and  barley  porridge  (Note  6,  June 

15th).  


October  12th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Scalloped  Fish. 

Lentil  Soup. 

Fried  Eggs. 

Wyvern  Puddings. 

Tomato  Beef. 

Teacakes. 

Potatoes. 

Dry  Toast. 

Town  Pudding. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Bice  and  Barley  Porridge. 

Marketing. 

For  the  Day.—1 Three  pounds  of  loan  Beef  cut  in  steaks ; Half  a dozen  ripe  Toma- 
toes ; Potatoes ; Apples  ; six  ounces  of  firm  Suet. 

For  To-morrow.— A tin  of  Collared  Tongue  (January  2nd) ; Anchovies ; small 
Salad ; a plump  young  Fowl,  or  two  Fowls  if  required. 

Breakfast.— Fried  Ham,  a slice  taken  from  the  ham  bought  on 
the  7th  of  October  (March  5th) ; Fried  Eggs  (March  5th) ; Teacakes 
(February  14th) ; Rice  and  Barley  Porridge  (June  15th). 

Luncheon.-  Scalloped  Fish  : take  the  remains  of  the  Turbot, 
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and  follow  the  recipe  given  for  Cod  (January  7th) ; 'Wyvern  Puddings 
(May  9tli). 

Dinner. — Lentil  Soup  (April  1st).  Tomato  Beef. — Cut  the 
tomatoes  into  slices ; butter  the  inside  of  a stewpan,  cover  the 
bottom  with  sliced  tomatoes,  lay  on  a portion  of  the  beef,  and  put 
tomatoes  and  beef  in  alternate  layers  until  both  are  used.  Cover  the 
pan  closely,  place  it  at  the  side  of  the  fire,  and  let  its  contents  simmer 
gently  for  an  hour  and  a half.  Add  pepper  and  salt,  and  serve  on  a 
hot  disk  Potatoes  (May  6th) ; Town  Pudding  (December  3rd)  ; 
Cheese  (J  une  8th).  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Cleanse  the  small  salad,  and  lay  it  on  a cloth  to  drain,  to  be 
ready  for  breakfast ; also  fillet  the  anchovies,  and  put  the  fillets 
between  two  dishes. 

3.  Pluck  the  fowl  and  hang  it  in  a cold  larder ; dry  the  feathers 
(February  28th) ; clean  the  giblets,  and  afterwards  throw  them 
into  boiling  water  for  five  minutes.  This  will  help  to  keep  them. 


October  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Anchovies  and  Hard-boiled 

Collared  Tongue. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Ham  and  Macaroni. 
Custard  Sippets. 

Herrings  and  Mustard 
Sauce. 

Fricassee  of  Fowl. 

PotatooB. 

General  Favourite  Pudding, 
Cheese. 

Marketing. 

For  the  Day — Half  a pound  of  Macaroni;  Fresh  Herrings.  One  for  each 
person  and  one  over  (August  25th)  ; Potatoes;  half  a pint  of  Mushrooms, 
or  a small  tin  of  Champignons  for  the  Fowl  ; four-pennyworth  of  Finger 
Biscuits  ; Quinces  (see  Note  4). 

For  To-morrow.— Watercress  ; Muffins  (January  29th). 

Breakfast. — Anchovies  and  Hard-boiled  Eggs  (January  18th) ; 
Collared  Tongue  (January  2nd) ; Milk  Toast  (June  17th). 

Luncheon. — Ham  and  Macaroni  (April  3rd) ; Custard  Sippets 
(June  loth). 

Dinner. — Herring-s  and  Mustard  Sauce  (September  15th) ; F ricassoe 
of  Fowl  (July  28th);  Potato  Snow  (April  7th) ; General  Favourite 
Pudding  (May  17th) ; Cheese  (June  8th). 


Things  that  must  not  bo  Forgotton- 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Preserve  any  chicken  that  may  be  left. 
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3.  Prepare  the  rice  milk  (Note  3,  June  17th). 

4 — Quinces  come  into  the  market  in  October.  This  fruit  mixed 
with  apples  makes  a most  delicious  pie  or  pudding.  It  can  be  pre- 
served as  follows  : — Peel  the  fruit  and  divide  into  quarters.  Weigh  it 
and  allow  three  pounds  of  sugar  and  a gill  of  water  to  five  pounds  of 
fruit.  Put  sugar,  water,  and  fruit  into  pint  jars,  tie  brown  paper  on 
the  top,  place  the  jars  in  boiling  water  and  simmer  gently  for  three 
hours.  Let  the  fruit  go  cold,  tie  it  down  tightly,  and  mix  a portion 
with  apples  when  pies  are  being  made.  Quinces  thus  prepared  will 
not  keep  very  long. 


October  14th. 


Breakfast. 

Luncheon. 

Dinner. 

Collared  Tongue. 

Chicken  Kromeskies. 

Potato  Pur<Se. 

Eggs  in  Brown  Butter. 

Baked  Plum  Pudding. 

Boiled  Rabbits. 

Muffins. 

Onion  Sauce. 

Dry  Toast. 

Rashers  of  Bacon. 

Watercress. 

Potatoes. 

Eice  Milk. 

Cabbage. 

Chocolate  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A couple  of  plump  young  Ostend  Rabbits  (January  24th) : half  a 
pound  of  Bacon  in  rashers ; Potatoes  ; Cabbage  : a cake  of  French  Chocolate  ; 
a small  plump  Leg  of  Mutton,  to  be  put  in  pickle  for  sour  mutton  ; a quarter 
of  a pound  of  suet. 

For  To-morrow.— Three  or  four  Bloaters ; order  the  muscle  of  the  Leg  of  Beef 
(January  27th) ; a freshly-killed  young  Hare  may  be  bought  to-day  (January 
8th),  and  hung  in  a cool  airy  place  till  Sunday  week,  or  any  more  convenient 
time. 


Breakfast. — Collared  Tongue  left  from  yesterday;  Eggs  in 
Brown  Butter  (January  6th);  Muffins  (January  30th);  Bice  Milk 
(June  18  th). 

Luncheon. — Chicken  Kromeskies,  made  of  the  remains  of  the 
Fricasseed  Chicken  (July  29th) ; Baked  Plum  Pudding  (February 
25th). 

IJ inner. — -Potato  Purfle  (January  26th) ; Boiled  Rabbits  (March 
6th).  Onion  Sauce. — Take  four  good-sized  onions,  peel  them,  cut 
them  into  quarters,  put  them  into  a saucepan  with  plenty  of  cold 
water  to  cover  them,  and  let  them  boil  gently  till  quite  tender.  Take 
them  up,  drain  them  well,  and  chop  them  smalL  Boil  three-quarters 
of  a pint  of  milk  with  a thin  slice  of  lemon-rind.  Mix  a dessert- 
spoonful of  flour  to  a smooth  paste  with  water,  add  this  to  the  milk, 
and  stir  the  sauce  till  it  boils.  Put  in  the  onions,  take  out  the  lemon- 
rind,  add  pepper  and  salt  to  taste,  and  move  the  saucepan  to  the  side 
of  the  fire  to  keep  the  sauce  hot  till  it  is  wanted.  If  the  lemon 
flavour  is  objected  to,  the  rind  can  be  omitted,  but  many  people 
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regard  it  as  an  improvement  Rolled  Bacon  (July  19tli);  Potatoes 
Mashed  (May  12th) ; Cabbage  (June  4th) ; Chocolate  Pudding  (July 
24th) ; Cheese  ( J une  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  'and  rub  the  beef  in  the  brine. 

2.  Make  a pickle  (Note  3,  March  19th),  and  put  the  leg  of  mutton 
into  it. 

3.  Preserve  any  cold  rabbit  that  may  be  left.  Also  take  care  of 
the  liquor  the  rabbits  were  boiled  in.  There  should  be  excellent 
stock  from  the  chicken  bones  and  the  rabbit  liquor. 

4.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water. 

5.  Keep  the  bloaters  apart  from  all  other  food. 

6.  Pot  the  remains  of  the  collared  tongue  for  breakfast  to-morrow 
(Note  5,  September  26th). 


October  15th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters  on  Toast. 

Rabbit  Gfltean. 

Victoria  Soup. 

Potted  Tongue. 

Suet  Pudding,  with  Jam. 

Muscle  of  Beef  Stewed  with 

Hot  Buttered  Toast. 

Vegetables. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Stone  Croom. 

and  Butter. 

Cheese. 

Honey. 

Boiled  Hominy. 

Marketing. 

For  the  Day. — Half  a pound  of  firm  Kidney  Suet : Potatoes. 

For  To-morrow.— Three  or  four  plump  Sheep’s  Kidneys ; half  a pound  of  Bacon 
in  rashers ; Rolls  for  Breakfast  (September  3rd) ; order  to  be  sent  in  three  or 
four  plump  young  Pigeons,  trussed  for  boiling. 


Breakfast.— Bloaters  on  Toast  (March  24th);  Potted  Tongue 
made  yesterday  (September  26th);  Boiled  Hominy  (February  11th). 

Luncheon.— Rabbit  Gateau  (July  9th);  Suet  Pudding,  with  Jam 
(May  13  th). 

Dinner. — Victoria  Soup  (February  9th);  Beef  h la  Jardiniere 
(March  17th) ; Potatoes  (May  6th);  Stone  Cream  (July  1st);  Cheese 
(June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Turn  and  rub  the  mutton  in  the  pickle. 

3.  Put  a large  cupful  of  haricot  beans  to  soak  all  night  in  cold 
water. 

4.  If  any  hominy  is  left,  preserve  it ; if  not,  soak  a tea-cupful  in 
cold  water.  Hominy  cake  is  to  be  made  to-morrow. 

L* 
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Breakfast. 

October  I6th. 

Luncheon. 

Dinner. 

Broiled  Kidneys  and  Bacon. 
Hot  Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Oatmeal  Porridge. 

Stewed  Pigeons. 
Rice  and  Cheese. 

Cod’s  Head  and  Shoulders. 
Oyster  Sauce. 

Roast  Leg  of  Mutton. 
Haricot  Beans. 

Browned  Potatoes. 

Hayrick  Puddings. 

Cheese. 

Marketing. 

For  the  Day.— About  six  pounds  of  Cod’s'Head  and  Shoulders  (see  Note  4 below) ; 

a tin  of  Oysters,  or  a dozen  large  fresh  Oysters ; a well-hung  Leg  of  Mutton 

(January  8th);  Potatoes;  French  Beans;  a pennyworth  of  German  Yeast; 

Pork,  dor  fresh  sausage  (March  18th),  or  a pound  of  good  Pork  Sausages ; 

Quinces  ; this  fruit  mixed  with  apples  makes  one  of  the  most  delicious  of  pies. 
For  To-morrow.— Watercress;  three-pennyworth  of  Cream  for  the  Bisque  Soup. 

^Breakfast. — Broiled  Kidneys  (January  29th) ; Toasted  Bacon 
(January  19th) ; Hot  Bolls  (September  4th);  Porridge  (January  25th). 

Luncheon. — Stewed  Pigeons  (August  4th) ; Boil  French  Beans 
separately,  and  substitute  them  for  the  peas  in  this  recipe.  Rice  and 
Cheese  (February  18th). 

Dinner. — Cod’s  Head  and  Shoulders  (December  6th).  Oyster 
Sauce  (with  fresh  oysters). — In  opening  the  oysters,  be  careful  to 
preserve  all  the  liquor.  Put  this  liquor  into  a saucepan  with  a third 
of  a pint  of  milk,  take  ofl’  the  beards  of  the  oysters,  and  throw  them 
into  the  liquor.  Simmer  gently  for  a little  while  to  draw  the  flavour 
from  the  beards,  then  strain  the  milk  into  a basin.  Melt  an  ounce 
of  butter  in  a small  stew-pan,  mix  half  an  ounce  of  flour  smoothly 
with  it,  stir  in  the  flavoured  milk.  Keep  stirring  till  the  sauce  boils, 
then  add  a tea-spoonful  of  anchovy  sauce.  Have  ready  a stewpan 
with  plenty  of  boiling  water  in  it.  Make  a metal  strainer  hot  by 
holding  it  in  the  water  for  a minute.  Put  in  the  oysters,  and  let 
them  remain  in  the  water  for  about  three  seconds.  Turn  them  into 
a very  hot  sauce  tureen,  pour  the  sauce  over  them,  and  serve 
immediately.  If  a table-spoonful  of  cream  may  be  permitted,  the 
sauce  will  be  much  richer.  Oyster  Sauce  (with  tinned  oysters).— 
Open  the  tin,  strain  ofl’  the  liquor,  and  put  the  oysters  on  a dish  in 
the  oven  to  get  hot.  Mix  the  liquor  with  a quarter  of  a pint  of  milk, 
melt  two  ounces  of  butter  in  a saucepan,  stir  in  an  ounce  of  flour,  and 
add  the  milk.  When  the  sauce  boils  put  in  a tea-spoonful  of  anchovy 
sauce  and  the  oysters.  Serve  in  a hot  tureen.  It  is  probable  that  the 
contents  of  a whole  tin  will  not  be  required  for  the  sauce.  When  this 
is  the  case,  half  a tin  may  be  used  with  half  the  liquor,  and  scalloped 
oysters  (April  27th)  for  breakfast  or  luncheon  may  be  made  of  the 
remainder.  If  covered  entirely  with  the  liquor  the  oysters  will  keep 
for  a day  or  two,  even  though  the  tin  is  opened.  Roast  Leg  of 
Mutton  (March  4tli) ; Haricot  Beans  (June  20th)  ; Browned  Potatoes 
(October  18th);  Hayrick  Puddings  (March  19th);  Cheese  (June 
8th). 
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Things  that  must  not  be  Forgotten. 

L Turn  and  rub  the  mutton  in  the  pickle. 

2.  Boil  the  beef  that  has  been  in  pickle  (February  23rd).  . 

3.  Pastry  is  to  be  made  to-day  (April  17th).  Apple  and  Quince 
pies  (October  13th);  also  sausage  rolls  with  the  trimmings  of  the 
pastry  ^November  6th) ; Vienna  bread  (August  26th),  and  Hominy 
Cake. — Take  a breakfast-cupful  of  boiled  hominy,  a breakfast-cupful 
of  flour,  a pinch  of  salt,  a slice  of  butter  melted,  half  a tea-spoonful 
of  baking  powder,  and  two  eggs.  Work  the  mixture  with  the  fingers 
till  smooth,  put  it  in  a greased  mould,  and  bake  in  a quick  oven. 

4 When  the  family  is  moderately  large,  it  is  economical  to  buy  a 
large  whole  cod  instead  of  part  of  one,  then  cut  off  the  tail  end,  salt 
it,  and  the  second  day  fry  it  in  slices.  A whole  fish  can  generally  be 
bought  for  twopence  a pound  less  than  the  head  and  shoulders,  or 
the  middle  of  the  fish. 

5.  Boil  the  remainder  of  the  ham  (Note  4,  May  27th). 


October  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  Eggs. 
Sausage  Rolls. 

Minced  Mutton. 

Bisque  Soup. 

SmaU  Suet  Dumplings. 

Mutton  a la  Sanoo 

Vienna  Bread. 

Piquante. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Vegetable  Marrow. 

and  Butter. 

Newcastle  Pudding. 

Watercress. 

Corn  Flour  Milk. 

Cheese. 

Marketing. 

For  tho  Day.— A quarter  of  a pound  of  Suet  for  dumplings ; a moderate-sized 
Crab  (August  18th) ; a spoonful  of  Lobster  spawn  from  the  fishmonger  ; Pota- 
toes ; Vegetable  Marrow. 

For  To-morrow — A pair  of  Soles  (January  3rd) ; a pair  of  fine  Fowls  (June  29th) ; 
materials  for  Forcemeat;  ingredients  for  Salad  (March  13th);  Potatoes; 
Celery;  a quarter  of  a pound  or  Bacon  for  Bacon  rolls;  Mustard  and  Cress  for 
breakfast ; Tomatoes  for  Tomato  Sauce  if  liked. 


Breakfast. — Devilled  Eggs  (February  27th) ; Sausage  Bolls 
made  yesterday  (November  6tli)  ; Vienna  Bread  (August  20th)  ; Corn 
Flour  .Milk  (June  19th). 

Lunchf.on. — Minced  Mutton  (January  20th).  Neat  slices  can  be 
cut  from  the  cold  leg  of  mutton  for  dinner,  and  the  broken  remnants 
can  be  minced  for  luncheon.  Small  Suet  Dumplings. — Mix  the 
pudding  according  to  the  recipe  given  (May  13th).  Let  it  be  very 
stiff ; divide  it  into  balls  about  the  size  of  an  egg.  Drop  these  from 
the  point  of  a fork  into  fast-boiling  water,  and  boil  them  about  half 
an  hour.  Serve  them  with  the  mutton,  or  with  sugar  or  jam  if 
preferred. 

Dinner. — Bisque  Soup. — Crack  the  claws  of  the  crab,  and  take 
out  all  the  meat,  tear  it  into  shreds  with  two  forks,  and  put  it  aside, 
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between  two  dishes,  in  a cool  place.  Pick  all  the  rest  of  the  meat 
from  the  crab,  and  put  with  it  half  its  bulk  of  rice  which  has  been 
boiled  separately  for  the  purpose.  Pound  it  well,  put  stock  or  boiling 
water  with  it  to  make  it  of  the  consistency  of  very  thick  cream,  and 
rub  it  through  a hair  sieve.  When  wanted,  make  it  very  hot,  but  do 
not  let  it  reach  the  boiling  point ; boil  the  cream  ordered  yesterday, 
and  stir  it  ip  to  the  soup,  add  a spoonful  of  lobster  butter  (June  7th),  to 
colour  the  soup,  and  serve.  If  lobster  butter  cannot  be  had,  the  soup 
will  taste  as  good  as  if  it  were  there,  but  it  will  not  look  so  well 
Mutton  a la  Sauce  Piquante  (March  30th) ; Potatoes,  Mashed  (May 
12th);  Vegetable  Marrow  (September  3rd);  Newcastle  Pudding  (June 
12th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Glaze  the  beef  that  was  boiled  yesterday  (March  21st). 

3.  Pluck  the  fowls,  and  hang  them  in  a cool  larder ; clean  the 
giblets  (February  1st),  and  throw  them  into  boiling  water  for  five 
minutes.  Sauce  for  the  birds  can  be  made  of  them  for  to-morrow. 

4.  Dry  the  feathers  of  the  poultry  (Note,  February  28th). 

5.  Buy  three  or  four  pounds  of  fresh  pork  (January  6th) ; the 
spring  or  belly  piece,  or  the  hand,  will  be  most  suitable  for  the  pur- 
pose. Make  a brine  by  dissolving  a pound  of  salt  and  half  an  ounce 
of  salt  prunella,  pounded,  in  a gallon  of  water.  Let  this  boil  for  one 
minute?  and  when  cold  put  in  the  pork.  It  can  be  taken  out  and 
boiled  m four  days  if  liked,  or  if  preferred  it  can  remain  in  the  pickle 
for  ten  days,  then  be  hung  up  to  dry.  The  brine  can  be  used  again 
and  again  if  it  is  boiled  occasionally.  "When  a scum  is  seen  on  the 
top,  it  is  getting  weak,  and  should  be  boiled  with  a little  more  salt. 
Pork  is  very  good  boiled  from  the  pickle.  To  boil  it,  see  April  25th. 

6.  Preserve  any  fish  that  may  be  left.  It  can  be  warmed  for 
breakfast. 

7.  Make  custard  blancmange  for  dinner  to-morrow  (August  4th). 


Sunday,  October  18th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Scalloped  Cod. 
Boiled  Ham. 

Vienna  Bread. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Mustard  and  Cress. 
Bread  and  Milk. 

Solo  a la  Horly. 
Tomato  Sauce. 
Roast  Fowls. 

Bacon  Rolls. 

Brown  Gravy. 

Bread  Sauce. 
Browned  Potatoes. 
Stewed  Celery. 
Custard  Blanc- 

Brown  and  White 
Bread  and  Butter. 
Greengage  Jam. 
Hominy  Cake. 

Cold  Beef. 

Salad. 

Applo  and  Quince 
Pie. 

mange. 

Lemon  Syrup. 
Choose. 

Breakfast. — Scalloped  Cod  (January  7th) ; Ham  boiled  the  day 
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before  yesterday  (Note  4,  Mav  27th) ; Vienna  Bread  (August  26th) ; 
Bread  and  Milk  (January  25th). 

Dinner. — Sole  it  la  Horly. — Fish,  fowl,  and  the  whiter  sorts  of 
game  are  excellent  dressed  h la  Horly.  When  once  the  process  is 
understood,  it  is  not  very  difficult,  and  it  possesses  this  advantage ; 
one  sole  dressed  thus  will  go  as  far  as  a pair  of  soles  dressed  in  the 
ordinary  way.  Fillet  the  sole,  and  divide  the  fillets  into  fingers  about 
an  inch  wide.  Squeeze  the  juice  of  a large  fresh  lemon  into  a plate, 
and  put  with  it  a bunch  of  parsley  and  a slice  of  onion,  both  chopped 
small,  and  a little  pepper  and  salt  Lay  the  pieces  of  fish  in  this,  and 
let  them  lie  for  a couple  of  hours  ; turn  them  about  two  or  three  times 
in  the  marinade.  Drain  them,  and  dry  them  well  by  rolling  them  in 
a cloth.  Have  ready  a little  frying-batter  (July  29th);  this  will  be 
better  if  it  is  made  two  or  three  hours  before  it  is  wanted  Half  fill 
a stewpan  with  clarified  dripping  (February  19th).  Put  it  on  the 
fire,  and  let  it  remain  till  it  is  so  hot  that  it  is  quite  still,  and  a blue 
smoke  rises  from  it.  Take  the  pieces  of  sole  one  at  a time,  dip  them 
into  the  batter,  take  them  out  with  a table-spoon,  and  turn  the  fish  with 
as  much  batter  as  can  be  held  in  a spoon  into  the  boiling  fat.  Let  it 
remain  for  less  than  a minute,  till  it  is  a light  golden  brown  colour. 
Have  close  at  hand  a dish  covered  with  blotting-paper  or  kitchen- 
paper,  put  the  fish  fried  in  batter  on  this  to  free  it  from  grease,  take 
out  any  little  pieces  of  batter  that  may  remain  with  a skimmer,  and 
finish  all  the  pieces  of  fish  in  the  same  way.  Pile  on  a dish,  cover 
with  a napkin,  and  garnish  with  fried  parsley.  Tomato  Sauce 
(July  15th)  is  the  proper  accompaniment  to  this  dish,  but  it  may  be 
well  dispensed  with.  Pioast  Fowls  (June  30th).  Brown  Gravy  made 
from  Giblets. — Clean  the  giblets  thoroughly  (February  1st).  Peel 
t and  mince  finely  two  small  onions  ; fry  these  and  the  giblets  in  a slice 
of  butter  or  dripping,  and  turn  them  about  till  all  are  brightly 
browned  Put  them  into  a stewpan  with  a bunch  of  parsley,  a sprig 
of  thyme,  a bay  leaf,  a blade  of  mace,  two  cloves,  eight  peppercorns, 
and  two  or  three  strips  of  bacon-rind,  scalded  and  scraped  Pour 
over  all  rather  more  than  a pint  of  hot  stock  or  water.  Cover  closely, 
and  stew  gently  for  about  an  hour  and  a half  Thicken  the  gravy 
with  a little  brown  thickening  (January  6th) ; or  failing  this,  by 
stirring  into  it  a dessert-spoonful  of  corn  flour  mixed  smoothly  with 
a little  cold  water ; add  some  sugar  browning  if  necessary.  Strain 
the  gravy,  free  it  from  fat,  pour  a little  of  it  round  the  birds,  and  send 
the  rest  to  table  in  a hot  tureen.  Bread  Sauce. — Prepare  some  bread- 
crumbs by  rubbing  stale  bread  through  a wire  sieve.  Supposing 
there  is  half  a pint  of  bread-crumbs,  put  them  into  about  half  a pint 
of  boiling  milk — as  much  milk  as  the  bread  will  soak  up.  Cover 
for  ten  minutes,  then  put  the  bread  and  milk  into  a saucepan  with  a 
whole  onion  skinned  and  six  peppercorns.  Stir  the  sauce  over  the 
fire  till  it  boils,  then  add  a pinch  of  salt  and  about  an  ounce  of 
butter,  and  stir  till  the  butter  is  dissolved.  Take  out  the  onion  and 
peppercorns,  add  four  table-spoonfuls  of  milk,  or  cream  if  it  may  be 
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permitted,  boil  once  more,  and  serve.  It  is  a mistake  to  make  this 
sauce  very  long  before  it  is  wanted.  Browned  Potatoes — Wash  and 
peel  the  potatoes,  and  partly  boil  them  in  the  usual  way  (April  7th). 
When  they  are  half  cooked,  take  them  up,  drain  them,  and  put  them 
in  the  dripping-tin  under  the  meat.  Let  them  remain  until  they  are 
cooked  through,  and  equally  browned  all  over.  They  will  take  about 
three-quarters  of  an  hour.  If  it  is  not  convenient  to  put  them  under 
the  meat,  they  may  be  baked  in  a brisk  oven  till  brown,  being  basted 
occasionally  with  dripping.  Put  them  on  kitchen  paper  to  free  them 
from  fat  before  serving  them.  Stewed  Celery  (December  2nd) ; 
Custard  Blancmange  made  yesterday  (August  4th) ; Lemon  Syrup 
(March  19th)  ; Cheese  (June  8th). 

Tea. — Hominy  Cake  (October  16th). 

Supper. — Beef  prepared  yesterday  ; Salad  (March  13th) ; Apple 
and  Quince  Pie  made  the  day  before  yesterday. 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  If  the  legs  of  the  fowls  have  been  left,  prepare  them  for  devL- 
ling  at  breakfast  (January  14th). 

3.  Be  sure  to  preserve  the  bones  and  trimmings  of  the  fowls  ; they 
will  be  a valuable  addition  to  the  stock-pot. 


October  19th. 


Breakfast. 

Luncheon. 

Dinner. 

■Devilled  Drumsticks. 

Pressed  Beef. 

Croftte  an  Pot. 

Boiled  Ham. 

Lettuce  Salad,  with  Toma- 

Stewed  Steak. 

Vienna  Bread. 

toes. 

Mashed  Potatoes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Milk  Porridge. 

Stewed  Cheese. 

Vegetable  Marrow. 
Apple  Pie. 

Cheese. 

Marketing. 

For  the  Day.— A fine  Lettuce ; Onions ; a Small  Salad ; three  ripe  Tomatoes ; 
Potatoes ; Vegetable  Marrow ; three  pounds  of  tender  Steak  (Marketing, 
January  1st),  to  be  cut  evenly  and  about  an  inch  and  a half  thick. 

For  To-morrow.— Order  a Neck  of  Mutton,  not  too  fat ; Muffins  (January  29th) ; 
Sea  Biscuits,  if  not  in  the  house. 


Breakfast. — Devilled  Drumsticks  (January  14th) ; Ham,  served 
yesterday  ; Vienna  Bread  (August  26th) ; Milk  Porridge  (June  13th). 

Luncheon. — Pressed  Beef,  served  yesterday  ; Lettuce  Salad  with 
Tomatoes  (March  13th) : two  or  three  tomatoes  are  a most  excellent 
addition  to  a salad ; Stewed  Cheese  (May  5th). 

Dinner. — Crohte  au  Pot  (May  25th) ; Stewed  Steak  (January 
31st) ; Mashed  Potatoes  (May  12th) ; Vegetable  Marrow  (September 
3rd) ; Apple  Pie  (August  7th)  ; Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Preserve  any  steak  that  may  be  left ; rissoles  or  croquettes  can 
be  made  of  it  for  luncheon  to-morrow. 

3.  Make  a ground  rice  mould  for  to-morrow  (August  7th). 

4 Cut  off  all  the  meat  from  the  ham  bone  and  pot  it  for  breakfast 
(April  15th).  


Breakfast. 

Boiled  Eggs. 

Potted  Ham. 

Muffins. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Honey. 

Biscuits  and  Milk. 


October  20th 


Luncheon. 

Rissoles. 

Ground  Rice  Mould. 


Dinner. 

Milk  Soup. 

Baked  Rabbit,  with  Bacon 
Potatoes. 

Boiled  Onions. 

Cottage  Plum  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— One  or.  if  required,  two  fresh  young  Rabbits ; half  a pound  of 
Bacon  in  rashers ; Potatoes ; Onions ; six  ounces  of  firm  Beef  Suet. 

For  To-morrow.— Rolls  (September  3rd) ; a dozen  fresh  Herrings  with  soft  rocs 
(August  25th);  a bottle  of  Red  Currants  for  the  hydropathic  pudding ; Water- 
cress ; order  a fine  Ox-taiL 


Breakfast. — Boiled  Eggs  (January  5th)  ; Potted  Ham  (April 
15th) ; Muffins  (January  30th) ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Rissoles  made  of  the  remains  of  the  stewed  steak 
(January  6th)  • Ground  Rice  Mould  (August  7th). 

Dinner. — Milk  Soup  (January  3rd)  • Baked  Rabbit,  with  Bacon 
(July  8th) ; Potato  Snow  (April  7th)  ; Boiled  Onions  (October  28th); 
Cottage  Plum  Pudding  (June  6th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Make  a hydropathic  pudding  with  the  bottled  red  currants  for 
dinner  to-morrow  (June  16th). 

3.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast  to- 
morrow (Note  6,  June  15th). 

4 Pickle  the  herrings  bought  this  morning  (August  20th). 

5.  Put  a cupful  of  green  lentils  to  soak  all  mght  in  cold  water. 
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October  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Pickled  Herrings 

Stewed  Ox-tail. 

Sole  au  Gratin. 

Potted  Ham. 

Jam  and  Bread  Pudding 

Sour  Mutton. 

Hot  Rolls. 

(Economical). 

Lentils. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Rice  and  Barley  Porridge. 

Mashed  Potatoes. 
Hydropathic  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A fine  Ox-tail  ordered  yesterday ; a pair  of  thick  Soles  (January 
3rd) ; Potatoes. 

For  To-morrow.— Mustard  and  Cress  for  breakfast. 


Breakfast.- — Pickled  Herrings  (August  20tli),  prepared  yes- 
terday ; Potted  Ham  (April  15th) ; Hot  Bolls  (September  4th)  j 
Ilice  and  Barley  Porridge  (June  15th). 

Luncheon. — Stewed  Ox-tail  (May  8th)  ; Jam  and  Bread  Pudding 
(Economical)  (February  23rd). 

Dinner. — Sole  au  Gratin  (May  3rd) ; Sour  Mutton  (March  29th) ; 
Mashed  Potatoes  (May  12th)  ; Lentils  (March  2nd) ; Hydropathic 
Pudding  (June  16th)  made  yesterday ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  the  herrings  in  the  vinegar. 

2.  Boil  the  pork  that  has  been  in  pickle  (April  25th). 

3.  Preserve  the  brine  in  which  the  pork  was  pickled 


October  22nd. 


Breakfast. 

Luncheon. 

Dinner. 

Herrings. 

Scotch  Collops. 

Oyster  Soup. 

Pickled  Pork. 

Macaroni  k la  Milannise. 

Cold  Mutton. 

Hot  Buttered  Toast. 

Salad. 

Dry  Toast. 

Potato  Snow. 

Brown  and  White  Bread 

Apple  Fritters. 

and  Butter. 

Custard. 

Mustard  and  Cress. 
Milk  Toast. 

Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Buttock  Steak  (January  1st) ; half  a pound 
of  Macaroni  ; a tin  of  preserved  Oysters,  or  a dozen  fresh  Oysters ; two 
pounds  of  the  Shin  of  Beef  to  make  stock  for  clear  soup ; ingredients  for 
Salad  ; Potatoos  ; Apples  ; two  or  three  ripe  Tomatoes ; a fresh  Ox-Tongue. 

For  To-morrow.— A jar  of  Anchovy  Paste.  Pheasants  are  now  in  seuson. 
Like  partridges  and  grouse  they  are  very  uncertain  in  price,  but  may  some- 
times bo  obtained  on  reasonable  terms.  Especially  is  this  the  case  when  they 
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sre  qnite  ready  for  the  spit  They  should  never  bo  cooked  when  fresh, 
although  the  length  of  time  that  tney  should  bo  kept  must  depend  upon 
individual  taste.  In  French  kitchens  the  rule  is  that  the  bird  is  not  ready  for 
the  spit  until,  having  been  hung  up  by  the  tail,  it  drops  down.  In  this 
condition  it  would  most  likely  bo  considered  too  far  gone  for  the  taste  of 
ordinary  people.  The  degree  of  highness  which  the  bird  has  obtained  may 
be  discovered  by  examining  the  vent.  If  the  bird  when  sent  in  is  sufficiently 
high  it  can  bo  cooked  to-morrow.  If  it  wants  hanging  longer  it  must  be  kept 
for  a few  days. 


Breakfast. — Herrings  (August  20th) ; Pickled  Pork,  boiled 
yesterday  ; Milk  Toast  (June  17th). 

Luncheon. — Scotch  Collops  (January  9th).  Macaroni  a la 
Milanaisc  (July  22nd). 

Dinner. — Oyster  Soup  (October  1st)  • Cold  Mutton,  left  yester- 
day ; Salad  (March  13th)  ; Potato  Snow  (April  7th).  Apple  Fritters. 
— Cut  the  apples  into  rounds  as  thin  as  possible,  stamp  out  the  cores, 
pare  away  the  skin,  put  them  in  a dish,  pour  over  them  a wine- 

flass  of  brandy,  and  sprinkle  sugar  and  grated  lemon-rind  over  them. 

<et  them  lie  in  this  for  an  hour.  Half  fill  a good-sized  saucepan  with 
clarified  dripping.  Make  it  quite  hot,  and  when  it  is  still  and  a blue 
smoke  rises  from  it,  dip  each  slice  separately  into  the  batter,  take  it 
out  in  a table-spoon,  and  dip  it  with  the  batter  that  is  in  the  spoon 
with  it  into  the  boiling  fat  Turn  it  over  lightly  with  a fork,  and 
when  the  fritter  is  crisp  and  lightly  browned  it  is  done  enough.  Put 
it  on  kitchen  paper  to  tree  it  from  grease,  and  fry  all  the  slices  in  the 
same  wav.  Sift  white  sugar  on,  and  serve.  Peaches,  oranges,  and 

{fine-apples  are  frequently  prepared  in  the  same  way,  and  are  excel- 
ent.  reaches  are  cut  into  quarters,  oranges  into  halves,  and  pine- 
apples into  slices,  the  skins  being  removed  in  every  instance  before 
the  fruit  is  put  into  the  brandy  or  liquor.  To  make  Frying  Balter 
for  fruit  fritters,  see  July  29th;  Custard  (August  10th);  Cheese 
(June  8th).  Lamb's  Sweetbreads.— -Wash  and  trim  the  sweetbreads 
overnight,  and  boil  them  gently  till  firm  in  stock.  To  improve  their 
taste,  boil  with  them  four  young  onions  and  half  a blade  of  mace. 
They  will  take  about  half-an-hour,  or  perhaps  a little  less.  Drain 
them,  well  Thus  far  they  may  be  prepared  overnight.  In  the 
morning  flour  them.,  brush  them  with  egg,  and  roll  them  in  bread- 
crumbs seasoned  with  pepper  and  salt.  Fry  three  or  four  rashers 
of  bacon  very  slowly  (J anuary  2nd).  When  done,  put  them  on  a hot 
dish,  put  a pi9ce  of  butter  in  the  pan  with  the  fat,  and  fry  the  sweet- 
breads until  browned.  Lamb’s  sweetbreads  form  a superior  breakfast 
dish. 


Things  that  must  not  be  Forgotten. 

1.  Partially  prepare  the  rice  milk  for  breakfast  to-morrow  (Note 
3,  June  17th). 

2.  Free  tne  ox-tongue  from  slime  (July  13th). 

3.  Make  stock  from  the  fresh  meat  Dought  this  morning  (July  30th). 
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October  23rd. 

Breakfast. 

Luncheon. 

Dinner. 

Anchovy  Paste. 

Pickled  Pork. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Bice  Milk. 

Tripe  a la  Coutance. 
Rice  Pudding. 

Clear' Soup,  with  Savoury 
Custard. 

Boast  Pheasant. 

Brown  Gravy. 

Bread  Sauce. 

Potato  Mould. 

Bed  Cabbage. 

General  Favourite  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— One  pound  and  a hall  of  the  thin  part  of  Tripe.  Thick  tripe  is 
generally  preferred,  but  it  would  not  answer  for  the  mode  of  cooking  in- 
tended. Half  a pound  of  lean  Bacon ; half  a pound  of  lean  Beef  to  clarify  the 
soup ; a line  Red  Cabbage ; Potatoes ; four-pennyworth  of  Sponge  Biscuits ; 
four  Mushrooms ; German  Yeast. 

For  To-morrow.— Watercress. 

Breakfast. — Anchovy  Paste,  bought  yesterday;  Pickled  Pork, 
served  yesterday  ; Rice  Milk  (June  18th). 

Luncheon. — Tripe  a la  Goutance.  — The  French  artisans’  way  of 
dressing  tripe.  Wash  the  tripe  in  cold  water,  put  it  into  a saucepan 
with  cold  water  to  cover  it,  bring  it  to  the  boil,  then  take  it  out  and 
dry  it  well  in  a soft  cloth.  Cut  it  into  pieces  two  inches  wide  and 
four  inches  long,  and  cut  the  bacon  into  thin  slices  the  same  size  as 
the  tripe.  Mince  finely  a shalot,  a small  onion,  and  two  or  three 
sprigs  of  parsley.  Take  the  tripe  and  sprinkle  pepper  and  salt,  and 
a little  of  the  mince  over  each  slice  ; lay  a slice  of  bacon  on  the  top, 
roll  the  two  together,  and  be  careful  that  the  ends  are  straight  and 
even,  so  that  the  little  rolls  can  stand  on  end.  Fasten  the  rolls  either 
with  twine  or  with  a needle  and  thread.  Put  a pint  of  stock  or  water 
in  a stewpan,  wash  and  scrape  a carrot,  and  cut  it  into  pieces  with  a 
small  onion,  and  four  mushrooms.  Stand  the  tripe  round  the  inside 
of  the  stewpan,  put  the  vegetables  in  the  middle  with  two  or  three 
peppercorns.  Bring  the  liquor  to  a boil,  draw  the  pan  back,  and  let 
its.'  contents  simmer  gently  for  two  hours.  Take  up  the  tripe  and 
strain  the  gravy.  Rub  the  carrot  through  a wire-sieve  and  keep  the 
pulp  hot,  but  do  not  shake  it  up,  as  it  will  look  like  red  rice  when  it 
has  just  fallen.  Melt  an  ounce  of  butter  in  a small  stewpan,  mix  an 
ounce  of  flour  smoothly  with  it,  and  stir  it  over  the  fire  till  it  is 
brown.  Add  the  strained  stock  and  stir  the  sauce  till  it  boils,  then 
flavour  with  a spoonful  of  ketchup,  and  a few  drops  of  lemon-juice. 
Place  the  pieces  of  tripe  round  a dish,  and  pour  the  sauce  round  the 
edge.  The  appearance  of  this  dish  is  much  improved  if  cooked 
vegetables  are  placed  in  the  centre  of  the  tripe.  It  must  be  re- 
membered that  the  twine  must  not  be  removed  from  the  rolls  as  soon 
as  they  are  taken  from  the  stock,  or  they  will  fall.  When  tripe  is 
not  so  nice  as  usual,  it  should  be  rubbed  with  salt  before  being  boiled 
in  cold  water.  Plain  Rice  Pudding  (February  24th). 
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Dinhek.— Clear  Soup,  with  Savoury  Custard  (July  30th).  Roast 
Pheasant. — Pheasants  may  be  trussed,  roasted,  and  served  in  the 
same  way  as  partridges  (October  6th).  A pheasant  would  need  to 
roast  from  three-quarters  to  one  hour.  Gravy  (October  6th) , Bread 
Sauce  (October  18th).  Potato  Mould. — Mash  potatoes  in  the  usual 
way  (May  12th),  then  press  them  lightly  into  a handsome  mould  that 
has  been  well  buttered  inside  in  every  part.  Turn  the  mould  out, 
and  brown  it  equally  all  over  either  in  the  oven  or  before  the  fire.  If 
liked,  the  mould  can  have  brown  bread  raspings  sprinkled  over  the 
inside  of  the  mould  before  the  potatoes  are  put  in  it.  Mashed  pota- 
toes may  also  be  pressed  with  a small  mould,  then  browned  before 
bein"  served.  Red  Cabbage,  Stewed. — Excellent  served  with  game 
of  all  kinds  or  with  fried  pork  chops.  Cut  up  a firm  moderate- 
sized red  cabbage  as  for  pickling.  Wash  and  dram  it,  and  put  it  in  a 
stewpan  with  a little  pepper  and  salt  and  two  ounces  of  butter. 
Cover  the  stewpan  closely,  and  stew  the  cabbage  for  two  hours. 
General  Favourite  Pudding  (May  17th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Wash  the  tongue  quickly  in  cold  water,  and  put  it  into  the 
brine  in  which  the  beef  was  pickled. 

2.  If  it  can  be  done,  leave  the  legs  of  the  pheasant  untouched  and 
prepare  them  to  be  devilled  for  breakfast  to-morrow.  Pheasant’s  legs 
are  excellent  devilled  (January  14th). 

3.  Pastry  is  to  be  made  to-day  (April  17th):  Apple  and  quince 
pies  (August  7th),  lemon  cheesecakes  (August  18th);  also  soda  cake 
(August  14th),  and  Sally  Lunns  (August  26th). 

4.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 


October  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Devilled  Drumsticks. 

Salmi  of  Pheasant. 

Baked  Hako. 

Savoury  Eggs. 

Custard  Sippets. 

Brown  Butter  Sauce. 

Sally  Laima. 

Bibs  of  Beef,  Boned  and 

Dry  Toast. 

Rolled. 

Brown  and  White  Bread 

Haricot  Beans. 

and  Butter. 

Mashed  Potatoes. 

Watercress. 

Wyvem  Puddings. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Three  or  four  slices  of  Hake:  the  slices  to  be  cut  about  half  an 
inch  thick ; two  ribs  of  Beef,  boned  and  rolled  (September  8th) ; Celery ; 
Potatoes ; Apples. 

For  To-morrow.— Four  Bloaters;  a tin  of  Collared  Tongue  (January  2nd);  a 
pair  of  thick  Soles  ; Potatoes ; Celery  ; a pound  of  Rump  Steak  to  serve  wit  h 
the  hare ; materials  for  a Salad ; a quarter  of  a pound  of  Beef  Suet  and  two 
ounces  of  raw  lean  Ham  for  forcemeat ; Sardines  for  Monday. 
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Breakfast. — Devilled  Drumsticks  (January  14th) ; Savoury 
Eggs  (January  1st) ; Sally  Lunns  (June  4th);  Porridge  (January 
25th). 

Luncheon. — Salmi  of  Pheasant. — Cut  the  remains  of  the  game 
into  very  neat  pieces,  and  lay  these,  free  from  every  particle  of  skin 
and  fat,  between  two  dishes  till  wanted.  Collect  all  the  bones  and 
trimmings  of  the  game,  and  put  them,  with  a bay -leaf  and  one  or  two 
strips  of  bacon-rind,  to  stew  in  any  gravy  that  may  have  been  left. 
If  there  is  no  gravy,  put  the  bones  into  ordinary  stock,  and  add  some 
strips  of  bacon-rind,  an  onion  stuck  with  two  cloves,  a piece  of 
carrot,  a smaller  piece  of  turnip,  two  or  three  sticks  of  celery,  a 
bunch  of  parsley,  and  three  peppercorns.  Stew  till  the  gravy  is 
strong  and  pleasantly  flavoured.  Strain  it  and,  if  necessary,  boil  it 
again  with  a small  piece  of  brown  thickening  (January  6th),  or, 
wanting  this,  with  a tea-spoonful  of  corn-flour  mixed  smoothly 
with  cold  water  and  a few  drops  of  browning  (January  2nd).  Make 
the  gravy  hot,  season  it  with  salt  and  pepper  if  required,  put  in  the 
pieces  of  game,  let  them  heat  gently  by  the  side  of  the  fire,  and  on  no 
account  allow  them  to  reach  the  boiling  point.  Ten  minutes  before 
they  are  to  be  served  put  a wine-glassful  of  good  brown  sherry  or 
Madeira  with  them.  Arrange  the  birds  neatly  in  the  centre  of  the 
dish,  let  the  sauce  boil  up,  and  pour  it  on  them,  and  garnish  with 
crumbs  of  bread  fried  in  hot  fat  and  drained  Custard  Sippets  (June 
10th). 

Dinner. — Baked  Hake  (September  1st) ; Brown  Butter  Sauce 
(February  12th).  Ribs  of  Beef,  Boned  and  Rolled. — Boast  the  beef, 
and  serve  it  with  gravy  in  the  usual  way  (March  4th) ; Haricot 
Beans  (June  20th) ; Mashed  Potatoes  (May  12th);  Wyvern  Puddings 
(May  9th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Make  the  apple  mould  for  dinner  to-morrow  (September  15th). 

2.  Keep  the  bloaters  apart  from  all  other  food 

3.  For  convenience  the  hare  may  be  skinned  and  emptied  to-day. 

4.  If  any  haricot  beans  are  left,  they  may  with  advantage  be 
reserved  for  the  salad  to-morrow  evening. 

5.  Be  sure  that  the  ingredients  for  hare  forcemeat  are  in  the  house 
(see  recipe,  October  26th). 
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Sunday,  October  25th. 


Breakfast. 

Bloaters  on  Toast. 
Collared  Tongue. 
Sally  Lnnni. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Honey. 

Coru-Flonr  Milk. 


Dinner. 

Soles  — Filloted, 
Rolled, mid  Baked. 
Moltre  d * Hotel 
Sauce. 

Jugged  Hare. 

Red  Currant  Jelly. 
Potato  Mould. 
Stewed  Celery. 
Apple  Mould! 
Custard. 

Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Soda  Cake. 

Lemon  Cheese- 
cakes. 


Supper. 

Cold  Beef,  Roasted 
Yesterday. 

Salad. 

Apple  and  Quince 
Pie. 

Cheese. 


Breakfast. — Bloaters  on  Toast  (March  24th) ; Collared  Tongue, 
bought  yesterday  (January  2nd) ; Sally  Lunns  (June  4th) ; Corn- 
flour Milk  (June  19th). 

Dinner. — Soles — Filleted,  Rolled,  and  Baked  (March  1st);  Maitre 
d’Hotel  Sauce  (May  6th).  Jugged  Hare. — This  is  really  the  best 
way  of  cooking  a hare.  Make  the  hare  forcemeat  ( see  recipe  given 
below).  Skin  and  empty  the  hare,  and  wipe  it  inside  and  out  with  a 
damp  cloth.  Cut  it  into  neat  pieces  about  the  size  of  a small  egg,  and 
turn  these  about  in  a frying-pan  over  the  fire  with  a little  dripping 
till  they  are  equally  browned  all  over.  Drain  them  from  the  fat, 
and  put  them  into  a wide-mouthed  earthen  jar;  pour  a glass  of 
port  upon  them,  cover  the  jar  closely,  and  let  the  hare  soak  in  the 
wine  for  twenty  minutes.  Cut  the  steak,  bought  yesterday,  into  very 
thin  slices  two  inches  long  and  an  inch  and  a half  wide.  Spread  a 
little  forcemeat  upon  each  slice,  roll  it  neatly,  and  fasten  with  a small 
skewer.  Fry  the  rolls  in  the  fat  till  they  also  are  brown,  then  put 
them  with  the  hare.  Have  ready  some  good  bone  stock,  strongly 
flavoured  with  onions.  Pour  a little  of  this  into  the  pan  in  which 
the  hare  and  the  pieces  of  meat  were  fried,  scrape  the  bottom  to 
obtain  all  the  flavour  and  gravy,  pour  the  stock  over  the  hare,  adding 
more  stock  to  cover  it  entirely.  Throw  in  six  cloves,  two  bay -leaves, 
an  inch  of  stick  cinnamon,  the  juice  of  half  a lemon,  and  a little  pepper 
and  salt.  Sprinkle  a table-spoonful  of  forcemeat  over  all  Put  the  lid 
again  on  the  jar,  place  it  up  to  its  neck  in  a stewpan  of  boiling  water, 
and  keep  the  water  boiling  round  it  for  an  hour  and  a half.  Make  all 
that  remains  of  the  forcemeat  into  balls  the  size  of  marbles.  Fry 
them  in  hot  fat,  and  put  them  into  the  jar  a few  minutes  before  the 
hare  is  served.  Thicken  the  gravy  with  a little  arrowroot.  Put 
the  pieces  on  a hot  dish,  place  the  forcemeat  balls  round,  pour  a 
little  gravy  over  the  meat,  and  send  the  rest  to  table  in  a tureen. 
Send  red  currant  jelly  as  an  accompaniment.  If  more  convenient, 
the  jar  containing  the  hare  can  be  placed  in  the  oven  in  a dripping- 
tin  filled  with  boiling  water,  care  being  taken  to  keep  up  the  supply 
of  water  round  the  jar.  When  this  plan  is  adopted  the  hare  will 
need  to  be  cooked  two  hours  and  a half  instead  of  one  hour  and  a 
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half.  The  jar  chosen  for  this  purpose  must  be  of  a good  size,  as  it  is 
important  that  the  pieces  of  hare  should  not  be  closely  packed,  but 
that  there  should  be  plenty  of  room  for  the  gravy  to  run  between  the 
pieces  of  meat.  It  should  have  a tightly-fitting  cover  belonging  to  it, 
and  if  this  is  not  at  hand,  two  or  three  folds  of  brown  paper  must  be 
tied  over  it.  Where  the  family  is  small  the  beef  in  this  recipe  may 
be  omitted.  It  will,  however,  make  the  hare  go  much  further,  and 
excellent  soup  can  be  made  of  the  remains.  To  make  Hare  Forcemeat , 
mince  finely  a quarter  of  a pound  of  beef  suet  and  two  ounces  of  raw 
lean  ham.  Mix,  and  add  a tea-spoonful  of  chopped  parsley  and  a 
tea-spoonful  of  mixed  savoury  herbs.  If  dried  herbs  are  used,  such 
as  are  sold  in  bottles  at  the  grocer’s,  two  tea-spoonfuls  will  be  re- 
quired. Add  about  two  inches  of  thin  lemon-rind,  chopped  very 
small,  five  ounces  of  fine  bread-crumbs,  and  a little  pepper  and  salt. 
Bind  the  mixture  together  with  the  yolks  of  two  eggs.  Potato  Mould 
(October  23rd) ; Stewed  Celery  (December  2nd) ; Apple  Mould 
(September  15th),  made  yesterday  ; Custard  (August  10th) ; Cheese 
(June  8th). 

Tea. — Soda  Cake  (August  (14th) ; Lemon  Cheesecakes  (August 
18th). 

Supper. — Beef,  served  October  24th  ; Salad  (March  13th) ; Apple 
and  Quince  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Carefully  preserve  every  bit  of  the  hare  that  is  left ; the 
remnants  can  be  turned  to  good  purpose  to-morrow. 

2.  When  putting  the  collared  tongue  in  the  larder,  lay  the  slice 
first  cut  off  on  the  top.  This  will  keep  the  meat  from  getting  dry. 


October  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Sardines. 

Rissoles. 

Hare  Sonp. 

Collared  Tongue. 

Hasty  Pudding. 

Fricassee  of  Chicken . 

Sally  Lunns. 

Potato  Snow. 

Dry  Toast. 

Salsify. 

Brown  and  W liite  Bread  ami 

Brown  Bread  Pudding 

Butter. 

Cheese , 

Marmalade. 

Bread  and  Milk- 

Marketing. 

For  the  Day.— One  or.  If  required,  two  plump  Fowls ; half  a pint  of  Mushrooms, 
or,  failing  these,  a small  tin  of  Champignons  ; Potatoes ; Salsify.  This  vege- 
table is  something  like  horseradish  in  appearance,  but  white.  It  is  sold  in 
bundles,  and  comes  into  the  market  in  October  and  remains  till  May.  It  is 
not  very  well  known,  although  much  liked  by  those  who  do  know  it. 

For  To-morrow.  -A  four-pound  tin  of  Australian  Meat. 
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Breakfast. — Sardines  (January  12th)  • Collared  Tongue  (January 
2nd) ; Sally  Lunns  (June  4th) ; Bread  ana  Milk  (January  25th). 

Luncheon. — Rissoles  (January  6th)  : made  from  the  remains  of 
the  cold  beef.  Hasty  Pudding  (March  30th).  _ 

Dinner. — Hare  Soup  (January  19th)  • Fricassee  of  Chicken  (July 
23th)  ; Potato  Snow  (April  7th).  Boiled  Salsify. — Wash  the  roots 
and  Drush  them  gently,  and  scrape  away  the  outside  skin.  Cut  them 
into  three-inch  lengths.  Lay  them  in  cold  water  if  they  are  not  to 
be  cooked  immediately.  Put  them  into  plenty  of  boiling  witter  which 
has  salt  and  a little  lemon-juice  in  it.  and  boil  them  till  tender.  They 
will  need  to  boil  half  an  hour  if  small  and  young,  and  an  hour  if  thick. 
When  a fork  will  pierce  them  easily  they  are  done.  Drain  them,  put 
them  into  a tureen,  and  serve  them  with  good  melted  butter  (July 
17th),  or  better  still  with  Sauce  Blanche  (April  25th).  Cold  boiled 
salsify  is  very  good  served  as  a salad,  or  the  boiled  roots  may  be 
dipped  in  frying  Batter  (October  22nd),  and  fried  like  apple 
fritters.  When  prepared  in  this  way  they  are  a very  good  garnish 
for  boiled  fish.  Brown  Bread  Pudding  (July  20th) ; Cheese  (June 
8th). 


Things  that  must  not  be  Forgotten. 

1.  Pot  all  that  remains  of  the  collared  tongue  for  breakfast 
to-morrow  (Note  5,  September  26th). 

2.  Make  a rice  mould  for  dinner  to-morrow  (October  7th). 

3.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water. 


October  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Tongue. 

Savoury  Stew  of  Australian 

Herrings  an  Grutin 

Eggs  on  the  Dish. 

Meat. 

Civet  of  Rabbit. 

Hot  Buttered  Toast. 

Baked  Apples. 

Potatoes. 

Dry  Toast. 

Spinach. 

Brown  and  White  Bread 

Rico  Mould  with  Jam. 

and  Butter. 

C nstard. 

Boiled  Hominy. 

Cheese. 

Marketing. 

For  the  Day.—  Fresh  Herrings  (January  3rd).  One  may  bo  allowed  for  each 
person,  and  one  over  (August  25th).  A plump  young  Kabbit,  or  two,  if 
required  (January  24th) ; Potatoes  ; Apples  ; Spinach. 

For  To-morrow.— Half  a pound  of  Bacon;  a well-hung  Shoulder  of  Mutton, 
not  too  fat ; Muffins  (January  29th). 


Breakfast. — Potted  Tongue  (September  26th);  Eggs  on  the 
Dish  (December  7th) ; Boiled  Hominy  (February  11th). 

LuNcnEON. — Savoury  Hash  of  Australian  Meat  (February  5th). 
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Use  half  of  the  meat  in  the  tin  for  this  dish.  Baked  Apples  (February 
9 th). 

Dinner. — Fresh  Herrings  au  Gratin.  — Follow  the  recipe  for 
Mackerel  au  Gratin  (May  2nd),  substituting  fresh  herrings  for 
mackerel.  Civet  of  Rabbit  (December  8th)  ; Potatoes  (May  12th) ; 
Spinach  (May  10th);  Rice  Mould  (October  7th),  made  yesterday; 
Custard  (August  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Make  mock  calfs-head  mould  for  breakfast  with  the  remains 
of  the  Australian  mutton  (April  20th). 

2.  Preserve  all  that  remains  of  the  boiled  hominy. 


October  28th. 


Breakfast. 

Luncheon. 

Dinner. 

Mock  Calfs-Head  Mould. 

Rabbit  made  hot. 

Croflte  an  Pot. 

Toasted  Bacon. 

Cake  Pudding. 

Shoulder  of  Mutton. 

Muffins, 

Browned  Potatoes. 

Dry  Toast. 

Boiled  Onions. 

Brown  and  White  Bread 

Baked  Batter  Pudding  with 

and  Butter. 

Jam. 

Honey. 

Fried  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— Shoulder  of  Mutton,  ordered  yesterday : Potatoes ; Onions ; 
Parsley. 

For  To-morrow.— Dried  Haddock ; Rolls  (September  3rd) ; Watercress. 


Breakfast. — Mock  Calfs-Head  Mould  (April  20th)  • Toasted 
Bacon  (January  19th);  Muffin’s  (January  30th);  Fried  Hominy 
(February  12th). 

Luncheon. — Rabbit  made  hot  (November  13th) ; Cake  Pudding 
(February  4th). 

Dinner.— Crohte  au  Pot  (May  25th) ; Roast  Shoulder  of  Mutton 
(December  16th) ; Browned  Potatoes  (October  18th).  Boiled  Onions , 
Onion  Sauce  (October  14th)  is  a very  usual  accompaniment  to  roast 
shoulder  of  mutton.  Sometimes  for  a change  onions  boiled  whole 
are  served  instead.  Skin  the  onions,  and  put  them  into  a saucepan 
with  boiling  water  to  cover  them.  Put  the  lid  on  the  pan,  and  let 
them  stew  gently  till  they  are  tender  but  not  broken.  When  a 
skewer  will  pierce  them  through  easily  they  are  done.  Lift  them  out, 
one  by  one  carefully,  drain  them  in  a colander,  put  them  on  a hot 
dish,  sprinkle  pepper  and  salt  upon  them,  and  put  a small  piece  of 
butter  upon  each  just  before  serving.  Baked  Batter  Pudding  with 
Jam  (February  5th) ; Cheese  (June  8th). 


A YEAR'S  COOKERY. 


373 


Things  that  must  not  bo  Forgotten. 

1.  Put  half  a pound  of  Normandy  pippins  to  soak  all  night  in 
cold  water. 

2.  Remember  that  the  rabbit  bones  will  be  a valuable  addition 
to  the  stock-pot. 

3.  If  any  cold  potatoes  are  left  they  may  be  preserved  for  the 
salad  to-morrow. 

4 Make  a semolina  mould  for  dinner  to-morrow  ( J uly  23rd). 


October  29th. 


Breakfast. 

Luncheon. 

Dinner, 

Dried  Haddock. 

Cold  Mutton. 

Boiled  Hake. 

Calfs-Head  Mould. 

Potato  Salad. 

Shrimp  Sauce. 

Hot  Rolls. 

Normandy  Pippins. 

Broiled  Steak. 

Dry  Toast. 

Oyster  Sauce. 

Brown  and  White  Bread 

Potatoes. 

and  Butter. 

Semolina  Mould. 

Watercress. 
Milk  Porridge. 

Cheese. 

Marketing. 

For  the  Day Three  or  four  pounds  of  Hake  (August  7th) ; a pint  of  Shrimps, 

or  a quarter  of  a pint  of  Picked  Shrimps ; a slice  of  tender  Rump  Steak,  not 
less  than  an  inch  thick  (Marketing  January  22nd) ; a dozen  large  Oysters,  or  a 
tin  of  Oysters ; Potatoes ; Apples ; Parsley. 

For  To-morrow — Three  plump  fresh  Sheep’s  Kidneys ; Mustard  and  Cress  ; 
Sea  Biscuits,  if  not  in  the  house. 


Breakfast. — Dried  Haddock  (January  27th):  Calfs-Head  Mould 
(April  20th);  Hot  Rolls  (September  4th);  Milk  Porridge  (Juno 
13th). 

Luncheon. — Cold  Mutton,  roasted  yesterday ; Potato  Salad 
(April  12th);  Stewed  Normandy  Pippins  (August  16th). 

Dinner.— Boiled  Hake. — Boil  the  hake  according  to  the  directions 
given  for  cod’s  head  and  shoulders  (December  6th).  It  will  need  to 
boil  about  eight  minutes  to  the  pound.  Shrimp  Sauce  (January 
30th) ; Broiled  Steak  (January  22nd) ; Oyster  Sauce  (October  16th) ; 
Potatoes  (May  12th) ; Semolina  Mould  (July  23rd) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  tongue  in  the  pickle. 

2.  Preserve  any  hake  that  may  be  left. 

3.  Wash  a cupful  of  prunes,  and  put  them  to  soak  in  cold  water 
all  night. 

4 If  any  little  pieces  of  broiled  steak  are  left  pot  them  for  break- 
fast to-morrow  (Potted  Beef,  January  23rd). 
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October  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Broiled.  Sheep’s  Kidneys  (a 

Fish  Pie. 

Fried  Plaice. 

la  Maltre  d’HOtel). 

Stewed  Prunes. 

Dutch  Sauce. 

Potted  Beef. 

Oyster  Patties. 

Hot  Buttered  Toast. 

Curried  Fowl. 

Dry  Toast. 

Boiled  Rice. 

Mustard  and  Cress. 

Apple  Gateau. 

Biscuits  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A Thick  Plaice  (April  21st) ; a plump  Fowl,  or  two  Fowls  if 
required  ; one  dozen  large  fresh  Oysters,  for  Oyster  Patties ; Apples ; Pota- 
toes ; a Bath  Chap ; German  Yeast.  Fowls  and'Ilucka  are  cheap  now. 

For  To-morrow.— Order  a well-hung  Leg  of  Mutton  (January  8th),  and  a fine 
Ox-Tail  to  be  sent  first  thing  in  the  morning. 


Breakfast. — Broiled  Sheep’s  Kidneys  (January  29th);  Maltre 
d’Hotel  Butter  (April  15th) ; rotted  Beef  (January  23rd) ; Biscuits 
and  Milk  (June  14th). 

Luncheon. — Fish  Pie,  made  of  the  cold  Hake ; see  Cod  Pie 
(January  2nd) ; Stewed  Prunes  (February  27th). 

Dinner. — Fried  Plaice  (April  21st);  Dutch  Sauce  (May  14th). 
Curried  Fowl. — Follow  the  recipe  for  Curried  Babbit  (July  16th), 
substituting  a fowl  for  the  rabbit ; Boiled  Rice  (July  21st)  ; Apple 
Gateau  (September  24th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Soak  and  boil  the  bath  chap  (Note  1,  August  25th). 

2.  Partially  prepare  the  rice  and  barley  porridge  (Note  6,  June 
15th). 

3.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

4 Pastry  is  to  be  made  to  day.  Baked  Custard  Tart  (January 
19th) ; Apple  and  Quince  Pies  (August  7th  and  October  13th). 
Oyster  Patties. — Make  a little  good  Puff  Paste  (April  24th).  If 
it  is  not  convenient  to  make  the  paste,  a dozen  small  vol  au 
vent  cases  may  be  bought  of  the  confectioner.  These  will  need 
to  be  made  hot  in  the  oven  a few  minutes  before  they  are  to  be 
served,  then  filled  with  the  prepared  oysters,  which  should  also 
be  hot.  If  puff  paste  is  made  at  home,  roll  it  out  till  it  is  the 
third  of  an  inch  thick.  Take  two  round  cutters,  one  two  inches  and 
a half  across,  the  other  an  inch  and  a half  across.  Dip  them  into 
flour  ; stamp  six  rounds  of  the  larger  size,  and  press  the  smaller  cutter 
into  the  centre  of  each  one  of  these  to  the  depth  of  the  sixth  of  an 
inch.  Roll  out  the  trimmings  of  pastry,  and  stamp  six  of  the  smaller 
rounds  ; bake  them  separately.  When  the  cases  are  baked,  scoop  out 
the  centre  piece  from  the  large  rounds.  Fill  the  vacant  place  with 
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tlxe  prepared  oysters,  place  the  smaller  rounds  on  the  top  to  make  a 
sort  of  lid,  and  serve  on  a dish  covered  with  a hot  napkin.  To  Pre- 
pare the  Oysters. — Open  the  shells  carefully,  and  preserve  all  the 
liquor.  Cut  off  the  beards,  and  put  them  and  the  liquor  into  a stew- 
pan  with  a quarter  of  a blade  of  mace,  an  inch  of  thin  lemon-rind,  a 
grain  of  white  pepper,  and  a morsel  of  cayenne.  Boil  for  three  or 
four  minutes,  or  till  the  gravy  tastes  pleasantly,  then  strain  it;  and 
put  with  it  a few  drops  of  lemon-juice.  Thicken  the  liquor  with  a 
little  corn-flour  ; cut  the  bearded  oysters  into  small  pieces.  Put 
these  into  the  boiling  sauce,  let  them  boil  for  half  a minute,  let  the 
sauce  cool  a minute,  add  a table-spoonful  of  very  thick  cream,  and  it  is 
ready  for  use.  Teacakes  (August  26th)  ; and  Light  Tea-buns  (August 
14th),  can  also  be  made. 


October  31st. 


Breakfast. 


Luncheon. 


Dinner. 


Ox  Eyes. 

Bath  Chap. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Batter. 

Marmalade. 

Bice  and  Barley  Porridge. 


Stewed-Ox  Tails. 

Jam  and  Bread  Padding, 
Economical. 


Oiblet  Soup. 

Boast  Leg  of  Mutton. 
Yorkshire  Pudding. 
Lentils. 

Mashed  Potatoes. 
Apple  Fritters. 
Cheese. 


Marketing. 

For  the  Day.— One,  or  if  necessary,  two  fine  Ox  Tails,  ordered  yesterday ; Leg  of 
Mutton,  ordered  yesterday;  Potatoes;  Apples;  Parsley. 

For  To-morrow.— Buy  one  or  two  sets  of  Giblets  in  addition  to  the  Goose  Giblets 
sent  with  the  Goose  for  to-morrow  ; a plump  young  Goose  (September  28th) ; 
a pair  of  thick  Soles  (January  3rd) ; Apples;  Potatoes;  Onions;  Bottled  lied 
Currants  for  Pudding;  four  pennyworth  of  Cream;  Sago  and  Onion  for 
Stuffing;  materials  for  a Salad  for  to-morrow  evening;  Sardines  for 
Monday. 


Breakfast. — Ox-Eyes  (June  5th);  Bath  Chap  (Note  1,  August 
25th);  Teacakes  (Eebruary  14th);  Iiice  and  Barley  Porridge  (June 
15th). 

Luncheon.— Stewed  Ox-Tail  (May  8th);  Jam  and  Bread  Pud- 
ding, Economical  (February  23rd). 

Dinner. — Giblet  Soup  (February  1st) ; Boast  Leg  of  Mutton 
(March  4th) ; Lentils  (Marcn  2nd) ; Yorkshire  Pudding  (November 
26th) ; Mashed  Potatoes  (May  12th)  ; Apple  Fritters  (October  22nd) ; 
Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Make  the  hydropathic  pudding  for  dinner  to-morrow  (June 
16th). 
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2.  Pluck  the  goose  ready  for  to-morrow,  and  dry  the  feathers. 
(Note,  February  28th). 

3.  Partially  prepare  the  rice  milk  for  breakfast  to-morrow.  (Note  3, 
June  17th). 


FRUITS  SUITABLE  FOR  DESSERT  IN  OCTOBER. 

Apples  ; Ribstons,  King  Pippins,  Blenheim  Oranges,  Orange 
Pippins,  &c.  ; Grapes,  Melons,  Medlars,  Blackberries,  October 
Peaches,  Pomegranates,  Pomeloes,  Plums,  Pears,  Shaddocks,  Cobs, 
Filberts,  Walnuts,  Hazel  Nuts,  Crystallised  Fruits. 


OCTOBER. 

Tomato  Store  Sauce. — This  sauce  should  be  made  in  October. 
Be  sure  that  the  tomatoes  are  ripe  and  red,  and  that  they  have  been 
gathered  on  a dry  day.  Put  as  many  as  are  to  be  used  into  an 
earthern  jar,  and  bake  them  in  a gentle  oven  till  they  are  soft,  then 
rub  them  through  a fine  sieve.  With  every  pound  of  pulp  put  a 
quart  of  vinegar,  an  ounce  of  salt,  and  the  same  of  white  pepper, 
half  an  ounce  of  cayenne,  and  half  an  ounce  of  finely-minced  shalot 
Mix  thoroughly,  boil  gently  till  the  sauce  is  as  thick  as  cream,  and 
stir  frequently  to  prevent  burning,  then  put  it  into  wide-mouthed 
and  perfectly  dry  bottles,  cork  it  closely,  and  keep  it  in  a cool  airy 
place.  Where  tomatoes  are  liked  and  used  to  any  extent  it  is  best 
to  make  sauce  for  home  consumption. 

Hams,  to  Cure. — Hams,  especially  Canadian  hams,  may  now  be 
bought  at  a very  cheap  rate.  These  hams  are  excellent  for  ordinary 
purposes,  and  it  is  a good  plan  to  keep  one  always  in  the  house, 
“ in  cut,”  as  it  is  called.  Sugar-cured  hams  cannot,  however,  compare 
in  flavour  with  home-cured  hams,  which  are  a real  delicacy,  and 
would  prove  a welcome  addition  to  any  table.  The  recipe  given 
below  has  been  proved  again  and  again  year  after  year  with  most 
satisfactory  results. 

Procure  three  or  four  legs  of  fresh  pork,  or  one  leg  of  pork  if 
liked.  Take  away  the  bone  which  lies  on  that  part  of  the  leg  which 
has  been  cut  from  the  loin.  This  can  be  very  easily  removed,  and 
should  certainly  be  cut  away,  as  the  ham  ■null  keep  better  without 
it.  Weigh  the  hams,  and  for  each  fourteen  pounds  of  meat  allow 
half  a pound  of  salt,  a quarter  of  a pound  of  sugar,  a quarter  of  a 
pound  of  treacle,  one  ounce  of  ground  pepper,  half  an  ounce  of 
ground  allspice,  and  half  an  ounce  of  salt  prunella.  First  rub  the 
salt  into  the  meat,  and  be  particularly  careful  to  cover  the  shank 
bone.  Do  this  for  two  days.  The  third  and  fourth  days  pour  off 
the  brine  and  carefully  preserve  it.  The  fifth  day  rub  in  the 
remainder  of  the  dry  ingredients.  Measure  the  brine  which  was 
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preserved,  and  boil  it  with  three  times  the  quantity  of  water  and 
the  proportion  of  treacle.  Put  the  hams  rind  side  downwards  into 
a deep  earthern  pan,  and  turn  and  rub  them  in  the  pickle  every 
day  for  five  or  six  weeks,  according  to  their  size,  but  always  leave 
them  in  the  pan  the  rind  side  downwards.  Boil  the  brine  three  or 
four  times  during  this  period.  At  the  end  of  the  time  wash  the 
hams  lightly  to  free  them  from  the  pickle,  which  has  a dark  and 
rather  unpleasant  look,  and  hang  them  in  a cool  airy  place  to  dry. 
They  will  be  ready  in  about  a month.  If  it  is  preferred  that  they 
should  be  smoked,  there  is  almost  sure  to  be  a confectioner  or 
provision  dealer  in  the  neighbourhood  who  would  let  them  hang 
with  his  own  hams  for  “a  consideration” — fourpence  or  sixpence 
each  ham.  In  many  parts  they  are,  however,  preferred  unsmoked. 
When  done  wrap  each  ham  in  a cotton  bag,  and  hang  it  in  a cool 
airy  situation  till  wanted.  The  same  pickle  may  be  used  for  tongues 
after  the  hams  are  finished. 

Hams  are  best  to  be  cured  before  the  weather  is  frosty ; and 
anyhow  the  business  should  not  be  undertaken  later  than  February. 
Two  or  three  hams  can  very  well  be  cured  in  the  same  pan  if  every 
day  the  position  is  changed,  the  top  one  being  put  to  the  bottom. 
For  a small  family  it  would  be  found  that  hams  weighing  from  ten 
to  twelve  pounds  would  prove  most  profitable.  To  boil  hams,  see 
Note  4,  May  27  th. 


Sunday,  November  1st. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Devilled  Eggs. 

Bath  Chap. 
Teacakes. 

Dry  Toast. 

Drown  and  White 
Bread  and  Butter. 
Bice  Milk. 

Filleted  Soles 
Sautes. 

Brown  BntterSance. 
Roast  Goose  with 
Sage  and  Onion 
Stuffing. 

Brown  Gravy. 

Apple  Sauce. 

Potato  Mould. 
Brussels  Sprouts. 
Apple  and  Quince 
Pie. 

Cheese. 

Brown  and  White 
Bread  and  Butter. 
Damson  Jam. 

Light  Tearbims. 

Cold  Mutton. 

Salad. 

Baked  Custard  Tart. 

Breakfast.— Devilled  Eggs  (February  27th) ; Bath  Chap  (August 
25th) ; Teacakes  (February  14th);  Rice  Milk  (June  18th). 

Dinner. — Filleted  Soles  Sautes  (January  4th) ; Brown  Butter 
Sauce  (February  12th):  Roast  Goose  (September  29th);  Gravy 
(September  29th);  Apple  Sauce  (September  29th) ; Potato  Mould 
(October  23rd);  Brussels  Sprouts  (see  Cabbage,  June  4th);  Apple 
and  Quince  Pie  (August  7th);  Cheese  (June  8th). 

Tea. — Light  Tea-buns  (August  14th). 
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Supper. — Cold  Mutton  roasted  yesterday ; Salad  (March  13th) ; 
Baked  Custard  Tart  (January  19th). 


Things  that  must  not  be  Forgotten. 

1.  Before  putting  the  goose  away,  put  together'  and  preserve  all 
the  gravy,  stuffing,  <fec.,  that  is  in  the  dish  with  it. 

2.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 


November  2nd. 


Breakfast. 

Sardines. 

Mutton  Collops. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Honey. 

Milk  Toast. 


Luncheon. 

Goose  Hash. 

Baked  Batter  Pudding. 


Dinner. 

Palestine  Souj). 

Baked  Rabbit  with  Bacon. 
Haricot  Beans. 

Potato  Snow- 
Lemon  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— Three  pounds  of  Jerusalem  Artichokes  ; a fine  Rabbit,  or  two  if 
required ; a pound  of  Bacon  in  rashers,  half  for  to-day,  and  half  for  to-morrow ; 
six  ounces  of  Suet ; Potatoes  ; a Hand  of  fresh  Pork  (January  6th). 

For  To-morrow.— Watercress. 


Breakfast. — Sardines  (January  12th) ; Mutton  Collops.  If  any 
meat  still  remains  on  the  cold  leg  of  mutton,  cut  it  into  neat  slices, 
and  proceed  as  directed  (October  1st) : the  tomatoes  may  be  omitted ; 
Teacakes  (February  14th);  Milk  Toast  (June  17th). 

Luncheon. — Goose  Hash  (September  30th) ; Baked  Batter  Pud- 
ding (February  5th). 

Dinner. — Palestine  Soup  (December  8th);  Baked  Rabbit  with 
Bacon  (July  8th)  ; Potato  Snow  (April  7th) ; Haricot  Beans  (June 
20th);  Lemon  Pudding  (August  12th);  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  all  that  remains  of  the  baked  rabbit 

2.  Turn  and  rub  the  tongue  in  the  brine. 

3.  H any  haricot  beans  are  left,  they  may  be  served  with  the 
rabbit  g&teau  to-morrow. 

4.  Boil  the  pork  brine,  and  put  the  hand  of  pork  into  it. 


A YEAR'S  COOKERY. 


379 


November  3rd. 


Breakfast. 

Luncheon. 

Dinner. 

Poached  Eggs. 

Bacon. 

Hot  Battered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Batter. 

W'atercress. 

Oatmeal  Porridge. 

Rabbit  Cr&tean. 
Haricot  Beans. 
Rice  and  Cheese. 

Sole  an  Gratin. 

Beef  Stewed  with  Onions. 
Baked  Potatoes. 
Nottingham  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A pair  of  thick  Soles  (January  3rd) ; two  pounds  of  tender  lean 
Steak  (January  1st);  Apples;  Potatoes;  Onions;  a dozen  fresh  Herrings. 

For  To-morrow.— Order  half  a fresh  Ox-Kidney  to  be  sent  in  good  time  in  the 
morning ; Mustard  and  Cress ; Mullins  (January  29th). 


Breakfast. — Poached  Eggs  (February  6th);  Bacon  (January 
19th)  ; Porridge  (January  25th). 

Luncheon. — Babbit  Gateau  (July  9th),  made  of  the  cold  rabbit; 
Haricot  Beans  (Note  3,  November  2nd);  liice  and  Cheese  (February 
18th). 

Dinner. — Sole  au  Gratin  (May  3rd).  Beef  Stewed  with  Onions. — 
Rub  the  inside  of  a stetqian  with  good  dripping.  Pepper  the  steak, 
and  salt  it  lightly.  Lay  it  in  the  pan.  and  with  it  four  large  Spanish 
onions  cut  into  thin  slices.  Cover  the  saucepan  closely,  place  it  at 
the  side  of  the  fire,  and  let  it  simmer  gently  for  two  hours.  Put  the 
steak  on  a dish,  place  the  onions  upon  it,  and  pour  the  gravy  over 
alL  It  will  be  found  that  the  onions  will  yield  sufficient  gravy,  so 
that  there  will  be  no  occasion  to  put  any  sauce  in  the  pan.  Those 
who  are  very  partial  to  the  flavour  of  onions  will  like  this  dish ; 
others  had  better  avoid  it.  Baked  Potatoes  (May  4th).  Nottingham 
Pudding. — Make  a little  good  batter  (see  Toad  in  the  Hole,  January 
15th).  Peel  and  core  half  a dozen  good  baking  apples.  Fill  the 
I hollow  in  the  middle  with  sugar,  and  sprinkle  powdered  cinnamon  or 
nutmeg  on  the  top.  Place  the  apples  in  a buttered  dish,  pour  the 
batter  round  them,  and  bake  in  a good  oven.  Cheese  (J  une  8th). 


Things  that  must  not  be  Forgotten. 

1.  The  batter  will  be  better  if  made  some  hours  before  it  is 
wanted. 

2.  Pickle  the  fresh  herrings  bought  this  morning  (August  20th). 

3.  Preserve  any  beef  that  may  be  left. 

4.  Turn  and  rub  the  ox-tongue  in  the  brine. 
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November  4th. 


Breakfast. 


Luncheon. 


Dinner. 


Pickled  Herrings.  Shepherd’s  Pie, 

Buttered  Eggs.  Baked  Omelet. 

Muffins. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter, 

Mustard  and  Cross. 

Bread  and  Milk. 


Kidney  Soup. 

Loin  of  Mutton,  Stuffed  and 
Boiled. 

Boiled  Parsnips. 

Potatoes. 

Bice  Gateau. 

Cheese. 


Marketing. 

For  the  Day.— Half  an  Ox-Kidney,  ordered  yesterday ; about  four  pounds  of  the 
best  end  of  a Loin  of  Mutton.  The  butcher  should  be  asked  to  bone  the  joint. 
Parsnips ; Potatoes ; Parsley, 

For  To-morrow.— A tin  of  Potted  Grouse  (January  7th). 


Bkeakfast. — Pickled  Herrings  (August  20th) ; Buttered  Eggs 
(January  16th);  Muffins  (January  30th);  Bread  and  Milk  (January 
25th). 

Luncheon.  — Shepherd’s  Pie  (January  12th);  Baked  Omelet 
(August  6th). 

Dinnek. — Kidney  Soup  (February  27th)  • Loin  of  Mutton,  Stuffed 
and  Iiolled  (April  22nd) ; Boiled  Parsnips  (September  30th).  Potato 
Croquettes. — This  is  an  excellent  and  tasteful  way  of  serving  potatoes. 
Take  as  many  potatoes  as  are  likely  to  be  required,  wash,  scrub, 
and  peel  them.  Supposing  there  is  one  pound  of  potatoes,  boil 
them  in  the  usual  way  (April  7th),  and  trub  them  whilst  hot  through 
a wire  sieve.  Melt  half  an  ounce  of  butter  in  a stewpan,  put  in  a 
dessert-spoonful  of  milk,  and  add  the  sifted  potato.  Mix  smoothly 
over  the  fire,  then  put  the  stewpan  on  one  side,  and  add  the 
yolk  of  a fresh  egg  lightly  beaten,  a table-spoonful  of  chopped 
parsley,  and  a little  pepper  and  salt.  Spread  the  mixture  on  a 
plate,  and  let  it  stand  till  cold.  Half  fill  a deep  stewpan  with 
clarified  dripping,  and  put  it  on  the  fire  to  boil ; it  is  boiling  when  it 
has  ceased  bubbling,  is  quite  still,  and  a blue  smoke  rises  from  it. 
Form  the  potato  mixture  into  balls,  brush  them  over  with  the  white 
of  the  egg  which  has  been  beaten  on  a plate,  and  roll  them  in  finely- 
sifted  bread-crumbs.  Put  them  in  a frying-basket,  plunge  them  into 
the  hot  fat,  and  let  them  remain  till  they  are  brightly  browned. 
They  will  be  done  in  about  two  minutes.  Arrange  them  on  a dish, 
cover  with  a hot  napkin,  and  garnish  with  fried  parsley  (January 
13th).  Sometimes  a little  flour  is  taken  in  the  hands  to  help  to  form 
the  croquettes.  This  should  be  done  very  sparingly,  or  the  croquettes 
will  burst  in  frying.  Rice  Gfvteau  (October  3rd) ; Cheese  (June  8th) 

Things  that  must  not  be  Forgotten. 

1.  Turn  the  herrings  over  in  the  vinegar. 

2.  Turn  and  rub  the  ox-tongue. 
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November  5th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Grouse. 

Pickled  Herrings. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
ami  Bntter. 

Marmalade. 

Corn-Flour  Milk. 

Minced  Mutton  with 

Poached  Eggs. 
Cauliflower  au  Gratin. 

Baked  Hake. 

Anchovy  Sauce. 

Rump  Steak  and  Oyster 
Pie. 

Mashed  Potatoes. 

Macaroni  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— Two  pounds  of  Rump  or  Buttock  Steak  (January  1st) ; half  an 
Ox-Kidney  ; a tin  of  preserved  Oysters  ; six  ounces  of  Macaroni ; Potatoes ; 
Cauliflowers.  Late  Autumn  Cauliflowers  last  till  they  are  cut  off  by  frost, 
then  their  place  is  taken  by  White  Broccoli. 

For  To-morrow.— A well-hung  Neck  of  Mutton,  not  too  fat ; Rolls  (September 
3rd).  Order  a Fore-loin  of  small  freshly-killed  Pork. 


Breakfast. — Potted  Grouse  (January  7th) ; Pickled  Herrings 
(August  20th)  ; Corn-Flour  Milk  (June  19th). 

Luncheon. — Minced  Mutton  (January  20th);  Cauliflower  au 
Gratin  (April  25th). 

Dinner. — Baked  Hake  (September  1st) ; Anchovy  Sauce  (July 
17th)-  Beef  Steak  and  Oyster  Pie  (March  26th).  A little  rough 
Puff  Pastry  (May  29th)  may  be  made  specially  for  this  pie ; half 
the  tin  of  oysters  will  probably  be  sufficient  for  the  pie.  Mashed 
Potatoes  (May  12th);  Macaroni  Pudding  (March  27th);  Cheese  (June 
8th).  

Things  that  must  not  be  Forgotten. 

1.  Soak  a large  cupful  of  hominy  in  cold  water. 

2.  If  any  herrings  are  still  left  turn  them  over  in  the  vinegar. 

3.  In  the  north  of  England,  Parkin  is  made  for  the  Fifth  of 
November,  “Bon-fire  Night."  Very  good  Parkin  may  be  made  as 
follows  Mix  half  an  ounce  of  ginger  and  half  a pound  of  sugar  with 
four  pounds  of  fine  oatmeal  • rub  a pound  of  butter  into  this  and 
add  about  two  ounces  of  candied  lemon  finely  chopped.  Warm  some 
treacle  in  a jar  and  stir  this  into  the  oatmeal  to  make  a stiff  paste. 
Put  the  preparation  into  gTcased  patty  pans  and  bake  in  a very  slow 
oven.  If  liked,  a little  milk  can  be  mixed  with  the  warmed  treacle. 
Keep  the  cakes  in  a tin  box  excluded  from  the  air.  Superior  Parkin, 
called  Oldham.  Parkin,  is  made  as  follows  : — Mix  together  in  a bowl 
three  and  a half  pounds  of  flour  and  two  pounds  of  oatmeaL  Hub 
into  this  two  pounds  of  butter,  and  add  two  pounds  of  sugar,  two 
ounces  of  ginger,  an  ounce  of  ground  mace,  six  ounces  of  candied 
lemon  finely  chopped,  a small  nutmeg  grated,  and  a table-spoonful  of 
carbonate  of  soda.  Mix  thoroughly.  Warm  three  pounds  and  a half 
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of  treacle  slightly;  stir  a gill  of  cream  into  it,  and  add  the  dry 
ingredients.  Leave  the  mixture  to  stand  all  night.  Put  it  into  a 
well-buttered  dripping-tin,  let  it  rise  before  the  fire  for  awhile,  then 
bake  in  a moderate  oven.  This  Parkin  will  improve  with  keeping  for 
three  or  four  weeks. 


November  6th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Grouse. 

Tlie  Scrag  of  the  Neck  of 

Cr(!cy  Soup. 

Scalloped  Oysters. 

Mutton  stewed  with  Vege- 

Mutton  Chops  with  Sauce 

Hot  Rolls. 

tables. 

Piquante. 

Dry  Toast. 

Sweet  Macaroni. 

Carrots  and  Turnips. 

Brown  and  White  Bread 

Mashed  Potatoes. 

and  Butter. 

Stone  Cream. 

Honey. 

Boiled  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— The  Neck  of  Mutton  ordered  yesterday ; the  Fore-loin  of  Pork 
ordered  yesterday— half  of  this  is  for  Sausages  to  make  Sausage  Rolls. 

For  To-morrow.— A pint  of  Shrimps  to  he  potted  for  breakfast ; Watercress. 


Breakfast. — Potted  Grouse  (January  7th) ; Scalloped  Oysters, 
made  of  the  oysters  left  in  the  tin  after  making  the  Beef  Steak 
Pie  (April  27th) ; Hot  Rolls  (September  4th) ; Boiled  Hominy  (Feb- 
ruary 11th). 

Luncheon. — Scrag  of  Mutton  stewed  with  vegetables  (January 
14th) ; Sweet  Macaroni  (August  13th). 

Dinner. — Crecy  Soup  (January  5th) ; Mutton  Chops  with  Sauce 
Piquante  (April  30th)  ; Carrots  (July  6th) ; Mashed  Turnips  (Sep- 
tember 30th) ; Stone  Cream  (July  1st) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Preserve  any  hominy  that  may  be  left.  It  can  be  fried  for 
breakfast  to-morrow. 

2.  Marinade  for  PorJc. — Cut  about  four  pounds  from  the  best  end 
of  the  loin  of  pork.  Rub  an  earthen  pan  twice  across  -with  garlic. 
Put  into  it  a shalot  finely  minced,  a table-spoonful  of  chopped 
parsley,  six  peppercorns,  a dessert-spoonful  of  salt,  and  a quarter  of  a 
pint  of  salad  oiL  Rub  the  mixture  well  into  every  part  of  the  pork, 
lay  the  meat  in  the  pickle,  cover  the  pan,  and  leave  it  for  two  days. 

3.  Make  sausages  of  the  remainder  of  the  loin  of  pork  (March 
18th).  If  the  sausages  which  aro  wanted  for  sa usage _ rolls  can  be 
procured  of  a respectable  dealer,  this  business  can  be  omitted. 

4.  Pastry  is  to  be  made  to-day  (April  17th).  Jam  Tarts  (August 
7th) ; Lemon  Cheese-cakes  (August  18th).  Sausage  Rolls. — Roll  the 
pastry  to  the  thickness  of  one-eighth  of  an  inch,  and  cut  it  into  pieces 
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eix  inches  square.  Plunge  the  fresh  sausages  into  fast-boiling  water, 
let  them  boil  a few  minutes,  then  remove  the  skins,  slit  them  in  halves 
lengthwise,  and  lay  a half  in  the  centre  of  each  square.  Fold  the  paste 
over  the  roll,  join  it  neatly  in  the  centre,  and  press  the  ends  ol  the 
paste  together.  Place  the  rolls  on  a greased  baking-tin,  brush  them 
over  with  egg,  and  bake  them  in  a well-heated  oven.  Bake  for  about 
a quarter  of  an  hour.  Sausage  rolls  can  be  made  of  cooked  or  un- 
cooked meat,  or  tinned  meat  finely  minced,  nicely  seasoned  with 
pepper  and  salt,  and  flavoured  with  a small  onion  and  a pinch  of 
chopped  sage-leaves  to  half  a pound  of  meat.  When  they  are  made  of 
uncooked  meat  the  rolls  will  need  to  be  baked  longer  than  when 
cooked  meat  is  used.  Teacakes  (August  26th)  and  light  tea-buns 
(August  14th)  may  also  be  made. 


November  7tb. 


Breakfast. 


Luncheon. 


Dinner. 


Eggs  In  Brown  Butter. 
Sausage  Bolls. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Fried  Hominy. . 


Toad  in  the  Hole. 

Bice  with  Apples  and  Beet- 
root. 


CroQte  an  Pot. 
Curried  Babbit. 
Bice. 

Scorzonera. 

Pancakes. 

Cheese. 


Marketing. 

For  the  Day.— A pound  and  a half  of  Steak,  or  the  short  bone  of  Mutton.  (If 
any  meat  were  left  yesterday  it  can  be  used,  and  this  need  not  bo  bought.)  A 
fine  young  Rabbit,  or  two  if  required  (January  24th);  Apples;  Potatoes; 
Beetroot;  Scorzonera.  These  roots  are  in  season  at  the  same  time  that 
Salsify  is— that  is,  from  October  to  May.  They  are  for  all  practical  purposes  the 
same  thing,  and  have  the  same  taste,  but  Scorzonera  is  black  and  Salsify  is 
white.  Neither  of  the  two  is  to  be  had  at  all  times ; but  when  they  are,  they 
will  be  found  excellent  and  delicate  in  flavour. 

For  To-morrow.— Three  or  four  Bloaters  (January  2nd) ; a largo  thick  Sole, 
filleted  (January  3rd) ; a pint  of  Chestnuts  ; three  pounds  of  Brussels  Sprouts  ; 
Potatoes ; a quarter  of  a pound  of  French  Chocolate ; a tin  of  Prawns  for 
Monday. 


Breakfast.  — Eggs  in  Brown  Butter  (January  6th):  Sausage 
Bolls  (November  6th);  Teacakes  (February  14th);  Fried  Hominy 
(February  12th). 

Luncheon. — Toad  in  the  Hole  (January  15th) ; Bico  with  Apples 
and  Beetroot  (January  28th). 

Dinner. — Croflte  au  Pot  (May  25th) ; Curried  Babbit  (July 
16th) ; Boiled  Bice  (July  21st);  Scorzonera — follow  the  recipe  given 
for  Salsify  (October  26th) ; Pancakes  (February  24th);  Cheese  (June 
6tb). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  loin  of  pork. 

2.  Make  a ground  rice  mould  (August  7th)  for  supper  to-morrow 
night. 

3.  Keep  the  bloaters  apart  from  all  other  food. 

4.  Turn  the  ox-tongue  in  the  pickle. 


Sunday,  November  8th. 


Breakfast. 

Bloaters  on  Toast. 
Sausage  Rolls. 
Teacakes. 

Brown  and  White 
Bread  and  Butter. 
Milk  Porridge. 


Dinner. 

Sole  k la  Horly. 
Pork,  cooked  in  the 
French  way. 
Potato  Mould. 
Chestnuts  and  Brus- 
sels Sprouts. 
Chocolate  Pudding. 
Custard. 

Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Teacakes. 
Strawberry  Jam. 
Light  Buns. 


Supper. 

Cold  Pork. 

Lemon  Cheese- 
cakes. 

Jam  Tarts. 

Ground  Rice  Mould. 


Breakfast. — Bloaters  on  Toast  (March  24thl  ; Sausage  Bolls 
(November  6th) ; Teacakes  (February  14th) ; Milk  Porridge  (June 
13th). 

Dinner. — Sole  k la  Horly  (October  18th).  PorJc,  cooked  in  the 
French  way. — Take  the  loin  of  pork  out  of  the  marinade  in  which 
it  has  been  lying  since  November  6th.  Put  it  to  the  fire  and  roast 
it  well,  basting  it  frequently,  and  during  the  last  half-hour  with  the 
oil  in  which  it  was  marinaded.  Serve  it  on  a hot  dish  with  brown 
gravy  round  it,  and  with  a sauce  made  as  follows  in  a tureen  : — Chop 
small  an  apple  and  a moderate-sized  onion  ; fry  them  in  butter  till 
they  are  tender,  then  crush  them  to  pulp,  mix  a tea-cupful  of  stock 
with  them,  and  add  a little  salt  and  cayenne,  a spoonful  of  mustard, 
a spoonful  of  sugar,  and  the  juice  of  a lemon.  Stir  the  sauce  over  the 
fire  till  it  boils,  add  a spoonful  of  cognac  if  liked,  and  serve.  Potato 
Mould  (October  23rd).  Chestnuts  and  Brussels  Sprouts. — Peel  the 
outer  skin  from  the  chestnuts,  put  them  into  boiling  water  for  a few 
minutes,  throw  them  into  cola  water,  and  remove  the  second  skin. 
Wipe  them  dry,  put  them  into  a saucepan,  pour  over  them  good  stock 
to  cover  them,  and  stew  them  gently  till  they  are  tender  without 
being  at  all  broken.  The  time  they  will  take  will  vary  from  twenty 
minutes  to  three-quarters  of  an  hour,  according  to  their  quality.  A 
bay-leaf,  two  or  three  strips  of  bacon-rind,  and  an  inch  of  lemon-rind, 
with  pepper  and  salt,  should  be  added  to  the  gravy  in  which  they  are 
stewed.  Take  out  the  chestnuts,  strain  the  gravy,  and  thicken  it  with 
brown  thickening  or  corn-flour  (January  6th).  It  ought  to  be  like 
very  thick  cream.  Free  it  from  fat,  and  add  a few  drops  of  browning 
(January  2nd)  if  necessary.  Have  some  Brussels  Sprouts  boiled 
separately  in  the  usual  way  (June  4th);  drain  them  well,  put  them 
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and  the  boiled  chestnuts  into  the  sauce;  heat  gently,  and  serve 
together  in  a hot  vegetable  tureen.  This  dish  is  seldom  seen,  though 
it  is  exceedingly  popular  with  all  who  have  tried  it.  Chocolate 
Pudding  (July  24th)  • Custard  (August  10th) ; Cheese  (June  8th). 

Tea. — Teacakes  (February  14th) ; Light  Buns  (August  14th). 

Supper. — Lemon  Cheesecakes  (August  18th);  Jam  Tarts  (August 
7th) ; Ground  Rice  Mould  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  The  fat  in  which  the  sole  is  fried  must  be  so  hot  that  it  is  still 
when  the  fish  is  put  into  it 

2.  Put  the  pork  on  a clean  dish  as  soon  as  it  leaves  the  table. 

3.  Turn  the  ox-tongue  in  the  pickle. 


November  9th. 


Breakfast. 

Prawns. 

Boiled  Eggs. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Biscuits  and  Milk. 


Luncheon. 

Minced  Pork. 

Savoury  Bice. 


Dinner. 

Mullagatawny  Soup. 
Boiled  Neck  of  Mutton. 
Maltre  d’HOtel  Sauco. 
Mashed  Potatoes. 
Carrots. 

Turnips. 

Boiled  Batter  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— A well-hung  good-siaed  Neck  of  Mutton,  not  too  fat  (February 
5th) ; Potatoes  ; Carrots ; Turnips ; Parsley. 

For  To-morrow.— Bloaters.  Allow  one  for  each  person. 


Breakfast. — Prawns  (February  7th);  Boiled  Eggs  (January  5th); 
Teacakes  (February  14th)  • Biscuits  and  Milk  (June  14th). 

Luncheon. — Minced  Pork  (April  20th) ; Savoury  Rice  (June 
17th). 

Dinner. — Mullagatawny  Soup  (January  16th) ; Boiled  Neck  of 
Mutton  (February  23rd) — the  best  end  only  to  be  used  ; Maitre  d’HOtel 
Sauce  (May  6th) ; Masned  Potatoes  (May  12th)  ; Carrots  (July  6th) ; 
Turnips  (September  30th) ; Boiled  Batter  Pudding  (May  18th) ; 
Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast  to- 
morrow (Note  6.  June  15th). 

2.  Keep  the  bloaters  apart  from  all  other  food. 

3.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

4.  Turn  the  ox-tongue  in  the  pickle. 
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November  10th. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Scrag-end  of  Mutton  boUed 

Fried  Sprats. 

Devilled  Eggs. 

with  Itice. 

Roast  Sirloin  of  Beef. 

Teacakes. 

Custard  Sippets, 

Lentils. 

Dry  Toast. 

Potato  Mould. 

Brown  and  White  Bread 

Salsify. 

and  Butter. 

Apple  Custard. 

Honey. 

Rice  and  Barley  Porridge. 

Cheese. 

Marketing. 

For  tlie  Day.— Fresh  Sprats.  The  brighter  and  more  silvery-looking  they  are, 
the  fresher  they  will  be.  Sprats  are  supposed  to  come  in  on  Lord  mayor's  Day. 
They  are  at  their  best  in  November  and  December.  A Sirloin  of  Beef  (March 
7th) ; Potatoes ; Apples  ; Onions ; Salsify.  Buy  a little  more  than  is  likely  to 
be  wanted  for  to-day’s  dinner. 

For  To-morrow.— A Cow-Heel  from  the  tripe-shop. 


Breakfast. — Bloaters  (January  3rd) ; Devilled  Eggs  (February 
27th);  Teacakes  (February  14tli);  Rice  and  Barley  Porridge 
(June  15  th). 

Luncheon. — Boil  with  rice  the  scrag-end  of  the  Mutton  cooked 
yesterday  (February  21st) ; Custard  Sippets  (June  10th). 

Dinner. — Fried  Sprats. — Half  fill  a saucepan  with  frying-fat 
(February  19th).  Put  it  on  the  fire  to  boil  Meantime  wash  the 
sprats  quickly,  lift  them  out  of  the  water  with  the  fingers  and  lay 
them  on  a sieve  to  drain.  Put  a cupful  of  flour  into  a cloth,  throw 
the  sprats  into  it,  a few  at  a time,  and  shake  the  corners  of  the  cloth 
so  as  to  toss  the  sprats  in  the  flour  withput  handling  them.  Put  a 
few  at  a time  into  a frying  basket,  and  when  the  fat  is  so  hot  that  it 
is  still,  fry  as  directed  (January  17th).  In  less  than  two  minutes,  when 
they  are  lightly  browned,  they  will  done  enough.  Dry  on  paper  and 
serve  very  hot.  This  is  the  best  way  of  cooking  sprats.  They  may 
also  be  broiled  or  pickled  like  herrings  (August  20th).  To  Broil  Sprats, 
run  a long  wire  through  the  heads,  dredge  the  fish  with  flour,  put 
them  on  a gridiron  that  has  been  rubbed  with  mutton-fat,  and  broil 
them  over  a clear  fire.  Roast  Sirloin  of  Beef  (March  4th  or 
March  8th) ; Lentils  (March  2nd) ; Potato  Mould  (October  23rd) ; 
Salsify  (October  26th).  Apple  Custard. — Pare,  core,  and  cut  in 
slices  six  or  eight  large  apples.  Put  them  into  a stew-pan  with 
a very  little  cold  water,  cover  them,  and  stew  them  to  pulp. 
Put  with  them  a table-spoonful  of  preserved  quince  ( see  Note  4, 
October  13th),  or,  wanting  this,  a tea-spoonful  of  grated  lemon- 
rind,  and  add  sugar  to  taste.  Let  the  mixture  get  cold-  pour 
over  it  a pint  of  custard  (August  10th),  grate  nutmeg  on  the  top, 
and  bake  in  a gentle  oven.  When  the  custard  is  set  the  pudding  is 
done  enough.  It  will  be  better  cold  than  hot.  Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Boil  the  shoulder  of  pork  that  has  been  in  pickle  (Note  £, 
April  25th). 

2.  Put  the  beef  on  a clean  dish  as  soon  as  it  leaves  the  table,  and 
preserve  any  red  gravy  that  may  be  in  the  dish. 

3.  Preserve  any  salsify  that  may  be  left.  It  can  be  fried  in  batter 
(July  29th)  and  used  to  garnish  the  boiled  cod  to-morrow.  It  will 
be  a great  improvement. 

4 Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 

5.  Turn  the  ox-tongue  in  the  pickle. 


November  lith. 


Breakfast. 

Luncheon. 

Dinner. 

Prawn3. 

Cow-Heel  with  Parsley 

Boiled  Cod. 

Pickled  Pork. 

Sauce. 

Salsify. 

Hot  Buttered  Toast. 

Currant  Dumplings. 

Oyster  Sauce. 

Dry  Toast. 

Beef  Hash. 

Brown  and  White  Bread 

Mashed  Potatoes. 

and  Butter. 

Haricot  Beans. 

Marmalade. 

Town  Pudding. 

Milk  Toast. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  good  Beef  Suet ; three  or  four  pounds  from  the 
middle  or  a Cod,  or  from  six  to  eight  pounds  of  the  head  and  shoulders;  a 
dozen  large  Oysters,  or  a tin  of  Preserved  Oysters ; Potatoes ; Apples ; Parsley. 
For  To-morrow.— Mustard  and  Cress  for  Breakfast. 

Breakfast. — Prawns  (served  November  9th) ; Pickled  Pork  (April 
25th),  boiled  yesterday.  Milk  Toast  (June  17th). 

Luncheon. — Cow  Heel  with  Parsley  (February  20th).  Currant 
Dumplings. — Make  the  mixture  as  for  baked  plum  pudding  (February 
25th).  Divide  it  into  pieces  the  si xe  of  an  egg,  and  without  laying 
them  in  a cloth  drop  them  into  fast-boiling  water.  Boil  quickly  for 
about  half  an  hour,  and  move  them  about  at  first  to  keep  them  from 
sticking  to  the  bottom.  Sift  sugar  over  and  serve  with  lemon-juice. 
Of  course,  if  preferred,  the  mixture  can  be  boiled  all  together  in  a cloth, 
but  in  that  case  it  will  need  to  boil  much  longer. 

Dinner. — Boiled  Cod  (December  Gth) ; Fried  Salsify  (October 
2Gth) ; Frying  Batter  (July  29th);  Oyster  Sauce  (October  lGtli). 
JleeJ  Hash , Economical. — Cut  the  beef  into  rather  tliin  slices ; lay 
these  in  a saucepan  and  pour  the  meat  gravy,  or,  wanting  this,  a little 
nicely-flavoured  stock,  upon  them  ; there  should  not  be  enough  gravy 
to  cover  the  meat.  Add  a small  piece  of  butter  rolled  in  flour,  and 
simmer  very  gently  for  about  half  an  hour,  or  until  the  meat  is  hot 
through.  It  must  on  no  account  boiL  Serve  on  a hot  dish  with  the 
gravy  poured  over.  The  flavour  of  the  dioh  may  be  varied  by 


388 


A YEAR'S  COOKERY. 


sprinkling  a little  minced  pickle  over  the  meat  in  the  saucepan.  The 
majority  of  people  would  perhaps  prefer  to  have  beef,  especially  when 
it  has  been  properly  carved,  served  cold  with  pickles  and  salad,  rather 
than  to  have  it  warmed  in  this  or  any  other  way.  There  are  others, 
and  especially  children,  who  have  a very  decided  objection  to  cold 
meat,  and  this  is  a convenient  and  excellent  though  homely  way  of 
wanning  it  up.  Mashed  Potatoes  (May  12th)  ; Haricot  Beans  (June 
20th) ; Town  Pudding  (December  3rd) ; Cheese  (June  8th). 


Things  that  must  not  bo  Forgotten. 

1.  Preserve  the  liquor  in  which  the  cod  was  boiled. 

2.  If  any  fish  is  left,  pick  the  flesh  from  the  bones  and  make  fish- 
cakes for  breakfast  (January  13th). 

3.  Partially  prepare  the  rice-milk  for  breakfast  (Note  3,  June  17th). 

4.  Turn  the  ox-tongue  in  the  pickle. 


November  12th. 


Breakfast. 

Luncheon. 

Dinner. 

Pish  Cakes. 

Rissoles. 

Lobster  Soup. 

Pickled  Pork. 

Baked  Omelet. 

Boiled  Rabbit. 

Hot  Buttered  Toast. 

Onion  Sauce. 

Dry  Toast. 

Bacon  Rolls. 

Brown  and  White  Blend 

Mashed  Potatoes. 

and  Butter. 

Stewed  Celery. 

Mustard  and  Cress. 

Hayrick  Puddings. 

Rice  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A small  fresh  Lobster  or  a tin  of  Preserved  Lobster ; a pair  of 
plump,  fresh,  young  Rabbits,  trussed  for  boiling  (January  24th) ; a pound  of 
streaky  Bacon  in  rashers,  half  for  to-day  and  half  for  to-morrow;  Potatoes; 
Onions ; Celery.  Jelly  is  to  be  made  for  supper  on  Sunday  night.  If  it  is  to 
be  made  of  calf s-feet  stock,  the  feet  must  be  bought  and  stowed  to-day.  If 
gelatine  is  to  be  used,  Saturday  will  be  early  enough  to  think  about  it.  Ex- 
cepting for  the  use  of  invalids,  jelly  is  not  often  made  of  stock.  The  recipe 
for  making  calfs-feet  stock  is  given  under  Jelly  (November  14th). 

For  To-morrow.— A quart  of  fresh  Shrimps,  to  be  potted  for  breakfast ; a fine 
plump  Capon ; Watercress.  Buy  a freshly-killed  Hare  and  hang  it  (January 
8th).  It  is  intended  for  dinner  on  Sunday  week. 


Breakfast. — Fish  Cakes  (January  13th) ; Pickled  Pork  (April 
25th)  served  yesterday  ; Rice  Milk  ( J une  18tn). 

Luncheon. — Rissoles.  After  slices  have  been  cut  from  the  beef 
for  the  hash,  it  will  be  found  that  a quantity  of  broken  meat  can 
still  be  cut  from  the  bones,  and  this  can  be  made  into  croquettes  or 
rissoles  (January  6th).  Baked  Omelet  (August  6th). 

Dinner. — Lobster  Soup  (May  20th) ; Boiled  Rabbits  (March  6th): 
Onion  Sauce  (October  14th) ; Bacon  Rolls  (July  19th) ; Mashed 
Potatoes  (May  12th) : Stewed  Celery  (December  2nd) ; Hayrick 
Puddings  (March  19th) ; Cheese  (June  8th). 
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Tilings  that  must  not  be  Forgotten. 

1.  Carefully  preserve  the  liquor  in  which  the  rabbits  were  boiled. 

2.  Break  up  the  beef  bone  and  stew  it  for  stock  (February  13th). 
Remember  also  to  render  down  any  fat  that  may  be  left. 

3.  As  soon  as  the  rabbit  leaves  the  table,  divide  it  into  joints,  put 
these  into  an  earthen  jar,  cover  them  with  the  sauce,  and  set  the  jar 
in  a cool  place. 

4.  Potted  Shrimps. — Shell  the  shrimps,  put  them  in  a dish, 
sprinkle  a tea-spoonful  of  white  pepper  and  a pinch  of  salt  over 
them,  and  place  little  pieces  of  butter  here  and  there  on  them.  Put 
them  in  the  oven  till  they  are  hot,  but  not  dry.  Press  them  into 
jars,  and  when  cold  cover  them  with  clarified  butter.  If  preferred, 
they  can  be  pounded  in  a mortar,  but  they  are  very  good  done  in  this 
way. 

5.  Turn  the  ox-tongue  in  the  pickle. 


November  13th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Shrimps. 

Rabbit  made  hot. 

Palestine  Soup. 

Pickled  Pork. 

Apple  Balls. 

Capon,  Stuffed  and  Roasted. 

Hot  Buttered  Toast. 

Brown  Gravy. 

L>ry  Toast. 

Brood  Sauce. 

Brown  and  White  Bread 

Potato  Snow. 

and  Batter. 

Brussels  Sprouts. 

Watercress. 

Guest’s  Pudding. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  chopped  Suet;  three  pounds  of  Jerusalem 
Artichokes;  Potatoes;  Brussels  Sprouts:  Apples;  half  a Pig’s  Head,  and 
two  Pig’s  Feet  for  brawn.  If  liked,  the  cheek  can  bo  cut  away  and  pickled 
separately  (Marketing.  January  7th),  or  it  may  be  put  with  the  brawn,  to 
which  it  will  be  a valuable  addition.  Four  plump  young  Pigeons;  and  a 
pound  and  a half  of  tender  Steak  for  the  pigeon  pic  (May  15th). 

For  To-morrow.— Watercress. 


Breakfast. — Potted  Shrimps,  prepared  yesterday  (Note  4, 
November  12th);  Pickled  Pork  (April  25th),  boiled  November  10th; 
Porridge  (January  25th). 

Luncheon. — Rabbit  made  Hot  in  the  Sauce. — Cut  the  rabbit  into 
neat  pieces,  put  them  into  an  earthen  jar,  and  pour  over  them  sauce 
or  gravy  that  is  left,  to  moisten  them.  Cover  the  jar  closely,  and 
put  it  into  a large  saucepan  of  boiling  water.  Keep  the  water  boil- 
ing round  it  till  the  meat  and  sauce  are  quite  hot,  then  put  it  on  a 
dish,  pour  the  sauce  over,  and  serve.  Poultry,  game,  or  meat  warmed 
in  this  way  is  almost  as  good  as  when  freshly  cooked.  It, is  best  for 
the  rabbit  or  bird  to  be  cut  into  joints  and  placed  in  the  jar  with 
the  sauce  whilst  still  warm,  but  it  may  also  be  done  when  it  is  cold 
Apple  Balls  (March  7th). 
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Dinner. — Palestine  Soup  (December  8th)  • Capon,  Stuffed  and 
Roasted.— Proceed  in  all  respects  as  for  a fowl  stuffed  and  roasted, 
but  allow  a longer  time  for  roasting  (June  30th).  Brown  Gravy 
(October  18th) ; Bread  Sauce  (October  18th) ; Potato  Snow  (April 
7th) ; Brussels  Sprouts  ( see  Cabbage,  June  4th) ; Guest’s  Pudding 
(April  14th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Boil  and  roll  the  ox-tongue  (July  27th). 

2.  Boil  the  brine  in  which  the  tongue  was  pickled,  and  leave  it  to 
get  cold. 

3.  Follow  the  directions  given  in  Notes  1 and  2,  January  7th 

4 Pastry  (April  17th)  is  to  be  made  to-day  ; Pigeon  Pie  (May 
15th)  for  breakfast  to-morrow;  Apple  Balls  (March  7th)  may  be  made 
with  the  trimmings  of  the  pastry  ; also  make  Scones  (August  26th) 
and  Soda  Cake  (August  14th). 

5.  If  the  legs  of  the  capon  were  left  untouched,  prepare  them  for 
devilling  for  breakfast  to-morrow  (January  14th).  If  they  are  not 
available,  the  rolled  tongue  can  be  used  instead. 

6.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 


November  I4th. 


Breakfast. 

Luncheon. 

Dinner. 

Pigeon  Pie. 

Scotch  Collops. 

Croflte  au  Pot. 

Devilled  Drumsticks. 

Norfolk  Dumplings. 

Sausages  and  Lentils, 

Scones. 

Baked  Potatoes. 

Dry  Toast. 

Wyvem  Puddings. 

Brown  and  White  Broad 
and  Butter. 

Watercress. 

Corn-flour  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  buttock  Steak ; three  pounds  of  best 
Pork  Sausages,  or  fresh  Pork  to  make  the  same  (March  ISth) ) ; Potatoes  ; a 
small  plump  Leg  of  Mutton  to  put  in  pickle ; Macaroni. 

For  To-morrow.— A good-si/.ed  Brill  (January  3rd  and  9th) : a well-hung  Leg  of 
Muttou  ; half  a pound  of  Ratafias  ; Potatoes  ; Brussels  Sprouts  ; three  heads 
of  Celery. 


Breakfast. — Pigeon  Pie  (May  15th),  made  yesterday ; Devilled 
Drumsticks  (January  14th) ; Scones  (August  2Gtli) ; Corn-flour  Milk 
(June  19th). 

Luncheon. — Scotch  Collops  (January  9th).  Norfolk  Dumplings 
(made  without  yeast). — Real  Norfolk  Dumplings  are  of  dough  made 
with  yeast.  Fresh  yeast  is  not,  however,  always  to  be  procured  in 
towns,  and  very  good  dough  may  be  quickly  and  easily  made  with 
baking  powder.  The  dough  should  uot  be  mixed  until  the  last  thing 
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before  it  is  to  be  boiled  Put  a pound  of  flour  into  a bowl,  and  mix 
with  it  a pinch  of  salt,  and  a tea-spoonful  of  baking-powder  (August 
2nd).  Mix  water  with  it  to  make  it  into  a light  firm  dough.  Knead 
it  quickly,  and  not  too  much,  with  floured  hands,  make  it  into  balls 
about  the  size  of  a small  egg,  plunge  these  into  boiling  water,  and 
boil  quickly  until  done : they  will  take  about  twenty  minutes.  If 

E referred  they  can  be  placed  in  a single  layer  on  a steamer  above 
oiling  water,  and  steamed  instead  of  being  boiled.  Serve  with  the 
meat  and  gravy,  or  with  treacle  or  sugar.  To  make  Bread  without 
Yeast. — Mix  the  dough  as  already  described,  make  it  up  quickly  in 
small  loaves  or  twists ; lay  these  on  a floured  baking-tin,  and  bake 
in  a well-heated  oven  till  a knife  pushed  into  the  centre  of  the  loaf 
comes  out  bright  and  clean.  This  bread,  which  is  very  easily  made,  is 
excellent,  but  it  soon  gets  dry. 

Dinner. — Croflte  au  Pot  (May  25th)  ; Sausages  and  Lentils 
(April  4th) ; Baked  Potatoes  (May  4th)  ; Wyvern  Puddings  (May 
9th) ; Cheese  (J  une  8th). 


Things  that  must  not  be  Forgotten. 

1.  Cleanse  the  pig’s  head  and  the  feet  (Note  2,  January  8th).  Lay 
them  in  the  brine  which  was  previously  used  for  the  ox-tongue,  and 
turn  and  rub  them  every  day  for  eight  or  nine  days.  When  the 
brine  has  been  used  for  this  purpose  it  must  be  thrown  away,  as 
nothing  else  must  be  put  in  it  after  it  has  been  used  for  a pig’s  head. 

2.  Make  the  pickle  for  the  mutton  (Note  3,  March  19th),  and  put 
the  mutton  into  It. 

3.  Make  a mould  of  Wine  Jelly  for  supper  to-morrow  night.  In 
making  Jelly  from  Gelatine  it  should  be  remembered  that  the  only 
safe  rule  for  all  times  and  seasons  is  an  ounce  of  gelatine  to  a pint 
of  liquid.  At  the  same  time,  when  the  weather  is  cold,  the  moulds 
are  moderate  in  size,  and  the  gelatine  is  good,  nearly  double  the 
quantity  may  be  used  Soak  the  gelatine  in  a basin  with  half  a 
pint  of  water  for  an  hour.  Mix  half  a pint  of  boiling  water  with 
it,  and  stir  it  until  dissolved  If  necessary  stir  it  over  the  lire  for 
a minute  or  two.  Let  it  get  quite  cool,  then  put  it  in  a rather  small 
stewpan  with  the  very  thin  mid  of  one  fresh  lemon  that  has  been 
wiped  with  a soft  cloth,  the  strained  juice  of  the  lemon,  an  ounce 
of  loaf  sugar,  two  cloves,  and  half  an  inch  of  stick  cinnamon. 
W hen  lemons  are  dear,  a little  citric  acid  the  size  of  half  a nutmeg 
may  be  used  to  flavour.  Break  an  egg,  and  put  the  yolk  aside. 
It  can  be  used  for  the  Dutch  sauce  to-morrow,  or  if  a dark  jelly 
is  wanted  it  can  be  put  with  the  rest.  Beat  the  white  lightly, 
wipe  clean  and  crush  the  egg-shell.  .Stir  both  the  white  and  the 
crushed  shell  into  the  jelly,  put  the  saucepan  on  the  fire,  and  whisk 
the  jelly  till  it  rises  in  the  pan.  As  soon  as  this  point  is  reached  stop 
stirring  at  once,  put  the  lid  on  the  pan,  draw  it  to  the  side  of  the  lire, 
and  let  it  stand  for  twenty  minutes.  Make  the  jelly-bag  hot  by 
wringing  it  out  of  clean  boiling  water,  put  a pan  or  basin  under  it, 
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and  pass  the  jelly  carefully  through  it  three  or  four  times.  The  crust 
that  will  have  formed  at  the  top  must  on  no  account  be  disturbed, 
and  the  jelly  must  be  poured  gently  upon  it,  a little  at  a time.  It 
will  act  as  a sort  of  filter,  and  help  to  make  the  jelly  clear.  When 
there  is  not  a jelly-bag  and  stand  at  hand,  a very  effectual  though 
simple  substitute  may  be  made  out  of  a kitchen  stool  and  a clean 
napkin  (see  April  9th).  When  the  liquid  is  bright  and  clear  add  a wine- 
glassful  of  sherry  and  a table-spoonful  of  brandy,  pour  it  into  a 
damp  mould,  and  put  it  in  a cool  place.  A jelly  made  with  these 
proportions  can  be  varied  in  all  sorts  of  ways.  Various  liqueurs  can 
De  used  for  flavouring  instead  of  sherry  or  brandy,  fruit  juices  can  be 
added  instead  of  water,  and  the  jelly  of  course  is  named  after  the 
special  fiavourer.  Thus,  jelly  flavoured  with  orange-rind  and  juice 
is  orange  jelly,  and  with  maraschino  is  maraschino  jelly. 

Fruit  and  other  additions  are  very  often  put  into  clear  jelly,  and 
they  improve  the  appearance  as  well  as  the  taste  of  the  preparation. 
The  fruits  most  suitable  for  the  purpose  are  purple  and  white  grapes, 
strawberries,  cherries,  raspberries,  red  and  white  currants,  peaches, 
and  apricots  for  summer-time  ; apples,  pears,  oranges,  and  preserved 
fruits,  such  as  pine-apples,  apricots,  greengages,  <fec.,  for  winter. 
Soft  fruits,  such  as  grapes,  red  currants,  strawberries,  and  raspberries, 
may  be  put  into  the  jelly  as  they  are.  Hard  fruits  should  be  cooked 
gently  in  syrup  before  being  laid  in  the  jelly,  and  large  fruits  should 
be  cut  into  even-sized  pieces.  In  preparing  dishes  of  this  kind  a 
little  jelly  should  be  first  poured  into  the  mould  to  the  depth  of  a 
quarter  of  an  inch.  When  this  is  set,  a layer  of  fruit  may  be  arranged 
upon  it,  and  a spoonful  or  two  of  jelly  should  be  poured  in  to  keep 
the  fruit  in  its  place.  When  this  also  is  set,  jelly  should  be  poured  in 
again  to  cover  the  fruit  to  the  thickness  of  a quarter  of  an  inch  ; this 
too  being  allowed  to  set  before  a further  addition  is  made.  After  this 
the  mould  can  be  filled  up  to  within  three-quarters  of  an  inch  of  the 
top,  with  alternate  layers  of  fruit,  with  jelly  enough  to  keep  it  in  its 
place,  and  jelly  to  cover  it  to  the  depth  of  a quarter  of  an  inch,  each 
layer  being  allowed  to  set  firmly  before  another  one  is  put  in.  When 
putting  in  the  fruity  care  should  be  taken  to  contrast  the  colours 
prettily.  It  is  astonishing  what  effective  and  delicious  jellies  can  be 
made  in  this  wsy  for  a very  trifling  cost. 

When  Savoury  or  Aspic  Jelly  is  to  be  made,  such  as  is  used  to 
garnish  salad  or  to  make  calfs-liead  mould  or  similar  dishes,  the 
gelatine  is  soaked,  dissolved,  and  clarified  as  before,  but  savoury 
instead  of  sweet  flavours  are  boiled  with  the  liquid.  If  a pint  of 
jelly  is  required,  the  pan  may  be  rubbed  across  twice  with  a clove 
of  garlic,  and  then  the  liquid  may  be  poured  in,  and  with  it  a small 
piece  of  clean  leek,  a piece  of  turnip,  a piece  of  carrot,  an  inch  or  two 
of  celery,  a shalot,  half  a blade  of  mace,  a very  small  sprig  of  tarragon 
and  chervil,  two  cloves,  twelve  peppercorns,  and  a little  salt.  The 
juice  of  a lemon,  or  a table-spoonful  of  vinegar,  should  also  be  added  ; 
the  first  is  to  be  preferred.  Jelly  of  this  kind  may  be  put  into  a round 
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( See  page  392) 
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Fruit  Pie 

( See  page  2S5) 
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mould,  and  a gallipot  may  be  placed  in  the  centre  to  keep  it  hollow. 
Then  when  the  jelly  is  turned  out  various  savoury  preparations  may 
be  put  in  the  middle,  and  very  pretty  dishes  will  be  produced. 

If  the  jelly  is  to  be  made  of  Calf’s  Foot  Stock,  proceed  as  follows : 
— Make  the  stock  the  day  before  the  jelly  is  to  be  made.  Wash  two 
calls  feet  and  cut  each  into  four  pieces.  Put  these  in  a stewpan  with 
cold  water  to  cover  them,  and  let  them  boil  (this  is  to  blanch 
them).  Take  out  the  feet  and  wash  them  again  in  cold  water.  Pour 
away  the  water  they  were  boiled  in  before,  rinse  out  the  pan,  and 
put  the  pieces  into  it  again  with  five  pints  of  fresh  cold  water.  Let 
this  boil,  skim  it  occasionally  (if  it  is  not  well  skimmed  the  jelly  will 
not  be  clear),  draw  the  pan  back,  and  simmer  the  liquid  gently  for 
five  hours.  When  it  is  reduced  to  one  quart  put  a hair  sieve  over  a 
basin  and  strain  the  stock.  Put  it  aside  and  let  it  get  quite  cold. 
Next  day  skim  the  fat  off  the  top  with  an  iron  spoon  that  has  been 
dipped  in  hot  water,  and  dab  the  stock  with  a cloth  that  has  been 
dipped  in  hot  water.  Put  it  into  the  pan  free  from  sediment,  and 
clarify  it  according  to  the  method  adopted  for  gelatine  jelly,  remem- 
bering that  the  ingredients  mentioned  there  are  intended  for  a pint 
of  liquid,  and  here  is  a quart  of  stock.  Calf’s-foot  jelly  is  of  course* 
very  much  more  nourishing  than  jelly  made  of  gelatine.  The  moulds 
for  jelly  should  be  rinsed  first  in  hot  and  afterwards  in  cold  water. 

4 Make  a little  mayonnaise  (August  30th)  for  the  celery  salad  to- 
morrow evening.  


Sunday,  November  15th. 


Breakfast. 

Dinner. 

Tea. 

Supper; 

Savoury  Eggs. 

Boiled  Brill. 

Brown  and  White 

Cold  Mutton. 

Rolled  Tongue. 

Dutch  Sauce. 

Bread  and  Butter. 

Celery  Salad. 

Scones. 

Roast  Leg  of  Mut- 

Scones. 

Wine  Jelly. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Bread  and  Milk. 

ton. 

Potato  Snow. 
Brussels  Sprouts. 
Lfeclie  Crime 
Chee80. 

Damson  Jam. 
Soda  Cake. 

Cheese. 

Breakfast. — Savoury  Eggs  (January  1st) ; Rolled  Tongue  (July 
27th) ; Scones  (August  26th) ; Bread  and  Milk  (January  25th). 

Dinner. — Boiled  Brill  (January  9th) ; Dutch  Sauce  (May  14th) ; 
Roast  Leg  of  Mutton  (March  4th) ; Potato  Snow  (April  7th) ; 
Brussels  Sprouts  (June  4th) ; Lfcche  Cr&mo  (May  7th) ; Cheese 
(June  8th). 

Tea.— Scones  (May  23rd),  Soda  Cake  (August  14th),  made  on 
F riday. 

Supper. — Celery  Salad. — Be  sure  that  the  celery  is  perfectly  dry 
( see  Salad,  March  1 3th).  Cut  the  white  stalks  into  one-inch  lengths, 
toss  them  lightly  in  a little  mayonnaise  sauce  (August  30th),  and  pour 
mayonnaise  on  the  surface.  Garnish  with  boiled  beet-root,  ana  tha 
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white  of  three  hard-boiled  eggs  cut  into  rings  ; rub  the  yolks  of  the 
eggs  through  a wire  sieve  upon  the  surface  of  the  salad,  and  sprinkle 
a little  chopped  parsley  on  the  top.  Celery  salad  is  very  good  with 
thin  slices  of  German  sausage  or  pink  ham  put  round  it.  Jelly  made 
yesterday.  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Rub  the  pig’s  cheek  and  the  feet,  and  turn  them  over  in  the  brina 

3.  If  any  cold  fish  is  left,  preserve  it.  It  can  be  scalloped  for 
breakfast  to-morrow. 

4.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water  . 

5.  The  outer  sticks  of  celery  left  from  the  salad  can  be  left  for 
celery  soup  on  Tuesday. 


November  16th. 


Breakfast. 

Luncheon. 

Dinner. 

Scalloped  Fisli. 

Toad  in  the  Hole. 

Milk  Soup. 

Rolled  Tongue. 

Sweet  Macaroni. 

Italian  Ribs  of  Beef. 

Scones. 

Mashed  Potatoes. 

Dry  Toast. 

Stewed  Endive. 

Brown  and  Wliite  Bread 

Apple  Dumpling, 

and  Butter. 
Marmalade. 
Boiled  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— Half  a pound  of  Macaroni ; one  Rib  of  Beef,  weighing  about  four 
pounds,  taken  from  the  middle  riba,  to  be  boned  and  rolled;  six,  or  if  preferred, 
eight  ounces  of  firm  Kidney  Suet  ( see  Suet  Crust,  June  25th) ; Potatoes, 
Endive,  Apples ; a piece  of  the  silverside  of  the  Rump  of  Beef,  weighing  about 
eight  pounds. 

For  To-morrow.— A tin  of  Oysters ; Watercress ; half  a pound  of  Bacon  in 
rashers  (January  3rd) ; Rolls  (September  4th). 


Breakfast. — Scalloped  Fish  : made  of  the  remains  of  the  Brill 
(January  7th);  Rolled  Tongue  (July  27th),  boiled  last  Friday; 
Scones  (August  26th)  ; Boiled  Hominy  (February  11th). 

Luncheon. — Toad  in  the  IPole  (January  15th).  This  can  be  made 
of  the  meat  left  on  the  leg  of  mutton,  and  if  any  sausages  were  left 
on  Saturday,  they  can  be  put  in  also.  Sweet  Macaroni  (August 
13th). 

Dinner.— Milk  Soup  (January  3rd) ; Italian  Ribs  of  Beef  (Febru- 
ary 2nd) ; Mashed  Potatoes  (May  12th) ; Stewed  Endive  (December 
5th) ; Apple  Dumplings  (July  19th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Rub  the  pig’s  feet  and  the  pig’s  head,  and  turn  them  over  in 
the  brine. 
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a If  any  little  pieces  of  steak  are  left,  pot  them  for  breakfast  to- 
morrow (January  23rd). 

4.  Preserve  any  hominy  that  may  be  left ; it  can  be  fried  for 
breakfast  to-morrow. 

5.  Make  fresh  brine  (January  13th)  if  necessary,  and  put  the 
silverside  of  beef  in  it 


November  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Beef. 

Scalloped  Oysters. 

Celery  Soup. 

Toasted  Bacon. 

Macaroni  and  Tongue. 

Pork  Chops  with  Tomato 

Hot  Rolls. 

Sauce. 

Dry  Toast. 

Browned  Potatoes. 

Browrn  and  White  Bread 

Stewed  Red  Cabbage. 

and  Butter. 

Rothe  Grutze  or  Red  Rice, 

Watercress. 
Fried  Hominy. 

Cheese. 

Marketing. 

For  tho  Day.— Half  a pound  of  Macaroni  (January  1st) : about  four  pounds  of 
Pork  Chops,  from  the  Loin  or  Neck  (January  6th) : the  best  Chops  are  from 
the  Kidney  end  of  the  Loin  : the  Chops  should  be  about  half  an  inch  thick  ; 
three  or  four  pounds  of  Fresh  Pork  to  put  in  pickle. 

For  To-morrow.— A sugar-cured  Ham,  if  Ham  is  not  already  in  the  house 
(September  17th),  for  to-morrow  ; a couple  of  plump  young  Fowls  (June  29th, 
or  August  6th). 


Breakfast. — Potted  Beef  (January  23rd) ; Toasted  Bacon  (Janu- 
ary 19th) ; Hot  Rolls  (September  4tk) ; Fried  Hominy  (February 
12  th). 

Luncheon. — Scalloped  Oysters  (April  27th).  Macaroni  and 
Tongue.— Follow  the  recipe  given  for  macaroni  and  ham  (April  3rd), 
but  substitute  the  tongue  that  is  still  left  for  ham. 

Dinner. — Celery  Soup  (December  3rd).  Pork  Chops,  Broiled  or 
Fried— Trim  the  chops  neatly,  and  cut  away  part  of  the  fat.  Grease 
the  gridiron,  and  make  it  hot ; lay  the  chops  on  it,  at  a good  height 
over  a clear  fire,  and  turn  them  every  two  minutes  till  they  are  clone. 
They  will  take  about  twenty-five  minutes,  as  they  must  be  done 
through.  Season  them  with  pepper  and  salt,  and  if  liked,  add  a little 
powdered  sage  or  tarragon.  If  liked,  the  chops  can  be  fried  instead 
of  being  broiled  ; they  should  then  be  put  into  a frying-pan  with  some 
good  dripping  made  hot,  fried  gently,  and  turned  occiisionally.  until 
done  enough  ; they  would  be  ready  in  about  half  an  hour.  Tomato 
Sauce  (July  15th);  Apple  Sauce  (September  29th);  Brown  Gravy 
(September  29th);  and  Piquante  Sauce  (May  5th).  are  all  suitable 
accompaniments  to  broiled  pork  chops.  Potatoes,  Browned  (October 
18th):  Stewed  Red  Cabbage  (October  23rd);  llothe  Griitze  or  Red 
Rice  (December  8th) ; Cheese  (Juno  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  the  pig’s  feet  and  head  in  the  brine. 

3.  Put  the  fresh  pork  into  the  brine  from  which  the  hand  of  pork 
was  taken  last  Tuesday. 

4.  Pluck  the  fowls  and  hang  them  in  a cool  larder ; dry  the 
feathers  (Note,  February  28th). 

5.  Turn  and  rub  the  beef  in  the  brine. 


November  18th. 


Breakfast. 

Pried  Ham. 

Fried  Eggs. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  Wliito  Bread 
and  Butter. 

Honey. 

Milk  Porridge. 


Luncheon. 

Australian  Meat,  Cold. 
Pickles. 

Baked  Potatoes. 
Stewed  Cheese. 


Dinner. 

Fried  WTiiting. 

Boiled  Fowl  with  Maltra 
d’ HOlel  Sauce. 

Bacon  Bolls. 

Potato  Snow. 

Broccoli. 

Treacle  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— A four-pound  tin  of  Australian  Meat ; Fresh  Whiting  (January 
17th)  to  be  sent  home  ready  for  frying;  a quarter  of  a pound  of  Bacon  in 
rashers  ; a quarter  of  a pound  of  Suet ; Potatoes ; Broccoli ; Parsley. 

For  To-morrow.— A Dried  Haddock;  three  pounds  of  Jerusalem  Artichokes 
for  Soup;  Watercress. 


Bbeakfast. — Fried  Ham  (March  5th) : for  this  a slice  is  to  be 
taken  from  the  middle  of  the  sugar-cured  ham;  Fried  Eggs  (March 
5th) ; Milk  Porridge  (June  13th). 

Luncheon.— Australian  Meat  (February  4th) ; Baked  Potatoes 
(May  4th)  ; Stewed  Cheese  (May  5th). 

Dinner. — Fried  Whiting  (January  17th);  Boiled  Fowls  with 
Maitre  d’Hdtel  Sauce. — Boil  the  fowls  according  to  the  method  recom- 
mended (September  6th).  Make  some  Maitre  d’Hotel  Sauce  (May 
6th),  pour  half  of  it  over  the  breast  of  the  bird,  and  send  the  re- 
mainder to  table  in  a tureen.  Garnish  the  dish  with  bacon  rolls 
(July  19th)  and  branches  of  boiled  broccoli  (April  25th).  Celery  Sauce 
(December  12th) ; Oyster  Sauce  (October  16th)  or  Egg  Sauce  (April 
10th),  may,  if  preferred,  be  substituted  for  the  Maitre  d’Hotel  Sauce 
in  this  recipe.  Potato  Snow  (April  7th) ; Treacle  Pudding  (March 
28th)  ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  the  feet  and  the  head  in  the  brine. 

3.  It  is  not  likely  that  the  Australian  meat  will  be  finished  at 
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luncheon  to-day.  Put  all  that  remains  on  a clean  dish  in  a cool 
larder. 

4 Turn  and  rub  the  beef  in  the  brine. 

5.  Partially  prepare  the  rice-millc  (Note  3,  June  17th). 

6.  Preserve  the  liquor  in  which  the  fowls  were  boiled. 


November  19th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Devilled  Eggs. 

Hot  Buttered  Toast,  Dry 
Toast. 

Watercress. 

Brown  and  White  Bread 
and  Batter. 

Rice  Milk. 

Chicken  Sant*  aux  Cham- 
pignons. 

Plain  Rice  Padding. 

Palestine  Soap. 

Boast  Shoulder  of  Mutton. 
Browned  Potatoes. 
Cabbages. 

Newcastle  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A well-hung  Shoulder  of  Mutton,  not  too  fat;  Potatoes; 

Cabbages  ; a small  tin  of  Champignons. 

For  To-morrow.— A tin  of  Sardines  (January  12th) ; Small  Salad. 


Breakfast. — Dried  Haddock  (January  27th) ; Devilled  Eggs 
(February  27th) ; Rice  Milk  (June  18th). 

Luncheon.— Chicken  Saut6  aux  Champignons  (April  2nd) ; Plain 
Rice  Pudding  (F ebruary  24th). 

Dinner. — Palestine  Soup  (December  8th) ; Roast  Shoulder  of 
Mutton  (March  4th)-  Browned  Potatoes  (October  18th);  Cabbages 
(June  4th) ; Newcastle  Pudding  (June  12th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle. 

2.  Turn  the  pig's  head  and  the  feet  in  the  brine. 

3.  Boil  half  of  the  su"ar-cured  ham  (Note  4,  May  27th). 
4 Turn  and  rub  the  beef  in  the  brine. 


November  20th. 


Breakfast. 

Sardines. 

Boiled  Ham. 

Hot  Battered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter, 

SmaU  Salad. 

Porridge. 

Luncheon. 

Boiled  Tripe. 

Onion  Sauce. 

Treacle  Tart, 

Dinner. 

Half  a dozen  Oysters  fox 
each  Person. 

Lemon  Juice  and  Brown 
Bread  and  Butter. 

Civet  of  Rabbit. 

Mashed  Potatoes. 

Stewed  Celery. 

Town  Pudding. 

Cheese. 

Marketing. 

Fox  the  Day.— A pound  and  a half  of  Dressed  Tripe  (Marketing.  January  23rd) ; 
Fresh  Oysters  (Marketing,  February  11th);  a plump  young  ltubbit  (January 
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21(h),  or  two  Rabbits  if  required;  half  a pound  of  Bacon  in  Rashers; 
Potatoes;  Celery;  Apples;  Onions;  six  ounces  of  Suet. 

For  To-morrow.— Order  to  be  sent  in  the  morning  a square  piece  of  the  thin 
flank  of  Beef,  weighing  about  eight  pounds. 


Breakfast. — Sardines  (January  12th) ; Boiled  Ham  (May  27th) ; 
Porridge  (January  25th). 

Luncheon. — Boiled  Tripe  (December  4th)  with  Onion  Sauce ; 
Treacle  Tart  (August  7th),  to  be  made  with  the  pastry  to-day. 

Dinners. — Half  a dozen  Oysters  (February  14th) ; Civet  of 
Rabbit  (December  8th) ; Mashed  Potatoes  (May  12th) ; Stewed  Celery 
(December  2nd) ; Town  Pudding  (December  3rd)  ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  silverside  of  beef  in  the  brine,  the  mutton  in 
the  pickle,  and  also  the  pig’s  head  and  feet. 

2.  Pastry  is  to  be  made  to-day  (April  17th) ; Apple  Pies  (August 
7th ; Treacle  Tart  (August  7th)  • Baked  Custard  Tart  (January  19th); 
also  Sally  Lunns  (August  26th),  and  Cake.  Hitherto  the  recipes 
given  have  been  for  very  plain,  wholesome  cakes.  When  superior 
cakes  are  wanted  the  following  recipe  will  be  found  excellent  and 
not  expensive  ; — Gdteau  Turc  with  Coffee  Icing. — Break  four  eggs 
into  a basin,  and  put  with  them  two  ounces  of  white  sugar.  Have  on 
the  fire  plenty  of  boiling  water  in  a pan  of  such  a size  that  the  basin 
can  rest  on  the  top  of  it.  Put  the  basin  over  the  water,  draw  the 
pan  back  a little  way,  and  whisk  the  eggs  and  the  sugar  till  the 
mixture  froths,  which  it  will  do  in  about  twenty  minutes.  Take  the 
basin  off  the  fire  and  stir  in  lightly  four  ounces  of  Vienna  flour.  Pour 
the  batter  into  a cake  tin  lined  with  paper,  and  bake  in  a good  oven. 
Coffee  Icing  for  this  Cake. — Beat  two  ounces  of  butter  to  cream  and 
work  in  four  ounces  of  white  sugar.  Add  clear,  strong  coffee  (January 
11th),  to  make  a stiff  paste.  Put  this  on  the  cake  with  an  icing  tube 
and  dry  in  a cool  oven. 


November  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Ham. 

Rabbit  made  Hot. 

Victoria  Soup. 

Battered  Eggs. 

Slices  of  Cold  Pudding 

Boiled  Silverside  of  Beef. 

Sally  Lunns. 

Toasted, 

Mashed  Parsnips. 

Dry  Toast. 

Carrots. 

Brown  and  Wliito  Bread 

Potatoes. 

and  Butter. 

Apple  Pie. 

Marmalade. 
Bread  and  Milk* 

Cheese. 

Marketing. 

For  tho  Day.— Parsnips  ; Carrots ; Potatoes  ; Parsley. 

For  To-morrow.— Bloaters,  one  for  each  person,  and  one  ovor ; three  pounds  of 
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Jerusalem  Artichokes.  The  haro  which  was  bought  on  the  12th  of  November 
will  probably  bo  suitlciently  high,  and  may  be  cooked  to-morrow.  Ingredients 
for  forcemeat  (see  Forcemeat  for  Hare,  October  25th) ; a quarter  of  a pound 
of  fat  Bacon  : Potatoes  : Brussels  Sprouts. 


Breakfast. — Ham,  boiled  November  19tli ; Buttered  Eggs 
(January  16th) ; Sally  Lunus  (June  4th) ; Bread  and  -Milk  (January 
25th). 

Luncheon. — Rabbit  made  Hot  (November  13th) ; Cold  Pudding 
Toasted  (March  6th). 

Dinner. — Victoria  Soup  (February  9th) ; Boiled  Silverside  of 
Beef  (February  23rd) ; Mashed  Parsnips  (September  30th) ; Carrots 
(July  6th)  ; Potatoes  (April  7th);  Apple  Pie  (August  7th);  Cheese 
(June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle,  and  the  pig’s  head  and 
feet  in  the  brine. 

2.  Keep  the  bloaters  apart  from  everything  else  in  the  larder. 

3.  Prepare  the  red  rice  for  dinner  to-morrow  (December  10th). 

4.  As  soon  as  the  boiled  beef  leaves  the  taole  take  the  marrow 
from  the  bone  in  as  large  pieces  as  possible ; it  can  be  made  into 
marrow  toast  for  breakfast 

5.  Skin  the  hare  ready  for  to-morrow.  To  do  this,  cut  a slit  under 
the  body,  and  take  out  the  inside,  break  the  legs  at  the  first  joint, 
cut  the  skin  round  the  legs,  and  beginning  at  the  hinder  legs  draw 
the  skin  off  over  the  body,  the  fore-legs,  and  head.  In  doing  this 
use  a knife  when  necessary.  Cut  off  the  feet,  skin  the  ears,  preserv- 
ing them  and  the  tail,  and  take  out  the  eyes.  Wipe  the  hare  inside 
and  out,  and  if  any  parts  look  bloody,  pierce  them  -with  a skewer, 
and  wash  them  with  tepid  water. 


Sunday,  November  22nd. 


Breakfast. 

Bloaters. 

Marrow  Toast. 

Sally  Dunns. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Corn-flonr  Milk. 


Dinner. 

Palestine  Soup. 
Roast  Hare. 

Red  Currant  Jelly. 
Potato  Snow. 
Brussels  Sprouts. 
Red  Rice. 

Cheese. 


Tea. 

Brown  and  White 
Bread  and  Butter. 
Gateau  Turc. 
Strawberry  Jam. 


Supper. 

Cold  Beef. 

Potato  Salad. 

Jinked  Custard  Tart, 
Cheese, 


Breakfast. — Bloaters  (January  3rd) ; Marrow  Toast  (January 
21st) ; Sally  Lunns  (June  4th) : Corn-flour  Milk  (Juno  19th). 

Dinner. — Palestine  Soup  (December  8th).  Boast  Ilare. — Hare  is 
naturally  such  dry  meat  that  it  is  much  better  jugged  (October  25th) 
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than  roasted.  When,  however,  the  latter  method  of  cooking  it  is 
preferred  proceed  as  follows  : — Make  some  forcemeat  (October  25th), 
fill  the  body  with  this,  and  sew  it  securely  with  soft  cotton.  Truss 
it  with  the  hind  legs  forward  and  the  [fore  legs  back,  and  put  a 
skewer  down  the  mouth,  and  one  in  each  ear  to  keep  the  head  firmly 
in  its  right  position.  Put  slices  of  fat  bacon  over  the  back  to  keep  it 
moist,  and  put  the  hare  in  a dripping  tin,  put  dripping  on  it,  and 
place  it  in  a moderately  heated,  not  a slow,  oven.  (Roast  hare  is 
generally  baked  hare.  It  is  so  difficult  to  roast  a hare  equally  in 
every  part  when  it  is  hung  before  the  fire,  that  cooks  usually  prefer 
to  avoid  the  difficulty  by  putting  it  in  the  oven.)  Baste  it  frequently 
to  keep  the  skin  moist.  The  time  it  will  take  to  bake  depends  upon 
its  size.  A small  hare  would  be  done  enough  in  an  hour  and  a 
quarter,  a large  one  would  require  two  hours.  Towards  the  last  baste 
the  hare  with  a little  butter  instead  of  dripping.  Take  it  up,  remove 
the  skewers,  and  put  it  on  a hot  dish.  Pour  the  fat  from  the  tin, 
have  ready  some  good  gravy,  made  as  directed  at  the  end  of  this 
recipe,  pour  it  into  the  tin,  stir  it  well  in  the  pan,  pour  it  into  a 
saucepan,  boil  it,  strain  a small  quantity  over  the  hare,  and  send  the 
rest  to  table  in  a tureen.  Red  currant  jelly  should  be  served  as  an 
accompaniment.  Gravy  for  Roast  Hare. — Mince  finely  two  moderate- 
sized onions,  and  fry  them  in  a little  dripping.  Pour  a pint  and  a 
half  of  stock  upon  them,  and  add  the  liver  and  heart  of  the  hare,  if 
these  are  perfectly  sweet , a bunch  of  parsley,  a sprig  of  thyme,  a bay- 
leaf,  half  an  inch  of  cinnamon,  and  two  cloves,  naif  a blade  of  mace, 
and  an  inch  of  thin  lemon-rind.  Cover  closely,  and  stew  gently  for 
an  hour  and  a half  Strain  the  gravy,  free  it  from  fat,  thicken  it  with 
a dessert-spoonful  of  corn-flour  mixed  to  a smooth  paste  with  cold 
water,  and  add  a little  browning,  a glass  of  port,  and  pepper  and  salt 
to  taste.  Boil  up  once  more,  and  serve.  Potato  Snow  (April  7th) ; 
Brussels  Sprouts  (June  4th) ; Red  Rice  (December  10th) ; Cheese 
(June  8th). 

. Tea. — G&teau  Turc  (November  20th),  made  on  Friday. 

Supper. — Beef  boiled  (November  21st) ; Potato  Salad  (April  12th); 
Baked  Custard  Tart  (January  19th). 


Tilings  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  mutton  in  the  pickle,  and  the  pig’s  head  and 
feet  in  the  brine. 

2.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water. 

3.  Soak  a cupful  of  green  lentils  in  cold  water  all  night 
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November  23rd. 


Breakfast. 

Luncheon. 

Dinner. 

Ham  Toast. 

Australian  Meat,  Cold. 

Hare  Soup. 

Boiled  Eggs. 

Baked  Potatoes. 

Sour  Mutton. 

Sally  Lunns. 

Compete  of  Apples. 

Lentils. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread  and 

Cottage  Plum  Padding. 

Butter. 

Cheese, 

Marmalade. 

Boiled  Hominy. 

Marketing. 

For  the  Day.— A four  pound  tin  of  Australian  Meat ; six  ounces  of  Beef  Suet; 
Potatoes;  Apples. 

For  To-morrow — A tin  of  Sardines  (January  12th);  half  a pound  of  prunes* 
about  eight  pounds  of  the  thin  end  of  itho  flank  of  Beef ; Muffins  (January 


Breakfast. — Ham  Toast  made  of  the  boiled  ham  cut  from  the 
bone  (March  28th):  Boiled  Eggs  (January  5th);  Sally  Lunns 
(June  4th);  Boiled  Hominy  (February  11th). 

Luncheon.— Australian  Meat  Cold  (February  4th) ; Baked  Pota- 
toes (May  4th)  • Compote  of  Apples  (Note  3,  September  12th). 

Dinner.— Hare  Soup  (January  19th);  Sour  Mutton  (March  29th); 
Lentils  (March  2nd) ; Potatoes  (May  12th) ; Cottage  Plum  Pudding 
(June  6th);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Wash  the  prunes  and  put  them  to  soak  all  night  in  cold 
water. 

2.  Preserve  any  cold  hominy  that  may  be  left ; it  can  be  fried 
for  breakfast  to-morrow. 

3.  Boil  the  brine  from  which  the  silverside  of  beef  was  taken,  and 
put  the  thin  flank  of  beef  into  it 

4.  Make  brawn  of  the  pig’s  head  and  the  pig's  feet  (March  2nd). 


November  24th. 


Breakfast. 

Sardines. 

Brawn. 

Brawn  Sauce, 

Muffins. 

Dry  Toast. 

Brown  and  White  Broad 
and  Butter. 

Fried  Hominy. 


Luncheon. 


Dinner. 


Savoury  Hash  of  Australian 
Meat. 

Stewed  Prunes. 

I 


Fried  Cod. 
Oyster  Sauce. 
Cold  Mutton. 
Celery  Salad. 
Baked  Polatoos. 
Pickles. 

Rice  G&toau. 
Cheese. 


Marketing. 

For  the  Day.— Four  or  five  slices,  half  an  inch  thick,  from  the  middle  of  a larco 

• a tin  of  preserved  Oysters ; Celery  ; Potatoes.  6 


Cod  ; a dozen  Oysters,  or  a 
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For  To-morrow.— A tin  of  Prawns  (February  6th) ; Hot  Rolls  (September  3rd)  j 
Watercress. 


Breakfast. — Sardines  (January  12th) ; Brawn  (March  2nd), 
made  yesterday  ; Brawn  Sauce  (January  15th) ; Muffins  (January 
30th) ; Fried  Hominy  (February  12th). 

Luncheon. — Savoury  Hash  of  Australian  Meat  (February  5th) ; 
Stewed  Prunes  (February  27th). 

Dinner. — Slices  of  Cod  Fried  (January  1st) ; Oyster  Sauce 
(October  16th)  ; Mutton,  roasted  yesterday  ; Celery  Salad  (November 
15th) ; Baked  Potatoes  (May  4th) ; Bice  Gateau  (October  3rd) ; 
Cheese  (June  8th).  


Things  that  must  not  he  Forgotten. 

1.  Preserve  any  fish  and  fish  sauce  that  may  be  left,  cod  pie  or  fish 
cakes  can  be  made  of  it  for  luncheon  to-morrow. 

2.  Turn  and  rub  the  flank  of  beef  in  the  brine. 


November  25th. 


Breakfast. 

Prawns. 

Brawn. 

Brawn  Sauce. 

Hot  Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Milk  Porridge. 


Luncheon. 

Fish  Cakes. 

Stewed  Ox  Kidney. 
Suet  Dumplings. 


Dinner. 

Skate  with  Brown  Butts! 
Sauce. 

Broiled  Steak  k la  Bdarnaise. 
Fried  Potatoes. 

Broccoli. 

Newcastle  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— A fresh  Ox  Kidney ; a quarter  of  a pound  of  Suet : about,  two 
pounds  of  Crimped  Skate  (January  10th  and  3rd) ; a slice  of  Rump  Steak  an 
inch  thick  (January  22nd) ; Potatoes  ; Broccoli ; Parsley. 

For  To-morrow.— Order  to  be  sent  in  the  morning  the  top  side  of  the  Round 
of  Beef  (February  3rd)  ; Mustard  and  Cress;  three-pennyworth  of  Cream 
for  the  Potato  Pur6e,  if  permitted ; Sea  Biscuits. 


Breakfast. — Prawns  (February  7th);  Brawn  (March  2nd); 
Brawn  Sauce  (January  15th) ; Hot  Rolls  (September  4th) ; Milk 
Porridge  (June  13th). 

Luncheon. — Fish  Cakes  (January  13th);  Stewed  Ox  Kidney 
(April  2nd);  Suet  Dumplings  (October  17th). 

Dinner.  — Skate  with  Brown  Butter  Sauce  (February  12th); 
Broiled  Steak  (January  22nd) ; Bdarnaise  Sauce  (March  23rd) ; Fried 
Potatoes  (February  2nd) ; Broccoli  (April  25th) ; Newcastle  Pudding 
(June  I2tli) ; Cheese  (June  8tli). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  flank  of  beef  in  the  brine. 

2.  Preserve  any  little  pieces  of  steak  that  may  be  left. 

3.  Put  a cupful  of  white  haricot  beans  to  soak  all  night  in  cold 
water. 


November  26th. 


Breakfast. 

Luncheon. 

Dinner. 

Prawns. 

Shepherd’s  Pie. 

Potato  Pur  lie. 

Eggs  on  the  Dish. 

Custard  Sippets. 

Top  side  of  the  Round  of 

Hot  Buttered  Toast. 

Beef. 

Dry  Toast. 

Yorkshire  Pudding. 

Brown  and  White  Bread 

Haricot  Beans. 

and  Butter. 

Potato  Mould. 

Marmalade. 

Brown  Betty, 

Biscuits  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— Top  side  of  the  Round  ordered  yesterday ; Potatoes ; Apples. 
For  To-morrow.— A dried  Haddock ; a tin  of  potted  Grouse ; a fine  Ox  Tail ; 
Watercress. 


Breakfast. — Prawns  (February  7th) ; Eggs  on  the  Dish  (December 
7th) ; Biscuits  and  Milk  (June  14tn). 

Luncheon’. — Shepherd’s  Pie,  made  of  the  remnants  of  Steak 
(January  12th) ; Custard  Sippets  (June  10th). 

Dinner. — Potato  Pur6e  (.January  26th)  • Top  side  of  the  Round 
of  Beef  (February  3rd,  and  March  4th).  Yorkshire  Pudding. — Make 
some  batter  according  to  the  recipe  given  with  Toad  in  the  Hole 
(January  15th),  or  if  a richer  batter  is  required,  allow  two  eggs  to 
three  table-spoonfuls  of  flour,  instead  of  one  egg  to  two  table- 
spoonfuls of  flour.  Remember  always  that  the  batter  will  be  much 
lighter  if  it  is  made  some  hours  before  it  is  wanted.  Let  the  tin 
in  which  the  pudding  is  to  be  baked  get  hot  through,  and  be  well 
greased  by  being  placed  under  the  roasting  joint.  Pour  the  batter 
into  it  to  the  thickness  of  a quarter  of  an  inch,  and  cook  it  under  the 
joint  before  the  fire,  turning  it  about  that  it  may  be  equally  browned 
on  all  sides.  When  it  is  done  enough,  cut  it  into  three  inch  squares, 
and  serve  these  on  a separate  dish  at  the  same  time  as  the  pudding. 
Yorkshire  pudding  as  made  in  Yorkshire  is  thin,  and  browned  on 
one  side  only,  according  to  the  method  describee!  here.  Yoikshire 
pudding  served  in  other  parts  of  the  country  is  half  an  inch  thick, 
and  is  sometimes  browned  on  both  sides,  being  occasionally  turned 
over  when  it  is  browned  on  the  uppermost  surface.  Sometimes  it  is 
baked  in  the  oven  under  a baking  joint  instead  of  before  the  fire 
under  a roasting  one.  When  this  plan  is  adopted,  it  is  an  improve- 
ment to  bake  the  batter  in  small  tins,  after  tlie  fashion  of  Wyvern 
Puddings  (May  9th),  instead  of  putting  it  in  one  large  tin.  The 
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small  puddings  thus  made  may,  if  liked,  be  placed  on  the  dish  round 
the  joint.  Haricot  Beans  (June  20th) ; Potato  Mould  (October  23rd). 
Brown  Betty. — Pare,  core,  and  slice  six  or  eight  large  baking-apples, 
and  prepare  a large  cupful  of  fine  bread-crumbs.  Butter  a pie-dish, 
place  a thin  layer  of  bread-crumbs  to  cover  the  bottom  of  tne  dish, 
and  put  a layer  of  apples  on  this.  Grate  a little  lemon-rind,  or  if 
preferred  put  a clove  with  the  fruit,  sprinkle  sugar  upon  it,  and  lay 
two  or  three  knobs  of  butter  on  the  top.  Fill  the  dish  with  these 
alternate  layers  of  crumbs,  apples,  sugar,  and  butter,  remembering 
that  crumbs  should  form  the  uppermost  layer.  Pour  a cupful  of 
water  on  the  top,  and  bake  the  pudding  slowly  for  an  hour  and  a half 
or  more,  according  to  the  quality  of  the  apples.  The  pudding  is  done 
enough  when  the  apples  have  fallen,  and  the  crumbs  on  the  surface 
are  brown.  Of  course  a spoonful  or  two  of  prepared  quince  would 
greatly  improve  this  pudding.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  flank  of  beef  in  the  brine. 

2.  As  soon  as  the  beef  leaves  the  table  put  it  on  a clean  dish,  and 
place  it  in  the  larder. 

3.  If  any  haricot  beans  are  left,  preserve  them.  They  will  make  a 
very  good  salad  for  dinner  to-morrow. 


November  27th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Toad  in  the  Hole, 

Ox  Tail  Soup. 

Potted  Grouse. 

Jam  Tumoyers. 

Beef  with  Sharp  Sauce. 

Hot  Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Broccoli. 

Brown  and  White  Bread 

Apple  Pie. 

and  Butter. 

Cheese. 

Porridge. 

* Marketing. 

For  the  Day.— A pound  and  a half  of  tender  steak  forTond  in  the  Hole;  Apples; 
Potatoes ; Broccoli ; German  Yeast ; a pound  and  a half  of  Sausages,  or  rresh 
Pork  to  make  the  same  (March  18th),  for  Sausage  Rolls. 

For  To-morrow.— Half  a pound  of  Macaroni. 


Breakfast. — Dried  Haddock  (January  27th) ; Potted  Grouse 
(January  7th)  ; Porridge  (January  25th). 

Luncheon. — Toad  in  the  Hole  (January  15th);  Jam  Turnovers 
made  to-day. 

Dinner. — Ox  Tail  Soup  (February  22nd) ; Beef  with  Sharp 
Sauce  made  of  cold  roast  beef  (December  4th) ; Potatoes  (May  12th) ; 
Broccoli  (April  25th) ; Apple  Pie  made  to-day.  Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Pastry  is  to  be  made  to-day  (April  17th) ; Apple  Pies  (August 
7th) ; Jam  Turnovers  (September  25th) ; and  Sausage  Rolls 
(November  Cth).  Also  Teacakes  (August  26th)  may  be  made  Seed 
Cake  (August  14th)i 


November  28th. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Grouse. 

Rissoles. 

Croftte  au  Pot. 

Sausage  Rolls. 

Italian  Macaroni. 

Spanish  Stew. 

Teacakes. 

Potatoes. 

Dry  Toast. 

Savoy. 

Brown  and  Wliite  Bread 

Hayrick  Pudding. 

and  Butter. 

Cheese. 

Milk  Toast. 

Marketing. 

For  the  Day.— One,  or  If  necessary  two,  Ostend  Rabbits  (January  24th) ; Onions; 
Potatoes ; Savoy. 

For  To-morrow.— A moderate-sized  Turbot  (June  6th).  Turbot  is  best  and 
cheapest  in  the  summer  months.  Nevertheless,  if  desired,  it  can  usually  bo 
obtained  all  the  year  round.  A shoulder  of  Mutton,  not  too  fat ; Potatoes  ; 
Brussels  Sprouts ; materials  for  a Salad ; half  a pound  of  Raspberry  Sand- 
wich, or  Swiss  Roll ; and  six  ounces  of  good  Suet ; Sea  Biscuits  ; a small  com- 
pact ieg  of  Pork  to  be  pickled. 


Breakfast. — Potted  Grouse  (January  7th) ; Sausage  Rolls  made 
yesterday.  Teacakes  (February  ]4th) ; Milk  Toast  (June  17th). 

Luncheon. — Rissoles  made  of  the  broken  remnants  of  the  top 
side  of  the  Round  of  Beef  (January  6th) ; Italian  Macaroni  (July 
7th). 

Dinner. — Croftte  au  Pot  (May  25th) ; Spanish  Stew  (April  8th) ; 
Potatoes  (April  7th) ; Savoy  (June  4th) ; Hayrick  Puddings  (March 
19th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  biine. 

2.  The  pudding  for  to-morrow  can  very  well  be  made  to-day,  to 
save  trouble  on  Sunday. 

3.  Very  good  stock  can  be  made  by  stewing  the  bones  and  trim- 
mings of  the  rabbit. 

4.  Rub  the  ieg  of  pork  all  over,  and  very  thoroughly,  with  salt. 
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Sunday,  November  29th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Eggs  in  Brown  But- 

Boiled  Turbot. 

Brown  and  White 

Cold  Mutton. 

ter. 

B&irnaise  Sauce. 

Bread  and  Butter. 

Salad 

Sausage  Rolls, 

Roast  Shoulder  of 

Plum  Jam. 

Pickles. 

Teacakes. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Biscuits  and  Milk. 

Mutton. 

Potatoes. 

Brussels  Sprouts. 
Raspberry  Sand- 

wich Pudding. 
Cheese. 

Seed  Cake., 

Apple  Pie. 
Cheese. 

Breakfast. — Eggs  in  Brown  Butter  (January  6th);  Sausage 
Bolls  made  on  Friday ; Teacakes  (February  14th) ; Biscuits  and  Milk 
(June  14th). 

Dinner. — Boiled  Turbot  (June  7th) ; B&irnaise  Sauce  (March 
23rd) ; Roast  Shoulder  of  Mutton  (March  4th) ; Potatoes  (May  12th); 
Brussels  Sprouts  (June  4th).  Raspberry  Sandwich  Pudding. — Follow 
the  recipe  given  tor  Lkche  Creme  (May  7th) ; but  substitute  Swiss 
Boll  cut  into  slices  for  the  ratafias.  Cheese  (June  8th). 

Tea. — Seed  Cake  (August  14th). 

Supper. — Salad  (March  13th) ; Apple  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Put  a large  cupful  of  hominy  to  soak  in  cold  water. 

3.  Preserve  the  liquor  in  which  the  turbot  was  boiled. 

4.  Turn  and  rub  the  leg  of  pork. 


November  30th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Minced  Mutton. 

Fish  Soup. 

Fried  Eggs. 

Baked  Batter  Pudding. 

Stowed  Steak. 

Teacakes. 

Potato  Snow. 

Brown  and  White  Bread 

Jerusalem  Artichoke.!. 

and  Butter. 

Apple  Custard. 

Boiled  Hominy. 

Cheese. 

Marketing. 

For  the  Day Three  pounds  of  tender  steak,  cut  about  an  inch  and  a half  thick. 

Potatoes,  Apples,  Jerusalem  Artichokes. 

For  To-morrow.— Bloaters.  One  for  every  two  persons  will  probably  be  suffi- 
cient. Watercress. 


Breakfast. — Fried  Ham  (March  5th) ; Fried  Eggs  (March  5th) ; 
Teacakes  (February  14th) ; Boiled  Hominy  (February  11th). 

LuNcnEON. — Minced  Mutton  (January  20th);  Baked  Batter 
Pudding  (February  5th). 
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Dinner. — Fish  Soup  (July  13th) ; Stewed  Steak  (January  31st)  • 
Potato  Snow  (April  7th).  Jerusalem  Artichokes. — Wash,  brush,  and 
pare  the  artichokes.  Put  them  into  a saucepan  with  sufficient  cold 
water,  slightly  salted,  to  cover  them.  Let  the  water  boil,  skim  it 
well,  and  boil  the  artichokes  gently  till  they  are  tender.  The  lid 
should  be  kept  on  the  pan.  Drain  the  artichokes,  and  serve  them 
with  melted  butter  poured  over  them.  If  the  artichokes  are  left  in 
the  pan  after  they  are  done  enough  they  will  turn  black.  Apple 
Custard  (November  10th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Turn  and  rub  the  pork  in  the  liquor  that  has  run  from  it. 

3.  Preserve  any  boiled  hominy  that  may  be  left.  It  can  be  fried 
for  breakfast  to-morrow. 

4.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

5.  Preserve  the  remains  of  stewed  steak  and  pot  the  meat  for 
breakfast  to-morrow  (January  23rd). 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT  IN 
NOVEMBER. 


Apples,  Pear3;  Shaddocks,  Pomeloes,  Pomegranates,  Grapes, 
Melons,  Cobs,  Filberts,  Walnuts,  Chestnuts,  Brazils,  Barcelonas, 
Medlars,  Dried  and  Crystallised  Fruits. 


NOVEMBER. 

Apple  Jam  and  Apple  Jelly. — The  best  time  for  making  apple 
jelly  is  about  the  middle  of  November.  Almost  all  kinds  of  apples 
can  be  used  for  the  purpose,  though  if  a clear  white  jelly  is  wanted 
Colvilles,  or  orange  pippins  should  be  chosen  ; if  red  jelly  is  preferred 
very  rosy-cheeked  apples  should  be  taken,  and  the  skins  should  be 
boiled  with  the  fruit.  Apple  jam  is  made  of  the  fruit  after  the 
juice  has  been  drawn  off  for  jelly.  Economical  housekeepers  will 
lind  that  very  excellent  apple  jelly  can  be  made  of  apple  parings,  so 
that  when  apples  in  any  quantity  have  been  used  for  pies  and  tarts, 
the  skins  can  be  stewed  in  sufficient  water  to  cover  them,  and  when 
the  liquid  is  strongly  flavoured  it  can  be  strained  and  boiled  with 
sugar  to  a jelly.  To  make  apple  jelly  pare,  core,  and  slice  the  apples 
and  put  them  into  a preserving  pan  with  enough  water  to  cover  them. 
Stir  them  occasionally  and  stew  gently  till  the  apples  have  fallen, 
then  turn  all  into  a jelly-bag  and  strain  away  the  juice,  but  do  not 
squeeze  or  press  the  pulp.  Measure  the  liquid  and  allow  a pound  of 
sugar  to  a pint  of  juice.  Put  both  juice  and  sugar  back  into  the  pre- 
serving pan,  and  if  liked,  add  one  or  two  cloves  tied  in  muslin,  or  two 
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or  three  inches  of  lemon-rind  Boil  gently  and  skim  carefully  for 
about  half  an  hour,  or  till  a little  of  the  jelly  put  upon  a plate  will 
set.  Pour  it  while  hot  into  jars,  and  when  cold  and  stiff  cover  down 
in  the  usual  way.  If  yellow  jelly  is  wanted  a pinch  of  saffron  tied  in 
muslin  should  be  boiled  with  the  juice.  To  make  apple  jam , weigh 
the  apple  pulp  after  the  juice  has  been  drawn  from  it.  Bub  it  through 
a hair-sieve,  and  allow  one  pound  of  sugar  to  one  pint  of  pulp,  and 
the  grated  rind  of  a lemon  to  three  pints  of  pulp.  Boil  all  gently 
together  till  the  jam  will  set  when  a little  is  put  on  a plate.  Apple 
jam  is  sometimes  flavoured  with  vanilla  instead  of  lemon. 


DISHES  FOE  INVALIDS. 

MEATS. 

Mutton  Chop  or  Rump  Steak  Stewed. — Trim  away  nearly  all  the 
fat,  and  put  the  chop  in  a jar  that  has  a closely-fitting  cover.  Place 
this  in  a saucepan  of  water  and  keep  the  water  simmering  round  it 
till  the  meat  is  tender.  It  will  take  about  an  hour  and  a half  For 
another  method  see  May  29th. 

Minced  Meat. — Raw  mutton,  beef,  poultry,  and  game  can  all  be 
minced.  Cut  away  all  the  fat,  and  skin,  and  sinew,  and  mince  the 
flesh  finely.  Sprinkle  a little  salt  upon  it,  put  it  into  a delicately 
clean  saucepan,  and  heat  it  very  slowly  by  the  side  of  the  fire. 
When  hot  through  it  is  done  enough.  It  must  on  no  account  boil  or 
it  will  be  hard.  Cooked  meat  should  never  be  warmed  up  for  invalids. 
Raw  rump  steak  scraped  to  pulp  is  often  ordered  for  weakness. 

Poultry  and  Game  of  all  kinds,  when  ordered  for  invalids,  should 
be  cooked  and  served  in  the  usual  way. 

Fish  should,  as  a rule,  be  plainly  boiled  and  served  with  plain 
melted  butter. 


December  1st. 


Breakfast. 

Luncheon. 

Dinner. 

Bloaters. 

Scotch  Collops. 

Fried  Whiting. 

Potted  Beef. 

Kice  with  Apples  and  Beet- 

Lentils  and  Sausages, 

Hot  Buttered  Toast. 

root. 

Potatoes. 

Dry  Toast. 

Golden  Padding. 

Brown  and  White  Bread 

Cheese. 

and  Butter. 

Water  Cress. 

Fried  Hominy, 

Marketing. 

For  the  Day.— A pound  and  a half  of  Buttock  Steak  (January  1st):  Fresh 
Whiting  (January  17th) ; three  pounds  of  best  Pork  Sausages,  or  fresh  Pork 
to  make  the  same  (Maroh  18th)  j six  ounces  of  Suet ; Apples ; Beetroot  I 
Potatoes. 

For  To-morrow.— A pint  of  freshly-boiled  shrimps. 
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Breakfast. — Bloaters  on  Toast  (March  24th) ; Potted  Beef 
(January  23rd) ; Fried  Hominy  (February  12th). 

Luncheon. — Scotch  Collops  (January  9th)  ; Rice  with  Apples  and 
Beetroot  (January  28th). 

Dinner. — Fried  Whiting  (January  17th) ; Lentils  and  Sausages 
(April  4th) ; Potatoes  (May  12th) ; Golden  Pudding  (May  4th) ; 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Turn  the  pork  over  and  rub  it  in  the  liquor  that  is  around  it. 

3.  Pot  the  shrimps  for  breakfast  to-morrow  (November  12th). 

4.  Partially  prepare  the  rice  milk  (Note  3,  June  17th). 


December  2nd. 


Breakfast. 

Luncheon. 

Dinner. 

Potted  Shrimps. 

Stewed  Giblets. 

Cr4cy  Soup. 

Eggs  on  the  Dish. 

Cake  Pudding. 

Roast  Capon. 

Hot  Buttered  Toast. 

Brown  Gravy. 

Dry  Toast. 

Bread  Sauce. 

Brown  and  White  Bread 

Mashed  Potatoes, 

and  Butter. 

Stewed  Celery. 

Rice  Milk. 

Rice  Gateau. 

Cheese. 

Marketing. 

For  the  Day.— Two  sets  of  Giblets  In  addition  to  those  of  the  Capon  ; a plump 
Capon  (June 29th) ; Potatoes;  Carrots;  Celery. 

For  To-morrow.— A sugar-cured  Ham  if  this  is  not  in  the  house ; half  a pound 
of  Macaroni ; Fillet  of  Beef  (January  2nd). 


Breakfast. — Potted  Shrimps  (November  12th) ; Eggs  on  the  Dish 
(December  7th) ; Rice  Milk  (June  18th). 

Luncheon.— Stewed  Giblets  (February  6th) : Cake  Pudding 
(F ebruary  4th). 

Dinner. — Crfoy  Soup  (January  5th)  ; Roast  Capon  (June  30th) : 
Brown  Gravy  (October  18th)  ; Bread  Sauce  (October  18th)  ; Mashed 
Potatoes  (May  12th).  Stewed  Celery. — Cooked  Celery  has  within 
the  last  year  or  two  risen  very  much  in  popular  estimation  for 
its  purifying  and  nourishing  qualities.  Indeed,  it  has  been  declared 
by  a well-known  member  of  the  medical  profession,  that  the  regular 
use  of  celery  not  only  purifies  the  blood  but  makes  rheumatism  im- 
possible. Celery  is  an  exceedingly  palatable  dish  and  economical 
also.  The  strict  economist,  when  preparing  it,  may  cut  away  the 
outermost  stalks  and  the  leaves  to  be  used  for  flavouring  purposes,  or 
for  making  soup  : stew  the  coarser  stalks  that  remain,  to  be  served  as 
a vegetable  ; and  send  the  roots  and  the  more  delicate  stalks  to  table 
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to  be  eaten  raw  with  cheese  or  to  be  made  into  a salad  To  Stew 
Celery : First,  wash  it  well  and  trim  it.  Put  it  into  a saucepan  with 
boiling  water,  and  let  it  boil  for  five  minutes  ; drain  it  and  put  it 
into  a stewpan  with  stock  to  cover  it,  and  stew  it  gently  for  about 
had  an  hour,  or  till  it  is  tender.  Thicken  the  gravy  with  flour  and 
butter,  and  add  pepper  and  salt  and  a few  drops  of  browning  to  make 
it  a good  colour.  Boil  a quarter  of  an  hour  longer  and  serve  the 
celery  with  the  sauce  poured  over  it.  If  liked  white  stock  may  be 
used  instead  of  flavoured  brown  stock,  and  a cupful  of  milk  may  be 
added  when  the  sauce  is  thickened  Bice  Gateau  (October  3rd) ; 
Cheese  (June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Turn  and  rub  the  leg  of  pork  in  the  liquor. 

3.  Cut  the  sugar-cured  ham  in  half ; soak,  then  boil  a portion 
(Note  4,  May  27th). 

4.  Stew  the  bones  and  trimmings  of  the  capon.  They  will  make 
valuable  stock  for  the  celery  soup  to-morrow. 

5.  Brush  the  beef  over  with  a table-spoonful  of  vinegar,  pepper  it 
lightly,  and  hang  it  in  a cool  airy  place. 


December  3rd. 


Breakfast. 


Luncheon. 


Dinner. 


Savoury  Eggs.  Ham  and  Macaroni. 

Boiled  Ham.  Custard  Sippets, 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 


Celery  Soup. 

Fillet  of  Beef  Boasted. 
Horseradish  Sauce. 
Yorkshire  Pudding. 
Potatoes. 

Broccoli. 

Town  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— Horseradish  ; Potatoes  ; Apples ; Celery  if  required ; six  ounces 
of  good  Suet. 

For  To-morrow.— Normandy  Pippins  ; Split  Peas. 


Bkeakfast. — Savoury  Eggs  (January  1st) ; Ham  boiled  yester- 
day ; Porridge  (January  25th). 

Luncheon. — Ham  and  Macaroni  (April  3rd);  Custard  Sippets 
(June  10th). 

Dinner. — Celery  Soup. — Wash  a dozen  or  more  outer  sticks  of 
celery  and  boil  them  till  quite  tender  in  as  much  of  the  stock  made 
from  the,  capon  bones  as  will  cover  them.  Stew  with  them  two  good- 
sized  onions  and  some  strips  of  bacon  rind  scalded  and  scraped. 
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Drain  the  celery  and  preserve  the  liquor.  Take  out  the  onions  and 
the  bacon  rind,  and  rub  the  celery  through  a sieve.  Melt  two  ounces 
of  butter  in  a stewpan,  mix  a dessert-spoonful  of  corn-flour  and  a 
dessert-spoonful  of  flour  smoothly  with  it,  add  a little  of  the  liquor 
and  the  celery  pulp.  Boil  a few  minutes,  and  stir  the  soup  to  keep 
it  from  getting  into  lumps,  add  more  liquor  to  make  it  as  thick  as 
cream,  and  season  with  pepper,  salt,  and  a spoonful  of  white  sugar. 
Pour  a pint  of  boiling  milk  into  the  tureen,  mix  in  the  soup,  and 
serve  very  hot  with  crusts  of  bread  cut  into  dice  and  fried  in  a 
separate  dish.  If  there  is  no  white  stock  in  the  house  water  should 
be  used  instead,  for  stock  is  not  really  needed,  and  brown  stock 
would  spoil  the  colour  of  the  soup.  If  a little  cream  were  allowed 
the  soup  would,  of  course,  be  much  improved  ; or  as  a substitute  for 
cream  the  yolk  of  an  egg  mixed  with  a little  milk  might  be  put  into 
the  tureen  and  the  soup  added  gradually  afterwards.  Parsnip  Soup , 
also  very  good,  may  be  made  in  the  same  way,  or,  if  preferred,  like 
C'rdcy  Soup  (January  5th) ; Fillet  of  Beef  Roasted  (February  11th). 
Horseradish  Sauce. — Grate  a young  root  of  horseradish  very  finely  ; 
put  with  it  a pinch  of  salt  and  a little  more  than  a table-spoonful  of 
vinegar,  or  as  much  as  wiil  moisten  the  whole.  Add  two  table- 
spoonfuls  of  milk  or  cream,  mix  well  and  serve.  Some  people 
would  consider  it  an  improvement  if  a large  table-spoonful  of 
mixed  mustard  were  added.  This  sauce  should  be  served  cold 
Yorkshire  Pudding  (November  26th);  Potatoes  (April  7th) ; Broccoli 
(April  25th).  Town  Pudding. — Chop  six  ounces  of  suet  finely.  Mix 
with  it  half  a pound  of  fine  bread  crumbs,  half  a pound  chopped  apples, 
weighed  after  being  pared  and  cored,  six  ounces  of  moist  sugar,  and  a 
little  grated  lemon  rind  Press  the  mixture  tightly  into  a buttered 
mould,  tie  a floured  cloth  over  the  top  and  boil  the  pudding  for  four 
hours.  It  will  not  need  any  moisture.  Let  it  stand  a minute  or  two, 
turn  it  out  carefully,  and  send  wine  sauce  (July  19th)  to  table  with  it 
Cheese  (June  &th). 

Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  beef  in  the  brine. 

2.  Turn  and  rub  the  pork  in  the  liquor  that  surrounds  it 

3.  Put  six  or  eight  IS  ormandy  pippins  to  soak  all  night  in  cold 
water. 

4 Wash  a pint  of  split  peas  and  put  them  to  soak  all  night  in  ccld 
water,  and  take  away  any  that  float  or  are  discoloured 
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December  4th. 


Breakfast. 

Luncheon. 

Dinner. 

Boiled  Ham. 

Eggs  in  Brown  Butter. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread  and 
Butter. 

Bread  and  Milk. 

Boiled  Tripe  and  Onions. 
Normandy  Pippins. 

Brown  Soup. 

Boiled  Leg  of  Pork. 
Pease  Pudding. 
Potatoes. 

Cabbage. 

Newmarket  Pudding. 
Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  dressed  Tripe  {see  Marketing,  January 
23rd).  If  sufficient  beef  remains  this  can  be  dispensed  with.  Potatoes; 
Cabbage  ; Onions  ; German  Yeast. 

For  To-morrow.— Whiting  for  Breakfast.  The  fish  must  be  perfectly  fresh, 
and  must  be  put  into  a cool  larder  till  wanted.  Order  four  or  live  pounds  of 
the  Loin  of  Mutton.  The  butcher  should  be  asked  to  bone  the  joint. 


Breakfast.— Ham  boiled  December  2nd  ; Eggs  in  BrownButter 
(January  6th)  ; Bread  and  Milk  (January  25th). 

. Luncheon. — Boiled  Tripe. — Put  the  dressed  tripe  into  a stewpan 
with  boiled  water  to  cover  it,  and  bring  the  water  to  a boil ; this  is 
done  to  blanch  it.  Take  it  up,  scrape  it  well  to  cleanse  it,  and  cut  it 
into  neat  pieces.  Put  it  back  into  the  saucepan  with  a pint  and  a 
half  of  milk,  and  six  good-sized  onions  cut  into  quarters.  Let  the 
milk  boil,  then  draw  the  saucepan  back,  and  let  its  contents  simmer 
for  fully  two  hours,  or  till  the  tripe  is  quite  tender  when  probed  with 
a fork.  Take  up  the  tripe  and  the  onions.  Mix  a table-spoonful  of 
flour  to  a smooth  paste  with  cold  water.  Stir  this  into  the  milk  till 
it  thickens.  Chop  the  onions,  mix  them  with  the  sauce,  and  return 
the  tripe  to  it  also  for  a minute  to  get  hot.  Put  the  tripe  on  a hot 
dish,  pour  the  sauce  over,  and  serve.  If  sufflcient  cold  meat 
were  left  from  yesterday  Beef  with  Acid  Sauce  might  be  served 
instead  of  the  tripe.  For  this,  cut  the  cold  beef  into  neat 
slices,  and  put  them  between  two  dishes  till  wanted.  Supposing 
there  is  a pound  of  meat,  peel  and  chop  small  two  good- 
sized  onions  ; fry  them  in  a little  dripping,  dredge  a table-spoonful 
of  flour  upon  them,  and  pour  on  half  a pint  of  stock,  and  a table- 
spoonful of  vinegar.  Add  salt  and  pepper,  a lump  of  sugar,  and  a 
spoonful  of  mixed  mustard.  Simmer  the  sauce  till  it  is  smooth  and 
thick.  Twenty  minutes  before  the  dish  is  to  be  served  put  in  the 
pieces  of  beef,  and  let  them  get  hot  through,  but  the  sauce  must  on 
no  account  boil  after  they  are  put  in.  If  one  or  two  champignons 
can  be  stewed  with  the  sauce,  so  much  the  better.  Normandy  Pippins 
(August  16th). 

Dinner. — Brown  Soup  ( see  Croflte  au  Pot,  May  25th).  Boiled  Leg 
of  Pork. — Put  the  pork  on  the  fire  in  lukewarm  water,  bring  it  to 
the  boil,  let  it  boil  for  five  minutes,  then  draw  it  back  and  simmer 
very  gently  for  twenty  minutes  per  lb.  and  twenty  minutes  over.  If 
liked,  instead  of  cabbage,  carrots,  turnips,  or  parsnips  may  be  served 
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with  the  pork.  Some  people  like  to  have  the  vegetables  boiled  in 
the  liquor  with  the  pork.  If  not  too  salt  the  liquor  can  be  used  for 
making  pea  soup,  or  lentil  soup:  but  it  is  scarcely  suitable  for  any 
other  kind  of  soup.  Pease  Pudding  is  an  acceptable  accompaniment 
to  this  dish.  For  this  drain  the  peas  that  were  soaked  overnight,  tie 
them  loosely  in  a cloth,  put  them  in  cold  water  over  the  fire,  and  boil 
them  for  fully  two  hours,  or  till  tender.  Rub  them  through  a sieve, 
mix  with  them  a knob  of  butter  or  dripping,  a teaspoonful  of  sugar, 
pepper  and  salt,  and  a well-beaten  egg.  Tie  the  pudding  tightly  in 
a floured  cloth,  plunge  it  into  boiling  water,  and  boil  quickly  for  an 
hour.  Pease  Pudding  is  very  good  with  boiled  beef.  Potatoes  (April 
7th) ; Cabbage  (June  4th) ; Newmarket  Pudding  (June  2nd) ; Cheese 
(June  8th).  

Things  that  must  not  bo  Forgotten. 

1.  Boil  the  beef  that  has  been  in  pickle,  and  press  it  between  two 
dishes  (February  23rd). 

2.  If  any  pease  pudding  were  left,  it  can  be  used  for  making  pea 
soup  to-morrow  instead  of  boiling  fresh  peas.  If  there  is  no  peas 
pudding,  potato  pur6e  (January  26th)  can  be  made  instead. 

3.  Pastry  is  to  be  made  to-day.  Apple  and  Quince  pies  (August 
7th) ; Jam  Turnovers  (September  25th) ; also  Sally  Lunns  (J une  4th) ; 
and.  Seed  Cake  (August  14th). 

4 If  the  boiled  ham  is  nearly  finished,  cut  all  the  meat  from  the 
bone,  mince  it  finely,  and  put  it  between  two  dishes  in  a cool  place. 


December  5th. 


Breakfast. 

Pried  Whiting. 

Ham  Toast. 

Sally  Lunns. 

Dry  Toast. 

Brown  and  White  Breed 
and  Butter, 

Marmalade. 

Corn-flour  Milk. 


Luncheon . 

Cold  Pork. 

Brawn  Sauce. 

Baked  Potatoes, 
Savoury  Bice. 


Dinner. 

Pea  Soun. 

Loin  of  Mutton  Boned  and 
Boiled. 

Potatoes. 

Stewed  Endive. 

Wyvem  Pudding. 

Cheese. 


Marketing. 

For  the  Day.— Loin  of  Mutton  ordered  yesterday;  Potatoes;  two  heads  of 
Endive. 

For  To-morrow.— A couple  of  fine  Ducks  (July  4th) ; Cod's  Head  and  Shoulders 
weighing  about  six  pounds  (January  1st  and  Gth  ; see  also  Note  4,  Octobor 
16th) ; a dozen  fresh  Oysters,  or  a tin  of  preserved  Oysters ; eight  Oranges ; 
Onions  ; Sage-leaves  ; Apples ; Potatoes  ; Brussels  Sprouts ; Chestnuts ; 
Celery;  a tin  of  Potted  Pheasant;  a quarter  of  a pound  of  Bacon  in 
rashers;  a neck  of  Mutton;  two  pounds  of  firm  Kidney  Suet  for  the 
Plum  Pudding  and  Mincemeat  to  be  made  on  Wednesday. 

Bbeakfast. — Fried  Whiting  (January  17thl ; Ham  Toast,  made 
of  the  remnants  of  dressed  ham  (March  28th)  ; Sally  Lunns  (June 
4th) ; Corn-flour  Milk  (June  19th). 
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Luncheon. — Pork  served  (December  4th);  Brawn  Sauce  C January 
15th) ; Baked  Potatoes  (May  4th) ; Savoury  Rice  (June  17th). 

Dinner. — Pea  Soup  (see  Lentil  Soup,  April  1st)  • Loin  of  Mutton 
boned  and  rolled  (April  22nd) ; Potatoes  (May  6th).  Slewed  Endive. 
— Pick  away  the  outer  leaves,  and  wash  the  endive  well.  Put  it  into 
boiling  water,  and  boil  it  like  cabbage  (June  4th)  for  a quarter  of  an 
hour,  or  till  it  is  tender.  Press  the  water  from  it,  chop  it  finely,  and 
salt  it.  Melt  an  ounce  of  butter  in  a stewpan,  mix  an  ounce  of  flour 
smoothly  with  it,  and  add  the  chopped  endive.  Stir  and  toss  it  well 
over  the  fire,  and  add  gradually  a gill  of  cream,  or  broth  if  liked,  and 
keep  stirring  it  till  the  sauce  is  incorporated  with  the  endive. 
Sprinkle  a little  white  sugar  on  it,  add  a little  butter  at  the  last 
moment,  and  serve.  Endive  has  a peculiar  taste  which  is  not  liked 
by  every  one.  Wyvern  Puddings  (May  9th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Glaze  the  beef  boiled  yesterday  (March  21st). 

2.  Pluck  the  ducks  to  be  ready  for  cooking  to-  morrow. 

3.  Put  a large  cupful  of  hominy  to  soak  all  night  in  cold  water. 

4.  Hang  the  neck  of  mutton  in  a cool  larder  till  Monday. 

5.  Make  a little  custard  for  supper  to-morrow  (August  10th). 

6.  Cleanse  and  scald  the  ducks’  giblets.  Gravy  can  be  made  of 
them  to-morrow. 

7.  Make  orange  cream  with  orange  garnish  for  supper  to-morrow 
evening  (December  6th). 

8.  Clear  the  suet  from  skin  and  fibre  and  chop  it  till  it  looks  like 
fine  oatmeal.  Put  it  into  a jar,  cover  with  flour  and  leave  it  in  a cool 
larder.  To  chop  suet,  see  Sea  Pie  (March  14th). 


Sunday,  December  6th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Toasted  Bacon. 

Cod’s  Head  and 

Brown  and  White 

Pressed  Beef. 

Potted  Pheasant. 

Shoulders. 

Bread  and  Butter. 

Celery  Salad. 

Sally  Lunns. 

Oyster  Sauce. 

Apple  Jelly. 

Apple  Pie. 

Dry  Toast. 

Roast  Ducks. 

Seed  Cake. 

Custard. 

Brown  and  White 
Bread  and  Batter. 
Boiled  Hominy. 

Potato  Snow. 
Chestnuts  and  Brus- 
sels Sprouts. 
Orange  Cream  with 
Garnish, 

Cheese. 

Cheese. 

Breakfast. — Toasted  Bacon  (January  19th) ; Potted  Pheasant 
(see  Potted  Grouse,  January  7th);  Sally  Lunns  (June  4th);  Boiled 
Hominy  (February  11th). 

Dinner. — Cod’s  Head  and  Shoulders. — When  the  fish  is  sent  in 
rub  a little  salt  over  the  inside  and  the  thick  part.  Next  day,  just 
before  it  is  to  be  dressed,  wash  it  quickly,  cut  off  the  gills  and  the 
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ends  of  the  fins,  scrape  off  the  scales  without  injuring  the  skin,  and 
wipe  the  inside  with  a cloth  dipped  in  vinegar.  Dry  the  fish,  put  it 
on  the  drainer,  and  plunge  it  into  plenty  of  well-salted  boiling  water, 
that  has  had  half  a gill  of  vinegar  thrown  into  it.  Boil  the  fish 
gently  (skimming  the  liquor  now  and  then)  till  it  is  done  enough, 
which  it  will  be  when  the  eyes  start  and  the  flesh  will  leave  the  bone ; 
it  will  take  about  half  an  hour.  It  can  be  kept  hot  on  the  drainer,  if 
it  is  not  to  be  served  at  once,  but  it  will  spoil  if  left  in  the  water. 
Boil  the  liver  and  the  roe  in  a separate  saucepan,  they  will  be  wanted 
to  garnish  the  fish  ; or  if  preferred,  cut  lemon  and  horseradish  or 
parsley  may  be  used  instead  ; the  liver  must  not  be  boiled  with  the 
fish.  Send  Oyster  Sauce  (October  16th)  to  table  as  an  accom- 
paniment. Roast  Ducks  (July  26th) ; Potato  Snow  (April  7th) ; 
Chestnuts  and  Brussels  Sprouts  (November  8th).  Orange  Cream 
and  Garnish  (prepared  yesterday). — Peel  four  oranges,  and  put  the 
rind  in  a pint  of  milk  for  an  hour.  Meantime  soak  three-quarters  of 
an  ounce  of  gelatine  in  two  table-spoonfuls  of  milk.  Boil  the  flavoured 
milk  with  four  table -spoonfuls  of  sugar,  stir  in  the  gelatine,  strain  the 
cream,  and  let  it  go  cold.  As  soon  as  the  cream  begins  to  set,  add 
the  strained  juice  of  the  oranges  ; this  must  not  be  put  in  before  the 
cream  is  quite  cold.  Whisk  the  cream  till  it  is  in  bubbles,  pour  it 
into  a damp  mould,  and  put  it  into  a cool  place  till  wanted.  Orange 
Garnish. — Rinse  the  orange  rind  already  used,  it  will  still  have  flavour. 
When  clear,  throw  it  into  half  a pint  of  water,  and  simmer  it  till  the 
liquor  tastes  pleasantly.  Strain  it,  and  boil  it  with  loaf  sugar  to  a 
clear  syrup.  Cut  two  or  three  of  the  strips  of  orange  rind  into  shreds 
and  throw  them  into  the  syrup.  "When  the  cream  is  turned  upon  a 
dish,  garnish  it  with  the  shredded  rind,  and  pour  the  orange  syrup 
over  it  If  liked,  the  cream  can  be  poured  into  a mould  with  a 
gallipot  placed  in  the  middle ; a weight  could  be  put  on  this  to  keep 
it  down.  Of  course,  when  turned  out,  the  cream  would  be  hollow  in 
the  centre,  and  this  vacancy  might  be  filled  with  a Compote  of 
Oranges r,  prepared  as  follows  : — Peel  four  oranges,  and  divide  each 
orange  into  ten  pieces.  Pour  over  the  fruit  a little  thick  syrup  made 
as  directed  for  Orange  Garnish.  Let  it  soak  for  four  hours,  and  it  is 
ready  for  use.  Or,  instead  of  pouring  syrup  over  the  fruit,  sprinkle 

Eowdered  white  sugar  over  the  oranges,  let  them  remain  for  three 
ours,  then  pour  in  three  table-spoonfuls  of  brandy,  or  if  preferred, 
port  wine,  and  the  compete  is  ready.  Cheese  (June  8th). 

Tea. — Seed  Cake  (August  14th). 

Supper. — Beef  boiled  December  4th;  Celery  Salad  (November 
15th) ; Apple  Pie  (August  7th);  Custard  (August  10th). 


Things  that  must  not  be  Forgotten. 

1.  If  any  fish  or  oyster  sauce  is  left,  preserve  it.  It  can  be  made 
into  cod  pie  for  luncheon  to-morrow. 

2.  Preserve  also  the  remains  of  boiled  hominy. 
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December  7th. 


Breakfast. 

Luncheon., 

Dinner. 

Eggs  on  the  Dish. 

Cod  Pie. 

Crotlte  an  Pot. 

Potted  Pheasant. 

Minced  Mutton. 

Irish  Stew. 

Sally  Lunns. 

Potatoes. 

Dry  Toast. 

Macaroni  Pudding. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Fried  Hominy. 

Cheese. 

Marketing. 

For  the  Day.— Potatoes ; a quarter  of  a pound  of  MacaronL 
For  To-morrow.— Three  pounds  of  Jerusalem  Artichokes ; order  four  penny- 
worth of  Cream  for  to-morrow. 


Breakfast. — Eggs  on  the  Dish. — When  there  is  a close  stove  in 
use,  these  can  be  easily  prepared.  With  an  open  range,  the  oven 
would  need  to  be  used  for  it.  Butter  a tin  or  earthenware  dish  that 
will  stand  the  fire,  that  can  be  sent  to  table,  and  that  has  upright 
sides  to  keep  the  eggs  from  spreading.  Butter  the  inside,  and  break 
the  eggs  in  carefully  to  preserve  them  unbroken.  Put  the  dish  on  the 
top  of  the  stove  for  a couple  of  minutes  till  the  whites  are  set ; 
sprinkle  pepper  and  salt  over,  and  serve.  Potted  Pheasant  ( see 
Potted  Grouse,  January  7th) ; Sally  Lunns  (June  4th) ; Fried  Hominy 
(February  12  th). 

Luncheon. — Cod  Pie  (January  2nd) ; Minced  Mutton,  made  of 
the  cold  mutton  left  on  Saturday  if  there  were  any  (January  20th). 

Dinner. — Croute  au  Pot  (May  25th) ; Irish  Stew,  made  of  the 
best  end  of  the  neck  of  mutton  bought  on  Saturday  (March  10th) ; 
the  scrag  end  is  to  be  served  at  luncheon  to-morrow.  Potatoes  (May 
12th) ; Macaroni  Pudding  (March  27th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Take  one  or,  if  necessary,  two  slices,  the  third  of  an  inch  thick, 
from  the  ham  already  in  cut. 

2.  Hang  the  scrag  end  of  mutton  in  a cool  larder. 

3.  Make  a corn-flour  blancmange  for  dinner  to-morrow  (June 
15th). 

4 If  the  plum  pudding  and  the  mincemeat  are  to  be  made  on 
Wednesday,  prepare  a pound  and  a half  of  currants,  if  there  are  none 
in  the  house  cleaned  and  dried.  It  is  a convenient  plan  to  wash 
currants  always  as  soon  as  they  come  in  from  the  grocer.  If  they 
are  washed  in  small  quantities  when  wanted,  they  are  frequently 
either  left  moist,  thus  making  the  pudding  or  cake  heavy,  or  they  are 
dried  quickly  before  the  fire,  thus  destroying  their  flavour.  Wash 
the  currants  in  cold  water,  drain  them,  sprinkle  a little  flour  upon 
them,  rub  them,  a few  at  a time,  dry  in  a cloth,  then  put  a small 
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quantity  at  once  at  the  mouth  of  a cool  oven.  When  ouite  dry,  turn 
them  over,  pick  out  any  stones  there  may  be,  aud  put  tnem  into  ajar 
till  wanted. 


December  8th. 


Breakfast. 

Luncheon. 

Dinner. 

Fried  Ham. 

Fried  Eggs. 

Sally  Lunns. 

Dry  Toast. 

Brown  and  White  Broad 
and  Butter. 

Milk  Porridge. 

Scrag  end  of  Mutton  Stewed 
with  Vegetables. 

Baked  Omelet. 

Palestine  Soup. 

Civet  of  Rabbit. 

Mashed  Potatoes. 
Stewed  Celery. 
Corn-flour  Blancma'uge. 
Lemon  Symp. 

Cheese. 

Marketing. 

For  the  Day.— One  fine  Ostend  Rabbit,  or  two  Rabbits,  if  necessary ; Potatoes ; 
Celery ; a small  tin  of  Champignons  ; half  a pound  of  Bacon,  if  one  Rabbit 
only  is  required,  part  of  the  Bacon  is' for  breakfast  to-morrow. 

For  To-morrow — Fresh  Sheep’s  Kidneys,  one  for  each  person  ; Sea  Biscuits  ; a 
loin  of  Pork  to  be  pickled  for  December  11th. 


Breakfast. — Fried  Ham  (March  5th) ; Fried  Eggs  (March  5th); 
Sally  Lunns  (June  4th) ; Milk  Porridge  (June  13th). 

Luncheon. — Scrag  end  of  Mutton  (January  14th) ; Baked  Omelet 
(August  6th). 

Dinner. — Palestine  Soup. — Wash  and  pare  the  artichokes  and  put 
them  into  a stewpan  with  a slice  of  butter,  two  or  three  strips  of 
bacon  rind,  and  two  bay  leavea  Cover  the  pan  closely  and  let  the 
artichokes  sweat  for  ten  minutes  or  less.  Shake  the  pan  once  or 
twice  to  keep  them  from  sticking.  Pour  on  cold  water  to  cover  the 
artichokes,  and  boil  them  gently  till  soft.  Rub  them  through  a sieve, 
mix  the  liquor  in  which  they  were  boiled  with  them,  and  add  boiling 
milk  to  make  the  pur6e  like  grueL  Season  with  pepper  and  salt. 
Make  the  soup  hot  Heat  the  cream  separately,  and  mix  the  twu 
at  the  moment  of  serving.  If  there  is  any  stock  made  from  rabbit 
bones  or  chicken  bones  it  can  be  used  instead  of  water.  Really, 
however,  stock  is  not  needed,  and  the  soup  is  whiter  when  it  is  not 
used.  If  the  artichokes  are  old  a little  sugar  should  be  put  with 
them.  Civet  of  Rabbit. — Wash,  dry,  and  cut  up  one  moderate-sized 
rabbit  into  neat  pieces.  Cut  up  a quarter  of  a pound  of  bacon  also 
into  neat  rashers.  Fry  the  bacon  gently,  take  it  up,  and  fry  the 
rabbit  in  the  same  fat.  Take  up  the  rabbit,  put  back  the  bacon,  and 
add  an  onion,  a shallot,  a small  carrot,  a small  turnip,  a bunch  of 
parsley,  a sprig  of  thyme,  and  a bay  leaf.  Turn  all  over  in  the  fat  for 
two  or  three  minutes;  put  back  the  pieces  of  rabbit,  and  add  a dozen 
champignons  and  a pint  of  stock  ; some  of  that  left  from  the  scrag  of 
mutton  will  answer  excellently.  Season  the  civet  with  pepper  and 
salt,  and  put  with  it  a table-spoonful  of  flour  mixed  smoothly  with 
water.  Stir  it  till  it  boils  and  simmer  for  half  an  hour,  or  till  the 
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rabbit  is  tender.  Add  a glass  of  claret  and  a lump  of  sugar.  Put  the 
pieces  of  rabbit  on  a dish,  pour  the  sauce  over,  and  serve.  Mashed 
Potatoes  (May  12th) ; Stewed  Celery  (December  2nd) ; Corn-flour 
Blancmange  made  yesterday;  Lemon  Syrup  (March  19th);  Cheese 
(June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Be  sure  to  stew  the  rabbit  bones  and  trimmings.  They  will 
make  deliciously  flavoured  stock. 

2.  If  preferred,  milk  can  be  used  instead  of  cream  in  making  the 
Palestine  soup.  Cream,  however,  is  a very  great  improvement 

3.  Make  a pickle  (April  15th),  and  put  the  pork  into  it 


December  9th. 


Breakfast. 

Luncheon. 

Dinner. 

Broiled  Kidneys. 

Stewed  Giblets. 

Skate  with  Brown  Butter 

Toasted  Bacon. 

Lemon  Dumplings. 

Sauce. 

Hot  Buttered  Toast. 

Boiled  Aitchbone  of  Beef. 

Dry  Toast. 

Mashed  Turnips. 

Brown  and  Wliite  Bread 

Carrots. 

and  Butter. 

Potatoes. 

Biscuits  and  Milk. 

Apple  Gftteau. 
Cheese. 

Marketing. 

For  the  Day.— Two  sets  of  fresh  Giblets ; half  a pound  of  Suet ; two  pounds  of 
crimped  Skate  (January  10th) ; Aitchbone  of  Beef  (May  18th) ; Turnips,  Carrots, 
Potatoes  ; materials  for  Plum  Puddings  and  Mince  Pies  ( see  Recipes). 

For  To-morrow.— Speak  for  a Cow  Heel ; Rolls  for  breakfast  (September  3rd). 


Breakfast. — Broiled  Kidneys  (January  29th);  Toasted  Bacon 
(January  19th) ; Biscuits  and  Milk  (June  14th). 

Luncheon. — Stewed  Giblets  (February  6th) ; Lemon  Dumplings 
(October  7th). 

Dinner. — Skate  with  Brown  Butter  Sauce  (February  12th);  Boiled 
Aitchbone  of  Beef  (February  23rd);  Mashed  Turnips  (September 
30th) ; Carrots  (July  6th)  ; Potatoes  (April  7th) ; Apple  Gateau  (Sep- 
tember 24th)  ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast 
(Note  6,  June  15th). 

2.  Turn  and  rub  the  pork  in  the  pickle. 

3.  Boil  the  piece  of  ham  that  remains  (Note  4,  May  27th). 

4.  See  Note  1,  February  1 7 tli. 

5.  It  is  wise  to  make  the  plum  puddiugs  and  mince-meat  earlv  in 
December,  as  suet  is  very  dear  at  Christmas  time.  Good  plum 
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puddings  will  keep  for  twelve  months.  Many  housekeepers  make 
naif  a dozen  puddings,  boil  these,  and  hang  them  up  till  wanted.  The 
quantities  here  given  will  make  a good  pudding  for  about  a dozen 
persons.  If  five  or  six  puddings  are  to  be  made  the  quantities  will 
of  course  need  to  be  proportionately  increased. 

Christmas  Plum  Piulding. — Take  some  stale  crumb  of  bread,  and 
rub  it  through  a wire  sieve  until  there  are  three-quarters  of  a pound 
of  bread  crumbs  ; put  these  into  a bowl,  with  a quarter  of  a pound  of 
Hour  and  a tea-spoonful  of  salt,  add  three-quarters  of  a pound  of  the 
chopped  suet,  and  also  a pound  and  a half  of  muscatel  raisins,  half  a 
pound  of  currants  (Note  4,  December  7th),  picked  and  dried,  six  ounces 
of  candied  peel  (orange,  citron,  and  lemon  mixed),  six  or  eight  bitter 
almonds  blanched  and  pounded,  and  a table-spoonful  of  moist  sugar. 
Prepare  the  raisins  by  cutting  each  one  in  halves  and  removing  the 
pips,  and  the  candied  peel  by  slicing  it  very  thinly.  Mix  these  dry 
ingredients  thoroughly.  Whisk  eight  good  eggs  well,  stir  them  into 
the  pudding,  and  add  a wine-glassful  of  brandy.  A little  milk  may 
be  put  in  also  if  required,  but  the  pudding  should  be  barely  moistened, 
or  it  will  be  heavy.  Take  a new  stout  pudding  cloth  that  has  been 
boiled  in  water  ; wring  it  dry,  flour  it,  and  tie  the  pudding  securely 
in  it,  leaving  room  for  it  to  swell.  Plunge  the  pudding  into  boiling 
water,  and  keep  plenty  of  water  boiling  round  i(  for  eight  hours. 
When  it  is  necessary  to  add  water,  take  care  that  it  is  boiling.  After 
taking  up  the  pudding  hang  it  in  the  cloth  in  which  it  was  boiled.  If 
placed  on  a dish  it  will  probably  be  heavy.  To  make  the  pudding 
ready  for  use  boil  it  for  a couple  of  hours  till  hot  through.  It  should 
stand  five  minutes  after  being  taken  out  of  the  water  before  it  is 
turned  out.  For  a cheaper,  but  very  good  plum  pudding,  see  Cottage 
Plum  Pudding  (June  6th).  The  plainer  pudding  will  be  best  made 
when  it  is  wanted.  To  make  mince-meat  for  pies,  see  December  23rd. 

6.  Put  a cupful  of  haricot  beans  to  soak  all  night  in  cold  water. 


December  10th. 


Breakfast. 


Luncheon. 


Dinner. 


Devilled  Eggs, 

Boiled  Ham. 

Rolls. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Marmalade. 

Rice  and  Barley  Porridge. 


Cow  Heel  with  Parsley 
Sauce. 

Apples  and  Tapioca. 


Crfccy  Soup. 

Cold  Beef. 

Potato  Salad. 

Mutton  Chops  Stewod. 
Haricot  Beaus. 

Cheese. 


Marketing. 

For  the  Day.— Cow  Heel  ordered  yesterday;  two  or  three  pounds  of  Mutton 
Chops  from  the  best  end  of  the  loin  ; Potatoes  ; Apples. 

For  To-morrow.— A dried  Haddock  ; Watercress. 
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Breakfast. — Devilled  Eggs  (February  27th) ; Ham  boiled  yester- 
day • Rolls  (September  4th) ; Rice  and  Barley  Porridge  (June  15th). 

Luncheon. — Cow  Heel  with  Parsley  Sauce  (February  20th)  ; 
Apples  and  Tapioca  (February  18th). 

Dinner. — Cr6cy  Soup  (January  5th) ; Beef  served  December 
9th  ; Potato  Salad  (April  12th) ; Mutton  Chops,  stewed  in  their  own 
gravy  (May  29th);  Haricot  Beans  (June  20th).  Red  Rice  (Rolhe 
Griltze. — A Danish  dish.  This  may  be  made  either  with  the  juice 
of  fresh  fruit  or  with  dissolved  red  currant  jelly,  or  raspberry  jam. 
It  is  best  when  fresh  raspberries  are  used  for  it.  Take  a pint  and 
a half  of  red  currants  and  half  a pound  of  raspberries  with  a quart  of 
water.  Stew  the  currants  gently  till  the  juice  flows  freely,  add  the 
raspberries  just  before  the  currants  are  ready.  Strain  the  juice 
measured,  sweeten  it  to  taste,  and  add  corn-flour  or  ground  rice  in  the 
same  quantity  as  for  a Blancmange  (June  15th),  or  a Mould  (August 
7th).  Pour  the  preparation  into  a damp  mould.  When  cold,  turn  it 
upon  a glass  dish  and  serve  cream  with  it,  if  permitted.  To  make 
red  rice  with  jam,  stew  the  contents  of  a pound  jar  of  raspberry  jam 
with  enough  water  to  fill  a quart  mould.  Strain  the  juice,  sweeten 
it,  put  a few  drops  of  lemon  juice  with  it,  add  cochineal  to  colour 
it,  and  proceed  as  before.  Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Turn  and  rub  the  pork  in  the  pickle. 

2.  Make  a blancmange  for  dinner  to-morrow.  ( See  the  recipe 
December  11th.) 

3.  Soak  a cupful  of  lentils  all  night  in  cold  water. 


December  llth. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Sheep’s  Head. 

Fillets  of  Sole  SauhSe. 

Boiled  Ham. 

Baked  Batter  Pudding. 

German  Pork. 

Hot  Buttered  Toast. 

Baked  Potatoes. 

Dry  Toast. 

Lentils. 

Brown  and  White  Bread 

Blancmange. 

and  Butter. 
Watercress. 
Milk  Toast. 

Cheese. 

Marketing. 

For  the  Day.— A Sheep’s  Head  ; a pair  of  thick  Soles  (January  3rd) ; Potatoes : 
Red  Cabbage ; German  Yeast ; Bottled  Cherries.  Order  Cream  if  allowed 
(see  December  12th). 

For  To-morrow.— Sardines  (January  12th) ; half  a pound  of  Macaroni. 

Breakfast. — Dried  Haddock  (January  27th) ; Ham  boiled  (De- 
cember 9th)  ; Milk  Toast  (June  17th). 

Luncheon. — Sheep’s  Head  (January  31st) ; Baked  Batter  Pud- 
ding (February  5th). 
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Dinner — Sole,  Fillets  of,  Sautes  (January  4th) ; Pork,  German 
way  of  cooking  (April  18th)-  Baked  Potatoes  (May  4th);  Lentils 
(March  2nd).  Blancmange. — Soak  an  ounce  of  gelatine  for  an  hour 
in  a quarter  of  a pint  of  milk.  Blanch  ten  bitter  almonds  and  six 
sweet  ones.  Put  these,  with  three  inches  of  lemon  rind,  into  a pint 
and  a quarter  of  milk  for  a couple  of  hours,  then  pour  the  milk  into  a 
stewpan  and  add  a little  loaf  sugar.  Boil  the  milk,  pour  it  upon  the 
soaked  gelatine,  and  strain  the  mixture  into  a jug.  Let  it  stand, 
stirring  it  occasionally  till  cold.  Pour  the  blancmange  into  a damp 
mould  carefully,  so  as  to  keep  back  any  sediment  there  may  be,  and 
let  it  stand  till  set.  If  cream,  or  half  cream  and  half  milk,  be  per- 
mitted, the  blancmange  will  be  much  improved ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Pastry  is  to  be  made  to-day  (April  17th) ; open  jam  tart  and 
cherry  pie  made  of  bottled  fruit  (August  7th) ; Scones  (August  26th) ; 
Gateau  Turc  (November  20th). 

2.  Partially  prepare  the  rice  milk  for  breakfast  (see  Note  3,  June 
17th). 

3.  Cut  all  that  remains  from  the  ham  bone.  Ham  toast,  and  ham 
and  macaroni  mould  may  be  made  of  it  to-morrow. 


December  12th. 


Breakfast. 


Luncheon. 


Dinner. 


Sardines.  Ham  and  Macaroni. 

Ham  Toast.  Costard  Sippets. 

Scones. 

Dry  Toast. 

Brown  and  White  Bread 
and  Batter. 

Bice  Milk. 


Potato  Pur6e. 

Pork  Cutlets  with  Apple 
Sauce.  * 

Baked  Potatoes. 

Stewed  Celery. 

Brown  Bread  Padding. 
Cheese. 


Marketing. 

For  the  Day.— Potatoes  ; Apples  ; Celery;  half  a pound  of  Macaroni. 

For  To-morrow.— Bloaters.  A pair  of  thick  Soles  (January  3rd);  a couple  of 
Fowls  (June  29th);  a quarter  of  a pound  of  Bacon  in  rashers;  Potatoes; 
Apples;  Celery:  Brussels  Sprouts;  two  pounds  of  good  Pork  Sausages,  or 
meat  to  make  the  same  (March  18th) : a four  pound  tin  of  Australian  Meat, 
and  a tin  of  Collared  Tongue  for  Monday. 


Breakfast. — Sardines  (January  12th) : Ham  Toast  (March  28th); 
Scones  (May  23rd)  ; Rice  Milk  (June  17th). 

Luncheon. — Ham  and  Macaroni  (April  3rd);  Custard  Sippets 
(June  10th). 

Dinner— Potato  Pur6e  (January  26th);  Pork  Cutlets  with 
Apple  Sauce  (.January  30th);  Baked  Potatoes  (May  4th);  Stewed 
Celery  (December  2nd) ; Brown  Bread  Pudding  (July  20th) ; Cheese 
(June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Pluck  the  fowls  for  dinner  to-morrow,  and  cure  the  feathers 
(February  28th). 

2.  Make  an  apple  mould  for  dinner  to-morrow  (September  15th). 

3.  Prepare  the  Whipped  Cream,  if  this  is  to  be  allowed.  The 
cream  will  be  firmer  if  made  the  day  before  it  is  wanted.  Put  half 
a pint  of  double  cream — that  is,  cream  that  has  stood  twenty-four 
hours — into  a cold  basin,  sweeten  and  flavour  it,  and  whisk  it  in  a 
cold  place  with  an  ordinary  whisk  till  it  froths  on  the  top.  Skim 
off  this  froth  and  lay  it  at  once  on  a fine  sieve,  and  whisk  again  until 
the  cream  is  finished.  Take  away  the  liquid  that  drains  from  the 
froth  and  reserve  it  for  the  celery  sauce.  When  the  froth  has  thus 
stood  for  some  hours  it  will  be  ready  for  piling  in  the  centre  of  a dish, 
or  for  any  purpose  of  a similar  kind.  If  the  cream  becomes  very 
thick  whilst  it  is  being  whisked,  put  a spoonful  of  cold  water  with  it. 
The  same  remedy  should  be  adopted  if  the  cream  should  “ turn;”  or 
become  slightly  cracked : this  mischance  frequently  occurs,  especially 
in  hot  weather.  The  quantity  of  whipped  cream  may  be  increased 
by  beating  the  white  of  an  egg  to  froth  and  adding  it  to  the  cream 
before  beginning  to  whisk  it. 

4.  The  Celery  Sauce  may  be  partly  made  to-day  to  save  time  to- 
morrow. Proceed  as  for  celery  soup  (December  3rd),  decreasing  the 
proportions  for  the  quantity  required.  Celery  Sauce  should  be 
thicker  than  soup  ; it  should  be  of  the  consistency  of  very  thick  grueL 
The  outer  sticks  of  three  or  four  heads  of  celery  will  be  needed  to 
make  sauce  for  a pair  of  fowls.  When  it  is  made  of  the  outer  sticks 
of  celery  a little  cream  should  be  stirred  in  to  enrich  and  whiten  it. 
The  best  part  of  the  celery  will  be  wanted  for  chicken  salad.  This 
sauce  is  spoiled  by  a mixture  of  seasoning. 


Sunday,  December  13th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Bloaters. 

Sole  au  Gratin. 

Brown  and  White 

Chicken  Salad. 

Poached  Eggs  on 

Boiled  Fowls. 

Bread  and  Butter. 

Cherry  Pie. 

Toast. 

Scones. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Corn-flour  Milk. 

Celery  Sauce. 
Baked  Sausages. 
Potatoes. 

Brussels  Sprouts. 
Apple  Mould. 
VTiipped  Cream. 
Cheese. 

Strawberry  Jam. 
G&teau  Turc. 

Cheese. 

Breakfast. — Bloaters  (January  3rd) ; Poached  Eggs  on  Toast 
(February  6th) ; Scones  (May  23rd) ; Corn-flour  Milk  (June  19th). 

Dinner. — Sole  au  Gratin  (May  3rd).  Boiled  Fowls  with  Celery 
Sauce. — Follow  the  recipe  given  (September  6th),  but  use  celery 
instead  of  egg  sauce.  Pour  a little  of  the  sauce  over  the  birds  and 
send  the  rest  to  table  in  a tureen.  Baked  Sausages. — Sausages  are 
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excellent  baked  instead  of  being  fried.  They  should  be  put  into  a 
greased  dripping  tin  and  cooked  in  a gentle  oven  for  about  an  hour 
and  a half,  when  they  will  be  done  through  without  being  burnt.  For 
Gravy,  see  Liver  and  Bacon,  January  17th;  Potatoes  (May  12th) ; 
Brussels  Sprouts  (June  4th):  Apple  Mould  (September  15th); 
Whipped  Cream  (December  12th) ; Cheese  (June  8th). 

Tea. — Gateau  Turc  (November  20th). 

Supper. — Chicken  Salad  made  of  the  remains  of  boiled  Fowl,  and 
the  Celery  reserved  from  Celery  Sauce  (August  30th) ; Cherry  Pie 
(August  7 th).  - 

Things  that  must  not  be  Forgotten. 

1.  Preserve  the  liquor  the  fowls  were  boiled  in,  and  also  the  bones 
and  trimmings  of  the  fowls. 

2.  Put  a cupful  of  German  lentils  to  soak  all  night  in  cold  water. 


December  14th. 


Breakfast. 

Luncheon. 

Dinner. 

CoUared  Tongue, 

Australian  Meat,  Cold. 

Gravy  Soup. 

Toasted  Bacon. 

Baked  Potatoes. 

Stewed  Steak. 

Scones. 

Savoury  Rice. 

Potatoes. 

Dry  Toast. 

Boiled  Lentils. 

Brown  and  White  Bread 

Apple  Dumpling. 

and  Butter. 

Cheese. 

Milk  Toast. 

Marketing. 

For  the  Day.— Three  pounds  of  tender  Steak  (January  1st),  cut  evenly,  and 
about  one  and  a half  inches  thick  ; half  a pound  of  Suet ; Potatoes  ; Apples. 
For  To-morrow.— A dried  Haddock. 


Breakfast. — Collared  Tongue  (Note  2,  January  3rd);  Toasted 
Bacon  (January  19th) ; Scones  (May  23rd) ; Milk  Toast  (June  17th). 

Luncheon. — Australian  Meat  (February  4th) ; Baked  Potatoes 
(May  4th) ; Savoury  Rice  (June  17th). 

Dinner.— Gravy  Soup  (September  22nd)  • Stewed  Steak  (January 
31st);  Potatoes  (April  7th);  Boiled  Lentils  (March  2nd);  Apple 
Dumpling  (see  Red  Currant  Dumpling,  July  19th);  Cheese  (June 
8th).  


Things  that  must  not  be  Forgotten. 

1.  Put  half  a pound  of  prunes  to  soak  all  night  in  cold  water. 

2.  Reserve  any  pieces  of  steak,  and  any  cold  potatoes  that  may  bo 


424 


A YEAR'S  COOKERY. 


December  15th. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Haddock. 

Savoury  Hash  of  Australian 

Croflte  au  Pot. 

Collared  Tongue. 

Meat. 

Civet  of  Rabbit. 

Hot  Buttered  Toast. 

Stewed  Prunes. 

Potatoes. 

Dry  Toast. 

Stewed  Celery. 

Brown  and  White  Bread 

Lfeclie  Creme. 

and  Butter. 
Oatmeal  Porridge. 

Cheese. 

Marketing. 

For  the  Day.— One  fine  Ostend  Rabbit,  or  two  Rabbits  if  required  (January 
24th)  ; half  a pound  of  Ratafias  ; Potatoes ; Celery. 

For  To-morrow.— Muffins  (January  29th) ; half  a pound  of  Macaroni ; Dried 
Sprats,  a bundle  for  each  person ; a well-hung  Shoulder  of  Mutton,  not 
too  fat. 


Breakfast. — Dried  Haddock  (January  27th) ; Collared  Tongue 
(Note  2,  January  3rd) ; Porridge  (January  25th). 

Luncheon. — Savoury  Hash  made  of  the  remains  of  Australian 
Meat  (February  5th)  ; Stewed  Prunes  (February  27th). 

Dinner. — Crohte  au  Pot  (May  25th) ; Civet  of  Babbit  (December 
8th)  ; Potatoes  (April  7th)  ; Stewed  Celery  (December  2nd)  ; L&che 
Cr6me  (May  7th) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Excellent  stock  can  be  made  of  the  rabbit  bones. 

2.  Pot  all  that  is  left  of  the  collared  tongue ; it  can  be  served  at 
breakfast  to-morrow  (Note  5,  September  26th). 


December  16th. 

Breakfast. 

Luncheon. 

Dinner. 

Potted  Tongue. 

Scotch  Collops. 

Haddock  Stuffed  and  Baked. 

Dried  Sprats. 

Italian  Macaroni. 

Roast  Shoulder  of  Mutton. 

Muffins. 

Brown  Gravy. 

Dry  Toast. 

Potatoes. 

Brown  and  White  Bread 

Savoys. 

and  Bntter. 

Rice  GSteau. 

Marmalade. 

Cheese. 

Bread  and  Milk. 

Marketing. 

For  the  Day.  — A pound  .and  a half  of  Buttock  Steak  (January  1st) ; a 

food-sized  fresh  Haddock  (September  4th) ; a quarter  of  a pound  of  Suet ; 
'otatocs ; Onions  ; Savoys. 

For  To-morrow.— Small  Soles  “Slips”  for  breakfast  (January  3rd) ; Hominy,  if 
not  in  the  house  (February  10th). 
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Breakfast. — Potted  Tongue  (September  26th)  ■ Dried  Sprats 
(February  28th) ; Muffins  (January  30th) ; Bread  and  Milk  (January 
25th).  . 

Luncheon. — Scotch  Collops  (January  9th) ; Italian  Macaroni 

n7th). 

inner. — Haddock  Stuffed  and  Baked  (September  4th).  Roast 
Shoulder  of  Mutton. — When  the  family  is  small,  a shoulder  of  mutton 
may,  with  advantage,  be  served  hot  twice.  Tne  first  day,  roast,  and 
serve  it  in  the  usual  way  (March  4th),  and  get  the  carver  to  cut  the 
meat  from  the  shank  end,  not  higher  than  that  part  of  the  joint  where 
the  bone  juts  out  The  next  day  trim  away  the  fat  on  the  outer  edge 
to  make  the  joint  a neat  oval  shape.  Remove  the  skin,  brush  the 
surface  of  the  meat  with  beaten  egg,  and  sprinkle  nicely  seasoned 
bread-crumbs  thickly  over  it  Bake  it  in  a moderately  heated  oven 
till  it  is  hot  through.  It  will  take  about  an  hour  and  a quarter. 
Make  some  good  well-flavoured  brown  gravy  of  stock  (October  6th) ; 
pour  a little  of  this  round  the  joint,  and  send  the  rest  to  table  in  a 
tureen.  Potatoes  Browned  (October  18th) ; Savoy  (June  4th) ; 
Rice  G&teau  (October  3rd) ; Cheese  (June  8th). 


Things  that  must  not  be  Forgotten. 

1.  Put  a large  cupful  of  hominy  to  soak  all  night  in  cold  water. 

2.  Soak  also  a cupful  of  white  haricot  beans  in  cold  water. 


December  17th. 


Breakfast. 

Luncheon. 

Dinner. 

Baked  Slips. 

Boiled  Eggs. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Boiled  Hominy. 

Stewed  Giblets. 
Rice  and  Cheese. 

Haricot  Pur6e. 
Shoulder  of  Mutton. 
Brown  Gravy. 

Boiled  Broccoli. 
Potato  Snow. 

Apple  Gateau. 
Cheese. 

Marketing. 

For  the  Day.— Two,  or  If  required,  three,  seta  of  Fowls’  or  Ducks’  Giblets : these 
must  be  quite  fresh ; Broccoli ; Potatoes ; Apples ; a quarter  of  a pound 
of  Suet. 


For  To-morrow.— A tin  of  Sardines  (January  12th) ; Potted  Grouse  (January 
7th) ; a two  pound  tin  of  Tomatoes  ; Watercress. 


Breakfast. — Baked  Slips  (January  7th) ; Boiled  Eggs  (January 
6th) ; Boiled  Hominy  (February  11th). 

Luncheon. — Stewed  Giblets  (FeDruary  6th) ; Rice  and  Cheese 
(February  18th). 

Dinner. — Haricot  Pur6e  (March  9th) ; Shoulder  of  Mutton 
(December  16th) ; Broccoli  (April  25th) ; Potato  Snow  (April  7th) ; 
Apple  Gateau  (September  24th) ; Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  Preserve  any  boiled  hominy  that  may  be  left. 

2.  Render  down  all  that  is  left  of  mutton  fat  (February  19  th). 


December  18th. 


Breakfast. 


Luncheon. 


Dinner. 


Sardines.  Toad  in  the  Hole. 

Potted  Grouse.  Tomatoes  on  Toast. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Fried  Hominy. 


Sliced  Cod. 

Pork  k l’ltnlienne. 
Stewed  Celery. 
Potato  Mould. 
Apple  Pie. 

Cheese. 


Marketing. 

For  the  Day.— One  pound  and  a half  of  Buttock  Steak ; three  or  four  slices  of 
Cod  (January  1st)  ; a small  Leg  of  fresh  Pork,  weighing  not  more  than  four 
pounds ; Celery  ; Potatoes ; Apples ; a pennyworth  of  German  Yeast. 

For  To-morrow.— Watercress.  If  a turkey  is  to  be  cooked  on  Christmas  Day,  it 
should,  if  the  weather  be  cold,  be  bought  at  once,  and  allowed  to  hang  in  a 
cool  larder ; a young  plump  bird  should  be  chosen.  Hen  birds  are  to  be 
preferred  for  boiling,  cock  birds  for  roasting.  Suet  for  the  Forcemeat  should 
also  be  bought.  If  a Sirloin  of  Beef  is  to  be  served  on  Christmas  Day,  it 
should  be  ordered  of  the  butcher  in  good  time.  A Hare  for  the  Sunday  after 
Christmas  Day. 


* Breakfast. — Sardines  (January  12th) ; Potted  Grouse  (January 
7th)  ; Fried  Hominy  (February  12th). 

Luncheon. — Toad  in  the  Hole  (January  15th) ; Tomatoes  on 
Toast  (March  16th) : half  the  contents  of  the  tin  will  probably  be 
sufficient  for  this  disk 

Dinner. — Sliced  Cod  (January  1st).  Pork  & Vltalienne. — Roast 
the  pork  in  the  usual  way  (March  4th),  and  serve  it  with  sauce 
a ITtalienne  prepared  as  follows  : — Rub  a small  saucepan  with  garlic, 
melt  an  ounce  ot  butter  in  it,  and  throw  in  two  shallots  finely  minced. 
Shake  them  over  the  fire  till  soft,  then  dredge  a dessert-spoonful  of 
flour  over  them,  and  add  a quarter  of  a pint  of  stock,  a table-spoonful 
of  vinegar,  a tea-spoonful  of  braised  capers,  half  a spoonful  of  mixed 
mustard,  six  peppercorns,  and  six  drops  of  anchovy  essence.  Simmer 
the  sauce  gently  for  a quarter  of  an  hour,  strain  it,  put  a spoonful  of 
sherry  into  it,  and  serve  in  a tureen.  Stewed  Celery  (December 
2nd) ; Potato  Mould  (October  23rd) ; Apple  Pie,  made  to-day.  Cheese 
(June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Put  a cupful  of  German  lentils  to  soak  all  night  in  cold  water. 

2.  Partially  prepare  the  rice  milk  for  breakfast  to-morrow  (Note 
3,  June  17th). 

3.  Pastry  is  to  be  made  to  day  (April  17th)  ; Apple  and  Quince 
Pies  (August  7th);  also  Seed  Cake  (August  14th),  Vienna  Bread 
(August  26th). 
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December  19th. 


Breakfast, 

Eggs  in  Sunshine. 

Potted  Grouse. 

Vienna  Bread. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Watercress. 

Bice  and  Barley  Porridge. 


Luncheon. 

Minced  Pork. 

Yorkshire  Pudding  baked 

in  tinn. 


Dinner. 

CrfecySoup. 

Sausages  and  Lentils. 
Potatoes. 

Brown  Bread  Pudding. 
Cheese. 


Marketing. 

For  the  Day.— Three  pounds  of  the  best  Pork  Sausages,  or  fresh  Pork  to  make 
the  same  : Potatoes  ; Carrots. 

For  To-morrow.— Fresh  Sheep’s  Kidneys ; two  ribs  of  Beef,  boned  and  roiled 
(January  10th) ; Jerusalem  Artichokes;  Potatoes;  Endive;  materials  for  a 
salad  for  supper  on  Sunday ; six  ounces  of  firm  Suet ; a Melton  Mowbray 
Pork  Pie  for  Monday. 


Breakfast. — Eggs  in  Sunshine  (July  15th).  This  can  be  made 
of  the  remains  of  tinned  tomatoes.  Potted  Grouse  (January  7th) ; 
Vienna  Bread  (August  26th)  j Rice  and  Barley  Porridge  (June  15th). 

Luncheon. — Minced  Pork  (April  20th) ; Yorkshire  Pudding 
(November  26th). 

Dinner. — Cr4cy  Soup  (January  5th) ; Sausages  and  Lentils 
(April  4th) ; Potatoes  (October  23rd) ; Brown  Bread  Pudding  (July 
20th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  To  save  time  to-morrow,  stew  the  artichokes  to-day  and  rub 
them  through  a sieve. 

2.  For  the  same  purpose  chop  the  suet  and  prepare  the  bread- 
crumbs for  the  Golden  Pudding. 

3.  The  remains  of  cold  pork  or  of  any  cold  meat  may  be  made 

into  a mould  for  breakfast,  following  the  recipe  given  for  Calf’s  Head 
Mould  (April  20th).  


Sunday,  December  20th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Broiled  Kidneys. 

Palestine  Soup. 
Rolled  Ribs  of  Beef. 

Vienna  Bread. 

Cold  Beef. 

8avoary  Eggs. 

Brown  and  White 

Salad. 

Vienna  Bread. 

Mashed  Potatoes. 

Bread  and  Butter. 

Apple  Pie, 
Cheese. 

Dry  Toast. 

Brown  and  White 
Bread  and  Butter. 
Milk  Porridge. 

Stewed  Endive. 
Golden  Padding. 
Cheese. 

Plum  Jam. 
Seed  Cake. 

Breakfast. — Broiled  Kidneys  (January  29th) ; Savoury  Eggs 
(January  1st) ; Vienna  Bread  (August  26th)  : Milk  Porridge  (June 
13th). 
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Dinner — Palestine  Soup  (December  8th) ; Roast  Beef  (March 
4th) ; Mashed  Potatoes  (May  12th)  ; Stewed  Endive  (December  5th); 
Golden  Pudding  (May  4th)  ; Cheese  (June  8th). 

Tea. — Vienna  Bread  (August  26th) : Seed  Cake  (August  14th). 
Supper — Salad  (March  13th) ; Apple  Pie  (August  7th). 


Things  that  must  not  be  Forgotten. 

1.  Put  any  Golden  Pudding  that  may  be  left  on  a clean  dish  It 
can  be  served  at  luncheon  to-morrow. 

2.  If  there  is  any  mashed  potato  remaining  it  also  should  be 
preserved. 


December  21st. 


Breakfast. 

Luncheon. 

Dinner. 

Melton  Mowbray  Pork  Pie. 
Eggs  on  the  Dish. 

Vienna  Bread. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Milk  Toast. 

Shepherd’s  Pie. 

Golden  Pudding  B6ohauif6. 

Croflte  au  Pot. 

Whole  Neck  of  Mutton 
stewed  with  Vegetables. 
Potato  Snow. 

Lemon  Pudding. 

Cheese. 

Marketing. 

For  the  Day.— A whole  Scrag  of  Mutton  (February  9th) ; Turnips ; Carrots ; 
Potatoes  ; Onions ; six  ounces  of  Suet. 

For  To-morrow.— Bloaters  ; half  a pound  of  German  Sausage  ; Watercress. 


Breakfast. — Pork  Pie  bought  on  Saturday;  Eggs  on  the  Dish 
(December  7th) ; Vienna  Bread  (August  26th) ; Milk  Toast  (June 
17  th). 

Luncheon. — Shepherd’s  Pie  (January  12th) ; Golden  Pudding 
(March  6th). 

Dinner — Croftte  au  Pot  (May  25th) ; Mutton  Stewed  (February 
10th);  Potato  Snow  (April  7th);  Lemon  Pudding  (August  12th); 
Cheese  (June  8th).  


Things  that  must  not  be  Forgotten. 

1.  If  any  mutton  be  left  it  can  be  cut  from  the  bone,  and  minced 
for  luncheon  to-morrow. 

2.  Be  sure  to  keep  the  bloaters  apart  from  everything  else  in  the 
larder. 
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December  22nd. 


Breakfast 


Luncheon. 


Dinner. 


Bloaters. 

German  Sausage. 

Hot  Buttered  Toast. 

Dry  Toast. 

Brown  and  White  Bread 


Minced  Mutton. 
Custard  Sippets, 


Baked  Cod. 


Boiled  Babbit. 


Liver  Sauce. 
Bacon  Bolls. 
Potatoes. 


and  Butter. 
Watercress. 
Corn-flour  Milk. 


Baked  Batter  Pudding 


with  J am. 
Cheese. 


Marketing, 


For  the  Day. — About  three  pounds  of  Cod  from  the  middle  of  the  flsh  ; two  fine 
Ostend  Rabbits  (January  24th) ; a pound  of  Bacon  in  rashers  ; Potatoes. 

For  To-morrow.— A Bath  Chap  ; Anchovies,  if  not  in  the  house ; Muhins ; a 
pennyworth  of  small  Salad. 


Breakfast. — Bloaters  on  Toast  (March  24th) ; German  Sausage 
(June  6th) ; Corn-flour  Milk  (June  19th). 

Luncheon. — Minced  Mutton  (January  20th) ; Custard  Sippets 
(June  10th). 

Dinner. — Baked  Cod  (see  Baked  Hake,  September  1st).  Boiled 
Rabbits  (March  6th).  Liver  Sauce. — Onion  sauce  (October  14th)  is 
usually  served  with  boiled  rabbit,  but  when  the  flavour  of  onion  is 
objected  to  liver  sauce  may  be  taken  instead.  Of  course  the  livers 
must  be  perfectly  sweet,  but  so  also  must  be  the  rabbits.  Wash  the 
livers,  boil  them  gently  for  half  an  hour,  then  chop  them  finely,  or 
rub  them  through  a sieve.  Season  the  pulp  with  pepper  and  salt. 
Melt  an  ounce  of  butter  in  a small  stewpan,  mix  half  an  ounce  of 
flour  smoothly  with  it,  and  add  the  third  of  a pint  of  milk  and  water. 
Stir  the  sauce  till  it  boils,  add  the  chopped  liver;  and  serve.  When 
good  sauce  is  wanted,  milk  alone  may  oe  used  instead  of  milk  and 
water,  or  two  or  three  table-spoonfuls  of  cream  may  be  stirred  into 
the  sauce.  Bacon  Rolls  (July  19th) ; Potatoes  (May  12th) ; Baked 
Batter  Pudding  (F ebruary  5th) ; Cheese  (June  8tn). 


1.  Preserve  the  liquor  in  which  the  rabbits  were  boiled.  Excellent 
soup  may  be  made  from  it 

2.  Soak  and  boil  the  Bath  chap  for  breakfast  (Note  1,  August 
25th). 

3.  Fillet  the  anchovies,  and  pick  and  dry  the  small  salad  (Note  4, 
January  17th). 

4.  Take  care  of  any  cold  fish  that  may  be  left. 

5.  Soak  two  table-spoonfuls  of  tapioca  in  water. 


Things  that  must  not  be  Forgotten. 
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December  23rd. 


Breakfast. 

Luncheon. 

Dinner. 

Bath  Chap. 

Fish  Cakes. 

Celery  Soup. 

Anchovies  .and.  Hard-boiled 

Tapioca  and  Apples. 

Irish  Stew. 

Eggs. 

Potatoes. 

Muffins. 

Newmarket  Pudding. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Porridge. 

Cheese. 

Marketing. 

For  the  Day.— A Neck  of  Mutton,  not  too  fat ; Potatoes ; Apples. 
For  To-morrow.— Dried  Haddock. 


Breakfast. — Bath  Chap  (Note  1,  August  25th) ; Anchovies  and 
hard-boiled  Eggs  (January  18th) ; Muffins  (January  30th) ; Porridge 
(January  25th). 

Luncheon. — Fish  Cakes  made  of  the  cold  baked  Cod  (January 
13th)  ; Tapioca  and  Apples  (February  18th). 

Dinner. — Celery  Soup  (December  3rd) ; Irish  Stew  (March  10th); 
Potatoes  (April  7th);  Newmarket  Pudding  (June  2nd);  Cheese 
(June  8th).  


Things  that  must  not  be  Forgotten. 

1.  Put  a cupful  of  green  lentils  to  soak  all  night  in  cold  water. 

2.  If  the  mincemeat  is  not  already  made  (December  9th),  make  it, 
and  mince  pies  to-day.  To  make  Mince  Meat. — Chop  a pound  of 
suet  till  it  looks  like  oatmeal,  put  with  it  four  ounces  of  lean  beef 
that  has  been  gently  stewed  till  tender,  then  minced,  a pound  of 
muscatel  raisins,  stoned-  and  chopped,  three-quarters  of  a pound  of 
currants,  a pound  of  moist  sugar,  four  ounces  of  mixed  candied  peel 
finely  shred,  a lemon  freed  from  the  white  pith  and  chopped  small, 
one  pound  of  apples  chopped,  a tea-spoonful  of  mixed  spice,  made  up 
of  powdered  cinnamon,  powdered  cloves,  and  grated  nutmeg,  a glass 
of  brandy,  and  a glass  of  port ; the  brandy  and  port  should  be  added 
last  of  all  Mince  meat  that  is  to  be  kept  some  days  should  be  put 
into  a stone  jar,  and  have  a brandied  paper  placed  on  the  top.  It 
should  be  stirred  up  every  three  days,  and  kept  in  a cool  place.  To 
make  Mince  Pies. — Make  a little  rough  Puff  Paste  (May  29th),  roll 
this  out  till  very  thin,  with  it  line  some  small  patty  pans  that  nave 
been  well  buttered,  moisten  the  edges  with  water,  place  a spoonful  of 
the  mince  in  the  middle,  and  cover  this  with  pastry  again.  Press  the 
edges  together,  ornament  them  by  pressing  the  prongs  of  a small  fork 
upon  them,  and  make  a slit  in  the  middle  of  the  patty  to  allow  the 
steam  to  escape.  Bake  in  a moderate  oven.  Before  serving  the 
mince  pies,  remember  to  make  them  very  hot. 
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December  24th. 


Breakfast. 

Luncheon. 

Dinner. 

Bath  Chap. 

Poor  Man’s  Goose. 

Lentil  Soup. 

Dried  Haddock. 

Baked  Apples. 

Curried  Fowl. 

Hot  Buttered  Toast. 

Boiled  Rice. 

Dry  Toast. 

Greens. 

Brown  and  White  Bread 

Marmalade  Bread  and  But- 

and  Butter. 

ter  Pudding. 

Bread  and  Milk. 

Cheese. 

Marketing. 

For  the  Day.— A pound  and  a half  of  Pig’s  Fry  (February  7th) ; a good-sized 
Fowl,  or  two  Fowls,  if  required  ; Apples  ; Potatoes  ; Greens. 

For  To-morrow.— The  Sirloin  of  Beef  ordered  some  days  ago  ; three  pounds  of 
fresh  Pork  Sausages ; Chestnuts ; Artichokes  ; Potatoes ; Brussels  Sprouts ; 
Celery ; a Pork  Pie  for  breakfast  to-morrow ; the  Turkey  is  supposed  to  he  in 
the  house  ; half  a pound  of  Macaroni;  six  pennyworth  of  Cream  for  the  Soup. 

Breakfast. — Bath  Chap  (Note  1,  August  25th) ; Dried  Haddock 
(January  27th) ; Bread  and  Milk  (January  25th). 

Luncheon. — Poor  Man’s  Goose  (February  7th) ; Baked  Apples 
(February  9th). 

Dinner. — Lentil  Soup  (April  1st) ; Curried  Fowl  (see  Curried 
Babbit,  July  16th);  Boiled  Kice  (July  21st);  Greens  (June  4th); 
Marmalade  Bread  and  Butter  Pudding  (June  2nd);  Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Put  a cupful  of  hominy  to  soak  all  night  in  cold  water. 

2.  Pluck  and  truss  the  turkey  ready  for  to-morrow. 

3.  If  pastry  and  breakfast  cakes  are  wanted,  they  should  be  made 
to-day.  Fruit  Pies  (August  7th) ; Teacakes  (August  26th). 

4.  It  very  often  happens  that  plum  pudding  and  mince  pies  are 

too  rich  for  the  digestive  powers  of  one  or  two  of  the  Christmas  guests. 
When  this  is  likely  to  be  the  case,  a simpler  dish  such-as  Apple 
Mould  (September  15th),  may  be  provided,  and  this  should  be  made 
to-day. 


December  25th: 

(Christmas  Bay.) 


Breakfast. 

Luncheon. 

Dinner. 

Melton  Mowbray. 

Bnttered  Eggs. 

Teacakes. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Boiled  Hominy. 

Macaroni  and  Bacon, 
Stewed  Cheese. 

Palestine  Soup. 

Roast  Turkey. 

Sausages. 

Potatoes. 

Brussels  Sprouts  and  Chest- 
nuts. 

Plum  Pudding. 

Mince  Pies. 

Apple  Mould. 

Cheese. 

Breakfast. — Pork  Pie  bought  yesterday;  Buttered  Eggs  (January 
16th) ; Teacakes  (February  14th) ; Boiled  Hominy  (February  11th). 
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Luncheon.— Macaroni  and  Bacon  (January  27th) ; Stewed  Cheese 
(May  5th). 

Dinner. — Palestine  Soup  (December  8th).  Roast  Turkey. — Stuff 
the  breast  of  the  Turkey  with  good  veal  forcemeat  (June  27th).  Tie 
a buttered  paper  over  tne  breast,  and  hang  it  with  the  legs  up  before 
a clear  fire.  Baste  it  well  (unless  this  is  done,  the  flesh  is  apt  to  be 
dry),  and  roast  it  till  the  steam  draws  to  the  fire.  Half  an  hour 
before  it  is  done  enough,  remove  the  paper,  and  rub  a little  butter 
upon  it.  Send  good  Brown  Gravy  (October  18th),  Bread  Sauce 
(October  18th),  and  Baked  Sausages  (December  13th)  to  table.  It 
is  scarcely  possible  to  say  how  long  the  bird  would  take  to  roast, 
because  turkeys  vary  so  very  much  in  size.  A small  turkey  would 
need  an  hour  and  a half,  a moderate  sized  one.  two  hours  and  a half, 
a large  bird  would  take  four  or  five  hours.  It  preferred,  the  turkey 
may  be  stuffed  with  Chestnut  Forcemeat  instead  of  Veal  Forcemeat, 
and  then  Chestnut  Sauce  will  be  required.  To  make  Chestnut  Force- 
meat.— Prepare  about  half  the  quantity  of  veal  stuffing  that  would  be 
otherwise  needed.  Take  four  or  five  dozen  chestnuts,  according  to 
the  size  of  the  bird  ; half  of  these  will  be  for  forcemeat,  and  half  for 
sauce.  Cut  the  skins,  and  fry  the  nuts  in  a little  butter  until  they 
can  be  easily  peeled  ; boil  them  in  gravy  till  quite  tender.  Mix  half 
the  quantity,  whole,  with  the  veal  forcemeat,  and  stuff  the  turkey  in 
the  usual  way.  To  make  Chestnut  Sauce. — Mix  the  boiled  chestnuts 
that  remain  with  about  half  a pint  of  good  brown  gravy,  and  rub  them 
through  a wire  sieve.  Make  the  sauce  hot  without  letting  it  boil,  add 
half  a spoonful  of  white  sugar,  and  a glass  of  sherry  if  permitted,  and 
serve.  Roast  Turkey  Glazed  (March  21st),  makes  a very  handsome 
dish  for  a supper  or  a cold  collation.  Boiled  Turkey. — In  England, 
turkeys  are  frequently  boiled,  instead  of  being  roasted.  The  instruc- 
tions given  for  boiling  fowls  may  be  followed  (September  6th).  The 
time  required  must  vary  with  the  size  of  the  bird.  In  this  case, 
Celery  Sauce  (December  12th),  or  White  Sauce  is  served  with  it  To 
make  White  Sauce. — Melt  an  ounce  of  butter  in  a small  saucepan,  and 
mix  three-quarters  of  an  ounce  of  flour  smoothly  with  it ; add  half  a 
pint  of  white  stock  (made  by  stewing  rabbit  or  chicken  bones),  and 
add  a small  carrot,  three  button  mushrooms,  washed,  peeled,  and  cut 
into  slices,  and  an  ounce  of  lean  ham,  or  two  strips  of  bacon  rind, 
scalded  and  scraped.  Stir  the  sauce  till  it  boils,  draw  it  to  the  side 
of  the  stove,  and  let  it  simmer  gently  for  twenty  minutes.  Skim  the 
fat  off  as  it  rises  ; strain  the  sauce  through  a napkin,  put  it  back  into 
the  saucepan,  and  let  it  boil  again  ; add  a quarter  of  a pint  of  cream, 
and  the  sauce  is  ready.  These  quantities  will  make  about  three- 
quarters  of  a pint  of  sauce.  Potatoes  (April  7th)  ; Brussels  Sprouts 
and  Chestnuts  (November  8th)  ; Plum  Pudding  (December  9th). 
Let  the  pudding  stand  ten  minutes  after  it  is  taken  out  of  the  water. 
Turn  it  upon  a dish,  cut  a piece  out  of  the  top,  and  just  before  putting 
the  dish  upon  the  table,  pour  half  a wine-glassful  of  brandy  into  the 
hole,  and  set  this  alight.  The  brandy  should  be  lighted  at  the  very 
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hist  moment,  not  only  because  it  quickly  goes  out,  and  also  for  fear  of 
accidents.  Mince  Pies  (December  23rd) ; Apple  Mould  (September 
15th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Ample  provision  is  usually  made  for  Christmas  Day.  In  order 
to  prevent  waste,  everything  that  is  left  should,  as  soon  as  done  with 
be  put  in  the  larder  to  be  dealt  with  to-morrow. 

2.  If  the  legs  of  the  turkey  were  left,  prepare  them  for  devilling 
(January  14th),  they  can  be  served  at  breakfast  to-morrow. 


December  26th. 


Breakfast. 

Luncheon. 

Devilled  Drumsticks. 

Kromeskies. 

Sausages. 

Jam  and  Bre-vi  Pudding 

Teacakes. 

(Economical) 

Dry  Toast. 

Brown  and  White  Bread 

and  Butter. 

Fried  Hominy. 

Dinner. 

Gravy  Soup. 

Turkey  Saut6  aux  Cham- 
pignons. 

Cold  Potatoes  Browned. 
Elegant  Economist’s  Pud- 
ding. 

Cheese. 


Marketing. 

For  the  Day.— A small  tin  of  Champignons ; half  a pound  of  Bacon  cut  into 
thin  rashers  (January  3rd) ; Oranges. 

For  To-morrow.— Sardines  ; Sea  Biscuits;  Potatoes;  Brussels  Sprouts ; Celery ; 
four  pennyworth  of  Cream ; materials  for  Beef  Steak  and  Oyster  Pie  for 
supper  on  Sunday  (March  26th) ; Red  Currant  Jelly,  if  not  at  hand  ; the  Hare 
is  supposed  to  be  already  in  the  house  ; order  for  December  28th  a well-hung 
Leg  of  Mutton  (January  8th);  a tin  of  Preserved  Oysters;  and  a Collared 
Tongue  (January  2nd);  a quarter  of  a pound  of  Suet,  if  not  in  the  house; 
Turnips  ; Carrots ; Potatoes. 


Breakfast. — Devilled  Drumsticks  (January  14th) ; Sausages. 
Put  any  sausages  that  were  left  yesterday  on  a clean  dish,  and  garnish 
with  parsley.  If  preferred,  they  can  be  made  into  Sausage  Bolls  for 
to-morrow  (November  6th) ; Teacakes  (February  14th) ; Fried 
Hominy  (February  12th). 

Luncheon. — Kromeskies. — Cut  all  the  meat  from  the  cold  turkey. 
Preserve  the  neat  slices,  and  put  them  between  two  dishes  till  it  is 
time  to  prepare  them  for  dinner.  The  broken  remnants  can  be  made 
into  Kromeskies  (J uly  29th).  The  bones  and  trimmings  can  be  stewed 
for  gravy  soup  to  be  served  at  dinner.  Jam  and  Bread  Pudding, 
Economical  (February  23rd) ; to  be  made  of  pieces  of  bread  that 
are  left. 

Dinner. — Gravy  Soup  (September  22nd) ; Turkey,  Sautii  aux 
Champignons  ( see  Chicken  Saut6,  April  2nd).  Cold  Potatoes 
Browned. — Cold  potatoes  boiled  whole  may  be  cut  into  slices,  laid  in 
a tin  slightly  greased  with  dripping,  and  browned  in  a quick  oven. 
The  brisker  the  oven  the  better  for  this  purpose.  Elegant  Econo- 
mist’s Pudding  (May  12th)  ; Cheese  (June  8th). 
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Things  that  must  not  be  Forgotten. 

1.  If  preferred,  Turkey  Salad  (August  30th)  can  be  made  instead 
of  the  dishes  mentioned  above ; or  the  recipe  given  for  Rabbit 
(November  13th)  can  be  followed. 

2.  Make  the  Beef  Steak  and  Oyster  Pie  (March  26th),  and  an 
Orange  Cream  (December  6th),  for  supper  to  - morrow.  Scones 
(August  26th)  and  G&teau  Turc  (November  20th)  may  also  be  made. 


Sunday,  December  27th. 


Breakfast. 

Dinner. 

Tea. 

Supper. 

Savoury  Eggs. 

Celery  Soup. 

Scones. 

Beef  Steak  and 

Sardines. 

Jugged  Hare. 

Brown  and  White 

Oyster  Pie. 

Scones. 

Red  Currant  Jelly. 

Bread  and  Butter. 

Potato  Salad. 

Dry  Toast. 

Potatoes. 

Damson  Jam. 

Orange  Cream. 

Brown  and  White 

Brussels  Sprouts. 

GSteau  Turc. 

Cheese. 

Bread  and  Butter. 

Viennoise  Pudding. 

Marmalade. 

Cheese, 

Milk  Porridge. 

Breakfast. — Savoury  Eggs  (January  1st) ; Sardines  (January 
12th) ; Scones  (May  23rd) ; Milk  Porridge  (June  13th). 

Dinner. — Celery  Soup  (December  3rd) ; Jugged  Hare  (October 
25th)  • Potatoes  (May  12th) ; Brussels  Sprouts  (June  4th) ; Viennoise 
Pudding  (July  6th) ; Cheese  (June  8th). 

Tea. — Scones  (May  23rd) ; G&teau  Turc  (November  20th). 
Supper. — Beef  Steak  Pie  (March  26th) ; Potato  Salad  (April 
12th) ; Orange  Cream  (December  6th). 

Things  that  must  not  be  Forgotten. 

1.  Cold  potatoes  may  be  used  for  the  potato  salad. 

2.  Carefully  preserve  all  the  hare  that  is  left. 


December  28th. 


Breakfast. 

Luncheon. 

Dinner. 

Collared  Tongue. 

Eggs  in  Brown  Butter. 
Scones. 

Dry  Toast. 

Brown  and  White  Bread 
and  Butter. 

Biscuits  and  Milk. 

Scalloped  Oysters. 
Cake  Pudding. 

Hare  Soup. 

Boiled  Leg  of  Mutton 
Caper  Sauce. 
Potatoes. 

Mashed  Turnips. 
Carrots. 

Guest’s  Pudding. 
Cheese. 

Breakfast. — Collared  Tongue  (January  2nd)  ; Eggs  in  Brown 
Butter  (January  6th);  Scones  (May  23rd);  Biscuits  and  Milk  (June 
14th). 

Luncheon. — Scalloped  Oysters  (April  27th);  Cake  Pudding 
(February  4th). 

Dinner. — Hare  Soup  (January  19th) ; Boiled  Leg  of  Mutton 
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(February  23rd) ; Caper  Sauce  (March  19th);  Potatoes  (May  12th); 
Turnips  (September  30th)  ; Carrots  (July  6th) ; Guest’s  Pudding 
(April  14th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Be  sure  that  the  capers  left  in  the  bottle  are  covered  with  vinegar. 

2.  Partially  prepare  the  rice  and  barley  porridge  for  breakfast 

(Note  6,  June  15th). 

December  29th. 


Breakfast. 

Luncheon. 

Dinner. 

Collared  Tongue. 

Scotch  Collops. 

Baked  Cod. 

Poached  Eggs  on  Toast. 

Rice  with  Apples  and  Beet- 

Curried  Mutton. 

Scones. 

root. 

Boiled  Rice. 

Dry  Toast. 

Savoy. 

Queen’s  Pudding. 
Cheese. 

Brown  and  White  Bread 

and  Butter. 

Rice  and  Barley  Porridge. 

Marketing. 

For  the  Day.— About  four  pounds  from  the  middle  of  a Cod ; a pound  and  a half 
of  lean  Beef ; Savoy ; Apples ; Beetroot. 

For  To-morrow.— Half  a pound  of  Bacon  in  rashers  (January  3rd). 

Breakfast. — Collared  Tongue  (January  2nd) ; Poached  Eggs  on 
Toast  (February  6th) ; Scones  (May  23rd) ; Bice  and  Barley  Porridge 
(June  15th). 

Luncheon. — Scotch  Collops  (January  9th);  Bice  with  Apples  and 
Beetroot  (January  28th). 

Dinner. — Baked  Cod  ( see  Baked  Hake,  September  1st) ; Curried 
Mutton  (May  26th) ; Boiled  Bice  (July  21st);  Savoy  (June  4th); 
Queen’s  Pudding  (August  9th) ; Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  If  any  mutton  still  remains  after  slices  have  been  cut  off  for 
curry,  let  it  be  minced  for  luncheon  to-morrow. 

2.  Partially  prepare  the  rice  milk  (Note  3,  June  17th). 


December  30th. 


Breakfast. 

Luncheon. 

Dinnor. 

Toasted  Bacon. 

Minced  Mutton. 

Croflte  au  Pot. 

Eggs  on  the  Dish. 

Custard  Sippeta. 

Spanish  Stow. 

Hot  Buttered  Toast. 

Potatoes. 

Dry  Toast. 

Brussels  Sprouts. 

Brown  and  White  Bread 

Lemon  Pudding. 

and  Butter. 
Rice  Milk. 

Cheeee. 

Marketing. 

For  the  Day.— One  flue  Rabbit  (January  24th),  or  two  Rabbits,  if  required! 

Onions ; Potatoes ; Brussels  Sprouts  ; six.ouuces  of  firm  Suet. 

For  To-morrow.— Dried  Sprats,  one  bundle  for  each  person  ; Muffins  (January 
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Breakfast. — Toasted  Bacon  (January  19th)  ; Eggs  on  the  Dish 
(December  7th)  ; Rice  Milk  (June  17th). 

Luncheon. — Minced  Mutton  (January  20th) ; Custard  Sippets 
(June  10th). 

Dinner. — Croftte  au  Pot,  made  of  the  liquor  the  leg  of  mutton 
was  boiled  in  (May  25th);  Spanish  Stew  (April  8th) ; Potatoes  (April 
7th) ; Brussels  Sprouts  (June  4th) ; Lemon  Pudding  (August  12tn) : 
Cheese  (June  8th). 

Things  that  must  not  be  Forgotten. 

1.  Make  Custard  Blancmange  for  dinner  to-morrow  (August  4th). 

2.  Remember  that  the  mince  must  not  boil  in  the  gravy. 


December  31st. 


Breakfast. 

Luncheon. 

Dinner. 

Dried  Sprats. 

Rabbit  made  Hot. 

Milk  Soup. 

Ox  Eyes. 

Macaroni  Cbeese. 

Broiled  Steak. 

Muffins. 

Beamaise  Sauce, 

Dry  Toast. 

Fried  Potatoes. 

Brown  and  Wliite  Bread 

Custard  Blancmange. 

and  Butter. 

Lemon  Syrup. 

Marmalade. 
Milk  Toast. 

Cheese, 

Marketing. 

For  the  Day.— Half  a pound  of  Macaroni ; Rump  Steak  (Marketing,  January 
22nd)  ; Potatoes  ; Brussels  Sprouts. 


Breakfast — Dried  Sprats  (February  28th) ; Ox  Eyes  (June 
5th) ; Muffins  (January  30th) ; Milk  Toast  (June  17th). 

Luncheon. — Rabbit  made  hot  (November  13th) ; Macaroni 
Cheese  (March  20th). 

Dinner. — Milk  Soup  (January  3rd);  Broiled  Steak  (January 
22nd);  B6arnaise  Sauce  (March  23rd);  Fried  Potatoes  (February 
2nd);  Custard  Blancmange  (August  4th);  Lemon  Syrup  (March  19th); 
Cheese  (June  8th).  

Things  that  must  not  be  Forgotten. 

1.  If  any  little  pieces  of  steak  are  left,  they  can  either  be  made 
into  Potted  Beef  (January  23rd),  or  made  into  a Shepherd’s  Pie  for 
luncheon  to-morrow  (January  12th). 

2.  The  fat  in  which  the  potatoes  are  fried  must  be  boiling  or  the 

potatoes  will  be  greasy. 


FRUITS  IN  SEASON  SUITABLE  FOR  DESSERT  IN 

DECEMBER. 

Oranges,  Apples,  Pears,  Bananas,  Grapes.  Melons,  Pomegranates, 
Pomeloes,  Shaddocks,  Cobs,  Walnuts,  Brazils,  Almonds,  Barcelonas, 
Dried  Fruits. 


APPENDIX. 


FOOD  FOR  INVALIDS. 


Three  are  few  homes  into  which  sickness  does  not  enter  sooner  or 
later,  and  when  the  misfortune  occurs,  a demand  is  made  on  the 
resources  and  knowledge  of  the  housekeeper,  to  provide  food  that 
shall  sustain  and  nourish  the  enfeebled  frame  of  the  invalid,  repair 
the  waste  caused  by  illness,  tempt  the  languid  and  capricious  appetite, 
and  be  simple  and  easy  of  digestion  without  being  insipid  and  un- 
attractive. It  is  astonishing  how  difficult  even  clever  managers  some- 
times find  it  to  furnish,  for  any  length  of  time,  suitable  food  for  the 
sick,  and  so  often  has  this  difficulty  been  experienced  that  it  has  been 
said  that  cookery  for  the  sick  is  an  art  by  itself,  quite  distinct  from 
ordinary  cookery.  Condiments  and  spices  are  almost  always  for- 
bidden in  these  cases ; food  must  be  simple,  light,  easy  to  digest,  and 
very  nourishing,  and  yet  it  must  be  varied,  for  a mixed  diet  is  as 
necessary  for  an  invalid  as  it  is  for  the  healthy.  The  difference 
between  a rapid  and  a tardy  convalescence  very  often  depends  almost 
entirely  upon  whether  or  not  suitable  food  is  given  in  sufficient 
quantity  and  properly  prepared.  Therefore,  although  a few  sugges- 
tions for  Invalid  Diet  have  already  been  given  in  this  volume,  it  nas 
been  deemed  advisable  to  comply  with  a request  frequently  made, 
and  in  this  new  edition  of  “ A Year’s  Cookery  ” to  add  to  the  number 
of  preparations  suitable  for  the  sick  and  for  the  convalescent. 

Food  that  is  intended  for  an  invalid  should  always  be  made  to 
look  inviting,  so  that  it  shall  tempt  the  eye  as  well  as  the  palate.  All 
appointments  should  be  daintily  bright  and  clean  ; the  napkin  should 
be  spotless,  the  silver  and  glass  should  be  polished  till  they  sparkle, 
and  it  is  well  worth  while  to  bring  out  the  best  china  for  the  invalid’s 
tray,  in  order  to  give  everything  a festive  look. 

Whatever  is  intended  to  be  served  hot  for  an  invalid  should  be 
very  hot,  and  to  prevent  its  going  cold  in  its  passage  from  the  kitchen 
to  the  bed-room,  the  dish  which  contains  it  should  be  put  on  a hot- 
water  dish,  or  over  a bowl  of  boiling  water,  and  covered. 

Whatever  is  intended  to  be  cold  should  be  very  cold,  being  left  in 
the  ice  box  or  in  a cool  place  until  the  moment  before  serving.  Fresh 
fruits,  and  especially  the  more  perishable  sorts,  such  as  strawberries 
and  grapes,  will  be  much  more  refreshing  if  put  on  a plate  over  a 
bowl  filled  with  chopped  ice. 

Teachers  of  nursing  almost  always  insist  very  strongly  on  the  fact, 
that  only  a small  quantity  of  food  should  be  offered  to  the  sick  at  one 
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time,  because  a quantity  of  food  is  calculated  to  disgust  the  invalid. 
Acting  on  this  advice  it  is  to  be  feared  that  convalescents  do  not  always 
get  as  much  as  they  require.  Excepting  when  the  stomach  is  very 
sensitive,  as  after  recovery  from  typhoid,  for  instance,  and  when  there 
is  great  difficulty  of  digestion,  it  is  safer  to  err  on  the  side  of  giving 
too  much  food,  than  on  the  side  of  giving  too  little.  When  food  can 
be  taken  in  small  quantities  only,  it  ought  to  be  taken  at  short 
intervals,  and  as  much  food  as  can  be  properly  digested  is  generally 
needed.  A doctor  ought  to  be  asked  how  much  food  he  wishes  the 
patient  to  have  in  twenty-four  hours. 

When  people  are  very  ill  something  warm  to  drink  (a  cup  of  tea 
or  a glass  of  milk)  should  be  given  quite  early,  about  five  or  six  o’clock 
in  the  morning,  then  the  breakfast  is  more  likely  to  be  enjoyed  when 
it  comes.  Very  few  sick  people  can  take  solid  food  first  thing.  A 
very  sick  person,  unless  the  doctor  gives  other  orders,  should  be  fed 
at  least  once  in  two  hours  ; a convalescent,  who  is  not  yet  able  to  take 
regular  meals,  should  have  food  at  intervals  of  three  hours.  Beef  tea, 
mutton  broth,  and  similar  preparations  are  not  foods,  they  are  stimu- 
lants, and  should  be  regarded  as  extras  rather  than  as  meals.  It 
should  not  be  supposed  that  when  a convalescent  has  had  beef  tea  he 
has  had  a meal. 

An  invalid  ought  never  to  be  allowed  to  get  faint  for  want  of 
food.  If  anything  occurs  to  prevent  the  preparation  of  an  expected 
meal,  something  else,  a cup  of  beef  tea,  or  a little  milk,  should  be 
given  to  ward  off  faintness. 

Excepting  in  cases  of  exhaustion,  or  when  the  doctor  especially 
orders  that  food  should  be  given  at  certain  intervals,  an  invalid  should 
never  be  wakened  to  be  fed.  Sleep  is  one  of  the  best  of  restoratives. 
At  the  same  time,  during  a long  sleep  food  should  always  be  prepared, 
so  that  it  may  be  ready  when  the  patient  wakes. 

In  the  day  time  food  should  never  be  kept  in  the  room  where  the 
sick  person  lies.  In  the  night,  however,  something  to  drink  must  be 
put  where  it  can  be  taken  if  needed. 

Water. — In  almost  all  illnesses  cold  water  is  allowed  to  be  given. 
Water  that  has  been  boiled  and  allowed  to  go  cold  may  always  be 
drunk  with  safety,  but  it  is  very  flat  and  tasteless.  The  flatness  will 
be  to  some  extent  removed  if  the  water  is  passed  through  a filter.  To 
keep  water  cold  it  should  be  put  in  a stone  jar  or  jug,  the  vessel  being 
wrapped  in  a coarse  cloth  kept  constantly  wet. 

Ice  is  often  a necessity  in  a sick-room.  Unless,  however,  the  nurse 
is  quite  sure  that  it  is  pure,  it  should  not  be  put  into  the  drinking 
water.  A small  quantity  can  be  best  kept  by  putting  it  wrapped  in 
flannel  into  a colander  or  strainer,  or  similar  dish,  which  will  allow 
the  water  that  melts  to  drain  away,  then  covering  it  closely.  Ice  may 
be  quite  easily  broken  into  chips  Dy  putting  the  point  of  a darning 
needle  or  of  a strong  pin  near  the  edge  of  a lump,  and  tapping  the 
head  slightly. 

Milk. — We  have  Miss  Nightingale’s  authority  for  saying,  that 
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“milk,  and  the  preparations  of  milk,  are  most  important  articles  of 
food  for  the  sick,”  and  that  there  is  nearly  as  much  nourishment  in 
half  a pint  of  milk  as  there  is  in  a quarter  of  a pound  of  meat.  Also, 
there  is  no  doubt  that  physicians  of  the  present  day  value  milk  most 
highly,  and  in  certain  diseases  they  rely  on  it  entirely.  Yet  there 
is  no  article  of  food  that  needs  more  care  to  keep  it  in  good  condition, 
for  of  all  foods  it  takes  up  impurities  most  easily.  Milk  should  not 
be  left  in  the  can  with  the  cover  tightly  closed,  but  should  be  put 
into  an  open  vessel,  and  disturbed  as  little  as  possible.  In  cases  of 
diarrhoea  it  should  be  boiled  and  allowed  to  go  cold  before  being 
drunk.  Many  doctors  would  say  that  in  all  cases  milk  should  be 
boiled  before  being  drunk.  If  the  cream  is  to  be  taken  off,  the  milk 
should  be  put  in  a closet  opening  out  of  a warm  room  in  winter,  and 
in  a cool  cellar  in  summer,  because  to  rise  well  cream  must  either  be 
quite  warm  (55°  to  60°)  or  very  cold.  Milk  that  is  to  be  used  without 
the  cream  being  taken  off  should  be  kept  at  45°  to  50°  and  stirred 
often. 

A great  many  people,  when  ordered  to  take  milk,  object  to  do  so, 
because  they  have  found  that  it  disagrees  with  them,  and  lies  heavy 
on  the  stomach,  to  use  a common  phrase.  To  prevent  this  the  milk 
should  be  largely  diluted  either  with  water  or  whey,  or  with  lime 
water.  Milk  is  indeed  so  apt  to  form  into  clots  on  the  stomach  that 
undiluted  it  is  to  be  regarded  as  solid  food.  Mixed  with  lime  water 
it  is  particularly  valuable  in  cases  of  obstinate  nausea.  The  propor- 
tion of  lime  water  usually  allowed  is  four  tablespoonfuls  of  milk  to 
one  of  lime  water.  The  proportion  of  water  or  wney  is  two-thirds  of 
the  bulk  of  the  milk.  lame  water  can  be  bought  of  the  druggist. 
Soda  water  is  sometimes  substituted  for  lime  water. 

To  make  Whey. — Make  a pint  of  milk  lukewarm,  stir  into  it  a 
dessertspoonful  of  essence  of  rennet,  and  leave  it  in  a warm  place  till 
the  milk  is  firm.  Boil  it,  when  the  curd  will  separate  ana  can  be 
removed,  and  the  whey  will  be  ready  for  use.  Sometimes  milk  is 
rendered  less  objectionable  to  a patient  by  flavouring  it  with  cinnamon, 
or  a few  drops  of  vanilla. 


LIQUID  FOODS. 

Broths  and  Sodps. 

In  very  serious  illness,  when  the  patient  cannot  or  is  not  allowed 
to  swallow  solid  foods,  reliance  must  be  placed  entirely  on  liquid 
foods.  For  these  the  following  suggestions  are  made.  Recipes  for 
Beef  Tea,  Yeal  Broth,  Mutton  Broth,  Chicken  Broth,  and  Barley 
Cream  will  be  found  on  pages  95-6  of  this  work. 

Jlee/  Juice—  Mince  finely  a quarter  of  a pound  of  fresh  raw  lean 
beef.  Add  to  it  gradually  a quarter  of  a pint  of  cold  water,  and 
squeeze  it  with  the  back  of  a silver  spoon.  Let  it  stand  a'  few 
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minutes,  then  press  it  through  a fine  wire  sieve,  add  salt,  and  serve. 
The  doctor  should  be  asked  if  this  proportion  of  water  is  allowable. 

If  undiluted  beef  juice  is  wanted,  cut  lean  raw  beef  into  thin 
strips,  and  squeeze  in  a lemon  squeezer.  The  juice  that  runs  from 
uncooked  beef  can,  of  course,  be  used  for  this  purpose.  As  much  as 
is  wanted  at  one  time,  and  no  more,  should  be  made,  for  beef  juice 
will  not  keep. 

One  way  of  extracting  beef  juice  is  to  cut  the  meat  in  squares  ; 
place  these  in  a bottle  or  jar,  and  set  in  a pan  of  boiling  water  for 
three  hours. 

A little  Liebig’s  Extract  stirred  into  undiluted  beef  juice  will 
take  away  the  objectionable  taste ; a few  drops  of  colouring  will 
remove  the  objectionable  colour. 

Beef  juice  made  at  home  is  better  and  cheaper  than  any  of  the 
extracts  of  meat  sold. 

Beef  Jelly. — Prepare  beef  tea  or  beef  juice  in  the  usual  way,  and 
either  boil  with  it  a pound  of  knuckle  of  veal  chopped,  or  add  a tea- 
spoonful of  soaked  gelatine  to  each  quarter  of  a pint  of  tea.  The 
gelatine  should  be  boiled  until  dissolved,  and  stirred  into  the  beef 
tea,  which  may  be  left  till  firm.  Beef  jelly  spread  on  toast  or  thin 
bread-and-butter  is  sometimes  liked. 

Chicken  Jelly  may  also  be  made  of  chicken  broth  stiffened  with 
gelatine. 

Chicken  and  Rice  Broth. — Stir  two  tablespoonfuls  of  cooked  rice 
and  a beaten  egg  into  a cupful  of  hot  chicken  broth.  Stir  over  the 
fire  for  a minute,  but  do  not  let  the  soup  boil. 

Mutton  and  Rice  Broth. — Make  mutton  broth  in  the  usual  way, 
and  allow  two  tablespoonfuls  of  boiled  rice  to  a cupful  of  liquid. 
Stir  in  an  egg  beaten  up  with  two  table-spoonfuls  of  milk,  and,  if 
liked,  add  a little  finely-chopped  parsley.  As  there  is  always  a little 
doubt  whether  parsley  in  broth  will  be  approved,  it  is  safest  to  chop 
the  parsley  and  send  it  up  separately. 

Chicken  Milk. — Clean  a chicken  carefully,  and  cut  it  into  small 
pieces,  breaking  the  bones  thoroughly.  Put  it  into  an  enamelled 
saucepan,  with  two  or  three  peppercorns  and  a little  salt,  and  the  white 
part  of  a head  of  celery ; cover  it  with  cold  water,  bring  it  slowly  to  the 
boil,  then  let  it  simmer  gently  for  four  hours  or  more.  Strain  into  a 
bowl  and  leave  till  cold,  when  the  broth  should  form  a stiff,  clear 
jelly.  Carefully  remove  the  fat  from  the  top  by  wiping  this  jelly 
with  a napkin  which  has  been  dipped  into  hot  water  and  squeezed 
dry.  Take  equal  quantities  of  the  jelly  and  milk,  put  into  an 
enamelled  pan,  boil  up  three  times,  and  strain  into  a cup.  Serve 
either  hot  or  cold,  with  tiny  slips  of  dry  toast. 

Chicken  Broth  made  from  Giblets. — For  the  sake  of  economy 
chicken  broth  is  frequently  made  from  the  giblets  of  the  birds,  that  is, 
the  feet,  throat,  gizzard,  and  liver.  When  this  is  done,  the  chicken  itself 
can  be  used  to  make  two  separate  dishes.  Excellent  results  can  in 
this  way  be  obtaiued.  Cleanse  the  giblets  thoroughly,  and  be  particu- 
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larly  careful  to  skin  the  feet,  first  pouring  boiling  water  over  them, 
and  letting  them  lie  in  it  for  about  a minute,  to  loosen  the  skin. 
Put  the  cleansed  giblets  into  a small  saucepan,  with  a pint  of  cold 
water,  adding,  if  approved,  a sprig  of  parsley,  a small  ouion,  a slice 
of  carrot,  and  a little  celery.  Simmer  very  gently  for  two  hours, 
then  strain  for  use.  This  broth  should  be  a jelly  when  colcl  It  may 
be  flavoured  with  a tablespoonful  of  sherry  and  a squeeze  of  lemon- 
juice,  or  it  may  have  a little  sago,  rice,  or  tapioca  boiled  in  it. 

Veal  and  Tapioca  Broth. — Break  into  small  pieces  a pound  of 
knuckle  of  veal  and  simmer  in  a quart  of  water  until  the  liquid  is 
reduced  to  one-half.  Strain  and  skim.  Turn  into  a clean  saucepan, 
with  two  tablespoonfuls  of  soaked  tapioca,  and  stew  half  an  hour. 
Salt  to  taste.  When  the  tapioca  is  clear,  take  off  the  fire,  add  an  egg 
lightly  beaten,  and  three  tablespoonfuls  of  cream.  Stir  over  the  fire 
for  two  minutes,  to  set  the  egg,  and  serve.  On  no  account  must 
the  broth  boil  after  the  egg  is  added. 

Sometimes,  when  solid  food  is  not  allowed,  a little  soup  is  sup- 
porting to  the  invalid  by  way  of  variety.  Clear  soup  made  from 
meat  only  is  generally  acceptable,  and  it  is  very  nourishing.  In- 
fractions for  making  it  will  be  found  on  page  274  of  this  work,  and 
it  is  to  be  remembered  that  the  recipe  may  be  followed,  and  a very 
small  quantity  of  soup  can  be  made,  if  water  and  all  other  ingre- 
dients are  reduced  in  the  same  proportion.  For  the  rest,  almost 
any  simple  soup  is  available,  if  only  it  is  made  of  good  materials  that 
are  nourishing.  It  is  not  always  necessary  to  have  meat  for  soups. 
Sometimes,  when  the  patient  is  tired  of  broths,  the  nourishing 
element  may  be  obtained  from  milk  or  eggs.  Here  are  suggestions  : — 

Celery  Soup. — Wash  a single  head  of  celery  ; cut  it  up  and  boil 
it  in  as  much  salted  water  as  will  cover  it.  When  quite  tender  rub 
it  through  a sieve.  Mix  a dessertspoonful  of  flour  to  a smooth 
paste  with  a little  cold  water,  and  pour  on  it  three  quarters  of  a pint 
of  hot  milk.  Season  with  pepper  and  salt,  add  the  celery-pulp,  and 
a quarter  of  a pint  of  cream.  Boil  up  once  and  serve.  If  liked,  this 
soup  may  be  flavoured  with  nutmeg. 

Artichoke  Bonn  may  be  made  in  the  same  way.  Half  a bay-leaf 
and  a little  lean  nam,  or  the  bone  of  a rasher,  should  be  boiled  with 
the  artichokes. 

Asparagus  Soup. — Follow  the  recipe  given  for  celery  soup.  Cut 
off  and  put  aside  the  points  of  the  asparagus,  throw  them  into  the 
soup,  and  let  them  boil  till  tender,  just  before  serving. 

Onion  Soup.— Boil  a large  onion  with  two  ounces  of  stale  crumb 
of  bread.  Cook  till  the  onion  is  tender.  Rub  the  whole  through  a 
sieve,  add  a pint  of  hot  milk,  season  with  pepper  and  salt,  and  serve. 
Onions  are  to  be  used  with  caution  for  invalids.  Sometimes  they 
do  good,  sometimes  they  hinder  digestion,  but  in  this  soup  they  are 
likely  to  be  as  little  harmful  as  can  be  expected. 

It  is  most  important  that  soups  and  broths  should  never  be  sent 
to  an  invalid  with  globules  of  grease  floating  on  the  surface.  Any- 
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thing  of  the  sort  would  be  very  likely  to  offend  a fastidious  taste. 
It  is  generally  quite  easy  to  remove  fat  from  broth  by  skimming. 
If  the  liquid  is  allowed  to  go  cold,  the  fat  can  be  skimmed  off  with  a 
spoon,  and,  should  small  particles  still  remain,  pieces  of  thin  blotting- 
paper  should  be  laid  for  a few  seconds  on  the  surface  of  the  broth, 
and  to  these  the  grease  will  adhere.  As  the  pieces  of  paper,  one 
after  another,  become  charged  with  grease,  they  should  be  removed 
until  no  more  grease  remains.  "When  broth  is  hot,  to  plunge  the 
vessel  which  contains  it  into  cold  water  for  a few  minutes  will  cause 
the  fat  to  rise  quickly. 

Broth  on  Toast. — Cut  a slice  of  stale  bread  about  half  an  inch 
thick ; take  off  the  crust  and  toast  lightly  on  both  sides.  Lay  the 
toast  in  a soup-plate,  pour  over  a cupful  of  any  hot  soup,  set  in  the 
oven  for  a few  minutes,  and  serve  hot. 

A Poached  Egg  laid  in  half  a pint  of  hot  clear  soup  furnishes  a 
very  agreeable  meal  for  an  invalid. 


SOLID  FOODS. 

Fish. 

White  flat  fish  are  generally  regarded  as  most  suitable  food 
for  invalids,  being  less  rich,  and  consequently  more  digestible  than 
round  fish,  such  as  salmon,  mackerel,  and  cod.  As  a rule,  the 
simpler  modes  of  cooking  are  to  be  preferred  to  the  more  elaborate 
ones,  and  rich  sauces  are  to  be  avoided.  Boiling,  broiling,  and  frying 
are  the  processes  most  frequently  approved.  When  fish  is  to  be 
boiled,  only  a small  quantity  of  water  (enough  to  cover)  should  be 
used  ; much  water  makes  the  fish  insipid.  If  the  fish  can  be  boiled 
in  stock  instead  of  water,  so  much  the  better  ; when  fish  is  filleted, 
the  bones  may  be  used  to  make  a little  stock  for  this  purpose. 
Well-boiled  fish  is  almost  always  acceptable.  Fried  fish,  too,  is  very 
good.  It  need  not  be  in  the  least  greasy  if  plenty  of  fat  is  used, 
if  the  fat  is  made  quite  hot,  and  if  the  fish  be  laid  on  grease  paper 
before  being  served. 

Oysters  are  frequently  recommended  for  the  use  of  invalids. 
When  fine  and  fresh,  they  are  best  eaten  raw,  with  pepper  and 
lemon-juice,  and  a little  brown  bread-and-butter.  Or,  to  make 
variety,  they  may  be  prepared  as  follows 

Roast  Oysters. — Wash  the  shells  well,  then  lay  them,  deep  shell 
downwards,  on  the  bar  of  the  stove,  or  on  the  shovel  placed  on  the 
coals  over  a clear  fire.  When  the  shells  open  the  oysters  are  done. 
Have  ready  pepper,  lemon-juice,  and  thin  brown  bread-and-butter, and 
serve  immediately  in  the  shells.  When  there  is  an  open  fire  in  the 
sick-room,  an  invalid  will  sometimes  quite  enjoy  having  oysters 
cooked  thus  in  his  presence,  and  they  can  be  served  quite  hot. 

Stewed  Oysters. — Open  half  a dozen  oysters  carefully,  to  save  as 
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much  as  possible  of  the  oyster  broth.  Put  with  the  latter  enough 
milk  to  cover  the  oysters  ; then  scald  the  oysters  in  the  milk  and 
broth,  and  remove  them  from  the  fire  the  moment  the  broth  begins 
to  boil.  Strain  off  the  oysters,  and  thicken  the  sauce  with  a level 
dessertspoonful  of  flour  for  every  gill  of  liquor.  Stir  and  cook  well, 
and  add  a tablespoonful  of  cream  and  a little  pepper.  Mince  the 
oysters,  stir  them  into  the  sauce,  cover  closely,  and  cook  gently  by 
the  side  of  the  fire  for  three  minutes,  but  on  no  account  let  the 
preparation  boil.  Oysters  thus  prepared  may,  if  liked,  be  served  on 
toast. 

Scalloped  Oysters. — Prepare  three  oysters  according  to  the  above 
recipe,  reducing  every  ingredient  proportionately.  Take  a scallop 
shell,  butter  it  inside  and  line  it  with  fine  bread-crumbs.  Put  in  the 
mixture,  shake  bread-crumbs  over  the  top,  and  make  hot  in  the 
oven.  Serve  in  the  shell 

A sole,  daintily  cooked,  is  almost  invariably  welcomed  by  a con- 
valescent. A variety  of  recipes  for  cooking  the  same  will  be  found 
on  referring  to  the  Index. 

Meats. 

If  an  invalid  has  arrived  at  the  stage  of  convalescence  when  solid 
food  is  allowed,  the  difficulty  of  providing  variety  of  diet  has  very 
much  diminished,  yet  it  cannot  be  said  that  the  choice  of  food  is 
even  yet  very  large.  Pork  and  veal  must,  of  course,  be  avoided ; 
they  are  not  easy  of  digestion.  Beef,  also,  is  known  not  to  be  as 
readily  digested  as  is  mutton  • and  rabbits  and  similar  food  are 
generally  forbidden.  The  mode  of  cooking  meat,  too,  is  often  a 
subject  of  doubt.  Almost  all  authorities  agree  that  meats  which  are 
boiled,  broiled,  roasted,  or  stewed,  are  more  wholesome  than  meats 
which  are  fried.  Frying  is  understood  to  be  objectionable,  because 
fat,  in  which  the  meat  is  cooked,  produces  an  excess  of  the  volatile 
acids,  and  this  renders  the  food  unsuitable  for  invalids.  If,  how- 
ever, fried  food  is  required,  the  portion  thus  cooked  must  on  no 
account  become  greasy  or  burnt.  It  is  quite  easy  to  avoid  greasi- 
ness, if  a sufficient  quantity  of  fat  be  employed,  and  if  this  is 
quite  hot  before  the  meat  is  put  into  it.  When  fried  foods  are 
greasy,  the  reason  almost  always  is  that  the  fat  was  not  hot  enough. 

Mutton  Chop. — When  a small  portion  of  animal  food  has  to  be 

firovidcd,  a mutton  chop  is  always  the  first  thing  thought  of,  and, 
ortunately,  it  can  be  served  in  so  many  ways  that,  in  itself,  it 
furnishes  abundant  scope  for  variety.  A chop  taken  from  the  middle 
of  the  loin  is  the  best.  A portion  from  the  chump  end  is  too  large  ; 
the  bent  end  consists  largely  of  bones  and  fat,  ana  is  not  sufficiently 
meaty.  Haying  procured  the  chop,  be  careful  to  trim  it  neatly 
before  cooking  it.  It  may  be  prepared  according  to  one  of  the 
following  recipes : — 

Mutton  Chop  Broiled. — Have  a clear,  hot  fire,  without  smoke. 
The  best  fire  for  broiling  is  made  from  cinders.  If,  about  twenty 
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minutes  before  the  chop  is  to  be  broiled,  a layer  of  cinders  be  put 
upon  the  fire,  these  will  probably  have  burnt  through  by  the  time 
the  chop  is  to  be  cooked.  If  a fire  is  not  clear  at  the  last  moment, 
throw  a little  salt  or  sugar  upon  it,  this  will  make  it  so.  Grease 
the  bars  of  the  gridiron,  lay  the  chop  upon  it,  and  set  it  over  the 
fire.  Let  the  outside  brown,  then  turn  it  and  brown  the  other 
sides,  and  turn  every  minute  till  the  chop  is  done.  On  no  account 
stick  a fork  into  the  meat,  as  this  would  let  out  the  gravy.  Have 
ready  a very  hot  plate ; put  the  chop  upon  it,  and  serve  instantly. 
A chop  from  the  middle  of  the  loin,  which  weighs  about  six  ounces 
when  trimmed,  will  probably  be  done  in  eight  minutes.  When 
calculating  the  time,  however,  allowance  will  have  to  be  made  for 
the  taste  of  the  invalid.  Some  people  like  meat  rare,  some  like 
it  well  done.  Sauce  or  butter  should  be  sent  up  separately;  it  is 
not  wise  to  put  any  garnish  upon  a broiled  chop.  If  approved, 
before  being  broiled,  the  chop  may  be  dusted  with  pepper,  but  it  must 
not  be  salted. 

Chop  Stewed. — Trim  the  fat  entirely  from  a thick  mutton  chop, 
dip  it  in  cold  water,  pepper  it  lightly,  and  dredge  it  with  flour. 
Put  it  into  a small  earthenware  jar  with  a closely-fitting  lid,  put 
three  or  four  spoonfuls  of  water  with  it,  cover  it,  and  set  it  in  a 
saucepan  of  water  to  stew  gently  for  an  hour  and  a half.  Turn 
over  when  half-cooked.  Carefully  skim  the  gravy,  and  serve  very 
hot.  If  necessary,  another  spoonful  of  gravy  may  be  added,  and 
for  this  purpose  stock  will  be  much  better  than  water. 

Chop  with  Oysters. — Beard  half  a dozen  oysters,  and  stew  the 
beards  and  trimmings  in  the  oyster  broth,  to  which  nas  been  added 
a small  cupful  of  water,  until  the  liquor  is  reduced  to  half. 
Strain  and  let  it  go  cold.  Trim  a chop,  and  let  it  be  entirely 
free  from  fat.  Put  it  in  a delicately  clean  saucepan  ; pour  the 
oyster  broth  over  it,  and  simmer  very  gently  for  ten  minutes. 
Mix  a teaspoonful  of  flour  to  a smooth  paste  with  cold  water,  and 
add  gradually  a cupful  of  milk.  Season  delicately  with  a little  salt, 
pepper,  and  a suspicion  of  nutmeg  ; put  the  milk  with  the  chop,  and 
add  the  bearded  oysters.  Let  all  stew  together  very  gently  two  or 
three  minutes  longer,  and  serve. 

Welsh  Chop. — Put  the  white  part  of  three  good-sized  leeks  in 
water,  and  boil.  Throw  away  the  water ; cover  with  fresh  salted 
water,  and  boil  till  tender.  The  result  of  changing  the  water  will 
be  that  the  leeks  will  be  rendered  mellow.  When  thoroughly  soft 
chop  them  finely  or  rub  them  through  a sieve  ; put  them  into  a clean 
stewpan,  with  pepper  and  salt,  and  a gill  of  cream,  and  stir  the  puree 
over  the  fire  till  thick  and  smooth.  A little  butter  may  be  added  if 
approved.  Have  ready  a daintily  stewed  chop.  Spread  the  pre- 
pared leeks  on  toast,  put  the  chop  on  the  top,  and  serve. 

If  liked,  onion-pulp  may  be  used  instead  of  leek-pulp. 

Pleasant  accompaniments  to  a chop  are  a few  green  peas,  a little 
potato  mashed  with  cream,  a few  sprigs  of  cauliflower,  or  a single 
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tomato  baked.  To  cook  the  latter,  cut  a slice  from  the  top  and  take 
out  the  pulp  without  breaking  the  skin.  Mix  with  the  pulp  a few 
breadcrumbs,  a little  butter,  pepper,  salt,  and  a tiny  pinch  of  sugar ; 
return  to  the  tomato  case  ana  bake.  Or  the  tomato  may  be  plainly 
baked. 

Fried  potatoes  are,  of  course,  most  excellent  accompaniments  to  a 
chop  ; but  potatoes  are  not  always  allowed  by  the  doctor. 

Minced  Mutton. — When  mutton  is  to  be  minced  for  the  use  of  an 
invalid,  it  is  a good  plan  to  tie  three  chops  together,  and  cook  the 
three ; then  use  that  which  was  in  the  centre,  and  which  will  be 
moist  and  full  of  gravy,  for  mincing.  The  two  chops  on  the 
outside  will  be  excellent  also,  and  will  be  enjoyed  by  healthy  folk  ; 
but  they  will  not  be  as  succulent  and  nourishing  as  the  other  will  be. 

Fillets  of  Beef. — When  beef  is  preferred  to  mutton,  the  tenderest 
part  which  can  be  chosen  is  the  under-cut  of  the  rump,  known  as 
lillet  steak.  A slice,  half  an  inch  thick,  should  be  neatly  trimmed 
from  skin  and  fat,  and,  if  broiled  or  very  gently  stewed,  will  be  sure 
to  be  satisfactory. 

Foultr;/  and  Game  are  always  regarded  as  suitable  to  the  needs 
of  the  sick.  When  provided,  they  may  be  plainly  cooked  in  the  usual 
way.  It  is  to  be  noted,  however,  that  it  is  always  possible  to  divide 
a bird  and  cook  the  portions  differently,  thus  making  two  dishes 
instead  of  one.  This  plan  is  to  be  preferred  to  that  of  cooking  the 
bird  whole  and  serving  it  the  second  time  cold  or  “ warming  it  up.” 
Cold  meat,  or  meat  made  hot  a second  time,  should  never  be  given 
to  invalids. 

To  Cook  a Fowl  for  an  Invalid. — Divide  the  bird  into  two 
halves  by  cutting  it  down  the  middle  with  a sharp  knife.  The 
portions  may  be  prepared  in  any  of  the  following  ways  : — 

Broiled  Chicken,  if  successfully  managed,  will  be  found  ex- 
cellent, but  it  requires  care.  Unless  the  bird  is  quite  young,  it 
should  be  partially  cooked  in  the  oven  before  being  placed  on  the 
gridiron,  otherwise  it  will  be  underdone  in  parts.  Pick  and  singe 
the  chicken,  and  divide  it  evenly  quite  through ; then  cleanse  it 
thoroughly,  remove  the  trail,  cut  off  the  head  and  neck,  and  the  first 
joints  of  the  feet,  and  if  it  is  necessary  to  wash  the  bird,  be  sure  to 
dry  it  perfectly  afterwards  •with  a clean  napkin.  This  being  done, 
put  the  half  chicken  in  good  position  and  make  it  as  flat  as  possible, 
so  that  the  heat  of  the  fire  may  reach  every  part  equally.  Nothing 
looks  worse  than  to  see  a broiled  chicken  sprawling  in  the  dish, 
therefore  aim  at  placing  it  neatly.  A little  while  before  it  is  to  be 
cooked,  oil  it  all  over,  or  brush  it  over  with  warm  butter,  then  put 
it  on  the  gridiron  ovefr  a clear  fire,  bone3  downwards,  and  keep  it 
well  basted.  Turn  it  three  or  four  times  during  the  process  of 
cooking,  and  begin  to  turn  when  the  gravy  begins  to  ooze  out. 
Sprinkle  with  pepper  and  salt,  and  serve.  It  will  take  about  twenty- 
five  minutes.  The  bird  will  be  much  more  easily  cooked  in  a hanging 
grill  placed  in  front  of  the  fire  than  it  will  on  a gridiron  over  the  fire, 
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When  chicken  cannot  be  conveniently  broiled  over  or  before  the 
fire,  it  may  be  baked  in  the  oven  in  imitation  of  broiling  ; and  there 
are  nurses  who  think  that  a chicken  thus  cooked  is  more  wholesome 
than  chicken  broiled  in  the  ordinary  way.  Divide  the  chicken, 
or,  if  liked,  simply  take  a wing  and  part  of  the  breast  from  a young 
chicken.  Should  there  be  any  doubt  as  to  the  tenderness  of  the 
bird,  lay  the  piece  on  a gridiron  or  toaster,  set  over  a pan  of  boiling 
water,  cover  it,  and  let  it  steam  for  half  an  hour  before  broiling. 
This  done,  lay  it  in  a clean,  warm  dripping-tin,  put  it  in  a moderately 
hot  oven,  and  turn  it  two  or  three  times,  and  baste  it  all  over  by 
rubbing  it  with  butter  tied  in  muslin  each  time  it  is  turned. 

A piquant  sauce  for  serving  with  broiled  or  roast  chicken  may 
be  made  by  mixing  together  two  teaspoonfuls  of  melted  butter  with 
one  tablespoonful  of  vinegar,  one  saltspoonful  of  mustard,  the  same 
of  white  sugar,  and  a little  pepper  and  salt.  Heat  to  the  point  of 
boiling,  pour  over  the  chicken,  and  cover  closely  five  minutes  before 
serving. 

Boiled  Chicken. — Some  people  think  that  it  would  be  impossible  to 
boil  less  than  a whole  chicken  to  produce  a satisfactory  result.  A 
half,  or  even  a quarter  of  a fowl  can,  however,  be  prepared  thus,  and 
so  both  monotony  and  waste  can  be  avoided.  If  possible,  get  a little 
second  stock  or  veal  broth  to  cover  the  chicken.  If  this  is  not  at 
hand,  an  onion,  a carrot,  a bunch  of  herbs,  and  a few  strips  of  bacon 
rind  put  into  the  water  will  help  to  give  flavour.  Bring  the  stock  to 
the  boil,  put  in  the  meat,  boil  for  a minute,  then  draw  the  pan  back 
and  simmer  gently  until  the  chicken  is  tender.  When  it  is  dished, 
pour  over  it  a little  green  parsley  sauce,  golden  rain,  or  any  sort  of 
white  sauce,  and  garnish  with  bacon  rolls.  ( See  p.  262.)  If  liked, 
the  chicken  can  be  taken  up,  and  a sauce  may  be  made  by  adding 
to  one  cupful  of  the  stock  in  which  it  was  boiled  four  tablespoonfuls 
of  milk  and  a beaten  egg.  Stir  the  sauce  over  the  fire  for  a minute 
or  two,  but  do  not  let  it  boil,  and  serve  while  hot. 

Fillets  of  Chicken. — Cut  as  many  neat  slices  of  meat  from  the 
breast  of  a fowl  as  it  is  thought  that  the  invalid  can  eat.  Trim  them 
neatly  and  press  them  with  the  flat  side  of  a knife  that  has  been 

Sed  in  cool  water,  and  put  them  in  a shallow  tin.  Season  them 
salt  and  a squeeze  of  lemon-juice,  and  lay  a sheet  of  greased 
kitchen  paper  over  them.  Bake  in  a moderate  oven  for  a few 
minutes  till  the  meat  is  sufficiently  cooked.  If  the  fillets  are  cut 
carefully,  the  fowl  from  which  they  are  taken  can  be  boiled  or 
roasted  another  time. 

Minced  Chicken  on  Toast—  Stew  part  of  a chicken  till  tender. 
Take  the  meat  from  the  bones,  and  cut  it  with  a sharp  knife  into 
small,  neat  pieces.  Strain  half  a cupful  of  the  stock  in  which 
the  chicken  was  stewed,  thicken  it  with  a little  flour,  and  add  an 
equal  measure  of  milk.  Season  pleasantly,  and  stir  the  sauce  over  the 
fire  until  it  boils  ; then  put  in  tne  mince,  let  it  remain  by  the  side  of 
the  fire  till  hot  through,  and  pour  over  a slice  of  lightly  buttered  toast 


FOOD  FOR  INVALIDS. 


417 


Steiced  Chicken. — Take  a half  or  a quarter  of  chicken  that  has 
been  neatly  trimmed.  Melt  a good  tablespoonful  of  bacon  fat  in 
a stewpan  winch  has  a closely-fitting  lid  ; put  in  the  portion  of 
meat  and  turn  it  over  and  about  till  it  is  well  browned  all  over. 
Add  half  a gill  of  good  stock,  cover  the  saucepan  closely,  draw  it 
back,  and  cook  as  gently  as  possible  for  an  hour.  Take  up  the 
meat,  clear  the  fat  from  the  gravy  (it  will  rise  more  readily  if  set 
in  a basin  of  cold  water),  make  it  hot  once  more,  and  serve  poured 
over  the  bird. 

Stewed  Pigeon  with  Green  Peas.— A daintily  cooked  pigeon  is  a 
very  suitable  dish  for  an  invalid.  It  is  most  important,  however, 
that  the  bird  should  be  young  and  freshly  killed.  House  pigeons 
are  generally  understood  to  be  the  best,  and  they  very  quickly  lose 
their  flavour.  Clean  the  bird  carefully,  and  put  inside  it  a force- 
meat ball  made  of  breadcrumbs,  butter,  chopped  parsley,  pepper 
and  salt.  Take  a stewpan  which  has  a closely-fitting  lid  ; melt  in 
this  a piece  of  butter  the  size  of  a large  egg,  and  put  in  a slice  of 
uncooked  bacon  cut  into  dice,  and  the  bird,  breast  downwards, 
and  let  it  roast  gently,  turning  it  from  time  to  time.  At  the  end  of 
about  three  quarters  of  an  hour,  or  when  the  pigeon  is  browned 
equally  all  over,  and  is  almost  cooked,  drain  away  the  fat;  put  in  its 
place  a quarter  of  a pint  of  stock,  and  when  this  boils,  put  in  half  a 
pint  of  freshly-shelled  green  peas.  Stew  very  gently  until  the  peas 
are  tender,  and  serve.  If  it  is  desired  to  make  the  pigeon  more 
tasty,  a bouquet  and  a few  carrots  turned  the  shape  of  small  balls 
may  be  stewed  with  the  bird. 

If  there  is  a fear  that  pigeon  cooked  according  to  the  above  method 
would  be  too  rich  for  the  invalid,  the  bird  may  be  cut  into  quarters 
and  stewed  until  tender  in  stock,  without  being  browned  in  butter. 
The  broth  may  then  be  thickened  with  flour,  enriched  by  the 
addition  of  an  egg  and  a little  milk,  and  poured  over  the  pigeon. 
Peas  can  be  served  as  an  accompaniment  Of  course,  the  condition 
of  the  invalid  and  the  orders  of  the  doctor  must  always  be  con- 
sidered when  making  choice  of  a dish. 

An  excellent  dish  for  one  person  may  also  be  made  of  the  fillets 
of  a pigeon.  The  fillets,  it  will  be  understood,  consist  of  the  meat 
from  each  side  of  the  breast  cut  out  with  a sharp  knife  from  the 
breastbone  to  the  wing.  A pigeon,  when  cooked  whole,  does  not 
furnish  very  much  meat,  and  this  is  an  easy  way  of  getting  the  best 
of  what  there  is.  After  the  fillets  are  removed,  the  carcase  of  the 
pigeon  can  be  stewed  for  sauce.  The  fillets  should  be  flattened  with 
a cutlet  bat,  egged,  and  breaded  twice,  then  fried  in  hot  fat. 

Broiled  Pigeons  make  a very  excellent  dish.  Clean  a plump 
young  pigeon  and  split  it  in  two.  Make  the  pieces  flat,  oil  them  all 
over2  then  lay  on  a greased  gridiron  over  a low  fire,  the  bones  down- 
wards. Baste  well,  and  turn  when  the  gravy  begins  to  ooze  out. 
Put  each  half  on  a slice  of  buttered  toast. 

Sweetbreads , being  very  delicate  and  easy  of  digestion,  are  generally 
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regarded  as  suitable  for  the  use  of  invalids.  Either  a lamb’s  sweet- 
bread or  a calf’s  sweetbread  may  be  used  for  this  "purpose.  However 
they  are  to  be  prepared,  they  should  be  used  very  fresh,  and  they 
should  be  laid  for  an  hour  in  cold  water  as  soon  as  they  are  pro- 
cured. At  the  end  of  this  time,  put  them  into  a saucepan, 
cover  them  with  cold  water  ; bring  this  to  a boil,  and  simmer  for 
five  minutes.  Drain,  put  into  cold  water  again,  and,  when  quite 
cold,  peel  away  the  skin  and  remove  the  gristle. 

A sweetbread  of  a fair  size  will  probably  be  large  enough  for 
more  than  one  dish  for  an  invalid.  The  whole  of  it  should  be 
parboiled  in  the  first  instance.  Here  are  two  or  three  ways  of 
treatment  after  being  divided  : — 

The  Easiest  Way  of  Cooking  a Sweetbread. — After  parboiling  and 
skinning  the  sweetbread,  cut  it  into  small  pieces.  Make  some  good, 
well-flavoured  white  sauce  as  thick  as  cream  • put  in  the  sweetbread 
and  stew  gently  for  twenty  minutes,  and  shake  the  pan  occasionally. 
Add  a little  lemon-juice  at  the  last  moment,  and  serve  on  squares  of 
toast. 

Sweetbread  Cutlets. — Parboil  the  sweetbread,  lay  in  cold  water, 
and  peel  it.  Dry  well,  then  cut  into  neat  slices.  Dust  the  slices 
with  flour,  brush  with  egg,  and  roll  in  breadcrumbs,  and  fry  until 
well  browned.  Serve  in  a circle  round  a mound  of  green  peas  or 
French  beans,  and  serve  white  sauce  or  tomato  sauce  as  an  accom- 
paniment. 

As  sweetbread  is  rather  insipid  in  itself,  it  is  always  advisable  to 
try  to  impart  flavour  to  it  by  cooking  it  in  stock  flavoured  with 
onion,  herbs,  mushrooms,  lemon-rind,  or  some  other  strongly-tasting 
ingredient.  Bacon  rolls  are  excellent  served  with  it. 

A pleasant  change  may  be  obtained  by  stewing  sliced  sweetbread 
in  oyster  broth,  and  adding  cream  and  thickening  thereto  as  for 
oyster  sauce. 

Vegetables  and  Fruits. 

Vegetables  are  generally  a very  necessary  addition  to  the  diet 
of  an  invalid.  Green  peas,  beans,  celery,  cauliflower,  seakale, 
asparagus,  onions,  and  spinach  are  all  allowable  when  they  are  to 
be  had,  and  tomatoes,  raw  or  cooked,  are  a never-failing  resource. 
Potatoes  are  not  always  advisable.  The  doctor  should  be  consulted 
before  they  are  provided.  If  approved,  however,  they  are  generally 
acceptable,  especially  when  daintily  fried.  Recipes  for  cooking  all 
these  vegetables  in  various  ways  may  be  found  by  referring  to  the 
index. 

Vegetable  Puree. — When  vegetables  are  required  for  health,  and 
there  is  a difficulty  about  digesting  them,  they  are  sometimes  pre- 
pared as  a pur6e  with  milk,  and  in  this  form  are  both  nourishing 
and  easy  of  digestion.  To  make  vegetable  purde,  boil  the  veget- 
able in  the  usual  way,  and  drain  it  well  to  get  the  water  from  it. 
Cover  it  with  milk,  and  let  it  simmer  for  a quarter  of  an  hour,  then 
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rub  as  much  as  possible  through  a fine  hair  sieve,  season  with  salt 
ancl  pepper,  and  serva  Lettuces,  green  peas,  French  beans,  cauli- 
flower, cabbage,  carrots,  turnips,  onions,  and  asparagus  may  all  be 
prepared  thus  ; and,  if  milk  is  not  agreeable  to  the  patient,  whey  or 
thin  gruel  may  be  substituted  for  it. 

Fruits. — Fresh  fruit,  especially  grapes  and  oranges,  are  often  a 
most  cooling  and  beneficial  addition  to  the  invalid’s  diet.  When 
there  is  a fear  that  raw  fruit  will  not  agree,  almost  all  fruits  can  be 
made  into  purges,  following  the  recipe  given  for  pur6e  of  vegetables. 
For  the  most  part,  however,  the  fruits  should  be  boiled  in  water;  then 
rubbed  through  a sieve,  and  milk  should  be  added  to  make  the 
puree  thin  enough  for  drinking.  When  fruit  is  rubbed  through  a 
very  fine  sieve,  the  skin,  seeds,  cores,  and  hard  portions,  which  are 
iikely  to  be  specially  difficult  of  digestion,  are  kept  back.  When  the 
puree  is  daintily  sweetened  it  constitutes  a most  acceptable  and 
delicious  food. 


Eggs. 

Eggs  are  amongst  the  most  valuable  of  our  resources  for  the  use 
of  invalids.  They  are  most  wholesome  and  altogether  nourishing, 
and  they  can  be  served  in  all  sorts  of  ways.  Of  course,  it  is  im- 
portant that  they  should  be  freshly  laid. 

There  are  one  or  two  ways  of  testing  the  condition  of  eggs  in  this 
respect. 

When  absolutely  fresh,  the  larger  end  feels  warmer  than  the  other 
when  put  to  the  lips. 

Put  the  egg  in  the  hollow  of  the  hand,  and  bend  the  fingers 
round  it  to  make  a sort  of  frame,  then  hold  up  the  hand  to  the  light, 
shut  one  eye,  and  look  at  the  sun  through  the  egg  with  the  other. 
If  clear  and  transparent  throughout  it  is  probably  good.  Fresh  eggs 
are  more  transparent  in  the  centre,  old  eggs  at  the  ends. 

Fill  a quart  basin  with  water  and  dissolve  therein  a large  table- 
spoonful of  salt.  Put  in  the  egg.  If  it  sinks  it  will  probably  bo 
good  ; if  it  floats  it  will  be  bad  ; it  it  swims  it  will  be  stale. 

It  is  generally  taken  for  granted  that  an  egg  which  is  to  be 
served  to  an  invalid  should  be  lightly  cooked,  as  being  more  easily 
digested.  Recipes  for  different  modes  of  preparing  eggs  will  be 
found  by  referring  to  the  index.  Soft-boiled  eggs,  buttered 
egg3,  devilled  eggs,  eggs  in  brown  butter,  in  sunshine,  and  on  the 
dish,  poached  eggs,  savoury  eggs,  and  eggs  with  asparagus,  and 
baked  omelette,  are  all  suitable  for  invalid  use.  In  addition,  the 
following  recipes  may  be  acceptable  : — 

Eggs  and  Apples. — Bake  two  apples,  and,  when  soft,  remove  tho 
skin  and  core  and  beat  to  pulp.  Sweeten  with  sugar,  and,  if  liked, 
flavour  with  lemon-rind  or  nutmeg.  Add  a teaspoonful  of  butter 
and  a well -beaten  egg.  Put  the  preparation  in  a buttered  cup,  bake 
in  a gentle  oven  till  set,  and  serve  warm. 

Egg  Beaten  Up  with  I Vine  or  Milk. — Break  an  egg'  and  take  out 
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the  speck.  Beat  the  white  till  stiff,  add  the  yolk,  and  beat  again. 
Sweeten  with  a dessertspoonful  of  white  sugar,  and  either  a teaspoon- 
ful of  brandy,  a tablespoonful  of  sherry,  or  three  tablespoonfuls  of 
milk.  An  egg  prepared  thus  and  served  with  a biscuit  is  an  ex- 
cellent restorative  in  debility. 

White  of  Egg  and  Milk. — (Of  use  in  cases  of  diarrhoea,  when 
solid  food  is  forbidden).  Beat  the  white  of  an  egg  and  mix  with  it  a 
tumblerful  of  milk,  a teaspoonful  of  brandy,  and  half  a tumblerful 
of  soda-water.  To  be  repeated  every  two  hours. 

Egg  Lemonade. — Shake  together  in  a bottle  the  white  of  an  egg, 
a tumblerful  of  cold  water,  the  juice  of  half  a small  lemon,  and  a 
teaspoonful  of  white  sugar.  Or, 

Beat  a whole  egg  lightly,  and  add  a tumblerful  of  strong,  sweet 
lemonade. 

Egg  Soup. — Beat  an  egg  and  stir  it  into  a breakfastcupful  of  hot 
broth  of  any  kind.  Season  with  salt  and  pepper,  and  serve  with  diy 
toast,  made  without  crust,  and  cut  into  fingers. 

Egg  Gruel. — Beat  an  egg,  add  pepper  and  salt,  and  pour  on, 
stirring  briskly  the  while,  a teacupful  of  boiling  water. 

Egg  Punch. — Beat  the  yolk  of  an  egg  with  a teaspoonful  of  sugar, 
and  add  a tablespoonful  of  brandy.  Fill  the  glass  with  half  a pint  of 
fresh  milk,  and,  last  of  all,  add  the  white  of  egg  beaten  stiff. 

Egg  and  Coffee. — Stir  the  beaten  yolk  of  an  egg  into  a cupful 
of  good  coffee,  and  dilute  with  boiling  milk.  The  addition  of  an 
egg  makes  coffee  much  more  nourishing. 

Egg  Cordial. — (Very  sustaining,  and  easily  retained  by  a weak 
stomach).  Take  the  white  of  an  egg,  beat  it  to  a froth,  and  add  a 
tablespoonful  of  cream  and  a tablespoonful  of  brandy.  Mix 
thoroughly. 

Egg  Drink. — Mix  a tablespoonful  of  the  best  arrowroot  with  a 
little  cold  water  to  a smooth  paste.  Add  two  tablespoonfuls  of 
white  sugar,  the  juice  of  a large  lemon,  and  the  whites  of  two  eggs 
which  have  been  whisked  with  a little  water.  Add  boiling  water 
to  make  up  the  quantity  to  three  pints,  boil  up  once  quickly,  and 
stir  till  boiling. 

The  above  recipe  is  by  Dr.  Bullen,  former  House  Physician  to 
St.  Bartholomew’s  Hospital.  Speaking  of  it.  Dr.  Bullen  says,  “This 
drink  is  somewhat  thick,  and  is  often  mucn  liked  by  persons  who 
complain  of  soreness  and  dryness  of  the  throat.” 

Puddings,  Custards,  Jellies,  and  Cereal  Preparations. 

Spoon  Pudding. — Mix  a teaspoonful  of  flour  smoothly  with  a 
little  cold  W’ater ; add  a beaten  egg,  a pinch  of  salt,  and  a teacupful 
of  milk.  Stir  well,  turn  into  a teacup  which  has  been  greased  well 
inside,  lay  a round  of  greased  paper  on  the  top,  and  steam  gently 
half  an  hour.  Turn  out,  and  serve  with  a tablespoonful  of  sherry. 

Sponge  Cake  Pudding. — Take  a penny  sponge  cake,  or  a slice  of 
stale  sponge  cake  that  will  be  equivalent  thereto,  and  crumble  over 
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a wire  sieve.  Pour  on  a quarter  of  a pint  of  boiling  milk,  and 
beat  with  a fork.  Sweeten,  and,  when  cool,  add  a whole  egg 
which  has  been  whisked  to  a froth.  Butter  a cup,  pour  in  the 
batter,  lay  a greased  paper  on  the  top,  and  steam  till  the  pudding  is 
firm  in  the  centre.  Turn  out,  sift  white  sugar  over,  and  serve  with  a 
little  wine. 

Tapioca , Rice , Sago,  Semolina,  Ground  Rice,  Vermicelli,  Macaroni, 
may  all  be  made  into  excellent  light  puddings  for  the  use  of  an 
invalid.  Such  puddings  are  very  wholesome  when  eaten  with  fruit. 

Custard  Pudding. — Boil  half  a pint  of  milk  with  a bruised  laurel 
leaf,  and  pour  it,  when  boiling,  upon  a well-beaten  egg.  Sweeten 
with  two  good-sized  lumps  of  sugar,  pour  the  custard  into  a basin, 

Eut  a round  of  greased  paper  on  the  top,  and  set  in  a saucepan  of 
oiling  water,  to  steam  gently  until  firm  in  the  centre.  Serve  with 
stewed  fruit. 

Cake  Pudding. — An  invalid  tired  of  milk  puddings  might  like 
cake  pudding  for  a change.  Chop  a little  suet  till  it  is  as  fine  as 
sand,  and  be  most  careful  that  no  skin  or  fibre  is  left  therein.  Mix 
thoroughly  three  dessertspoonfuls  of  the  suet  with  three  of  flour, 
three  of  fine  breadcrumbs,  three  of  sugar.  Beat  an  egg,  and  mix  it 
with  three  dessertspoonfuls  of.  milk,  and  stir  into  the  pudding. 
Turn  into  a small  greased  basin,  put  a round  of  paper  on  the  top, 
set  in  a saucepan  containing  boiling  water  to  come  half-way  up 
the  basin,  and  steam  for  an  hour. 

Cake  Custard. — Pour  a glass  of  sherry  over  a penny  sponge 
cake,  or  a slice  of  any  light,  dry  cake,  and  let  it  soak,  basting  it 
occasionally  until  it  will  absorb  no  more.  Make  a custard  with  one 
egg  and  half  a pint  of  milk.  Sweeten  and  flavour,  pour  over  the 
cake,  and  serve. 

Rice  Cream. — Soak  half  an  ounce  of  gelatine  in  water.  Throw 
an  ounce  of  Carolina  rice  into  boiling  water  and  boil  for  five 
minutes.  Drain,  and  boil  in  a pint  of  milk  till  tender.  Rub  it 
through  a sieve,  and  stir  the  pulp  thus  obtained  into  the  milk  that 
remained  in  the  saucepan  with  it.  Dissolve  the  gelatine,  mix  it 
with  the  milk,  and  sweeten  and  flavour  to  taste.  Stir  the  cream 
occasionally  till  cold,  and,  before  turning  it  into  a damp  mould,  put 
with  it  a quarter  of  a pint  of  cream  that  has  been  whisked  till 
firm.  Rice  thus  prepared,  and  flavoured  with  a laurel  leaf  and  a 
tablespoonful  of  brandy,  is  excellent. 

Or,  soak  a quarter  of  an  ounce  of  gelatine.  Boil  half  a pint  of 
milk,  pour  it  upon  a well-beaten  egg,  and  add  sugar  and  flavouring. 
Stir  into  it  an  ounce  of  rice  that  has  been  boiled  in  milk  till  tender. 
A spoonful  of  cold  rice  pudding  beaten  with  a spoonful  of  cream  or 
milk  might  be  used  for  this  purpose.  Dissolve  the  gelatine, 
stir  it  into  the  rice  custard,  being  careful  that  the  dissolved  gelatine 
and  the  custard  are  about  the  same  temperature,  and  turn  into  a 
damp  mould. 

Semolina  Cream. — Soak  an  ounce  of  Semolina  in  a gill  of  milk, 


A YEAR’S  COOKERY. 


4F.2 


then  boil  it  in  half  a pint  of  milk  till  tender.  Dissolve  half  an  ounce 
of  gelatine,  which  has  been  soaked  in  water  to  cover  it,  in  half 
a pint  of  milk,  add  sugar,  flavouring,  and,  at  the  last  moment,  two 
tablespoonfuls  of  whipped  cream.  If  cream  is  not  to  be  had,  the 
white  of  an  egg  whisked  till  firm  may  be  substituted.  When  the 
cream  is  beginning  to  set,  put  it  into  a damp  mould,  and  turn  out  for 
serving. 

Semolina,  it  should  be  remembered,  is  a very  valuable  product, 
very  nourishing  and  sustaining,  and  rich  in  flesh-forming  and  bone- 
forming material.  It  is,  therefore,  particularly  excellent  for  sick 
children. 

Jellies. 

Jelly. — A great  many  people  have  an  idea  that,  although  it  may 
be  allowable  to  make  jellies  and  creams  of  prepared  gelatine  for 
household  use,  it  is  most  necessary  to  stew  down  calves’  feet  when 
making  jelly  for  an  invalid.  The  truth  is,  however,  that  gelatine, 
whether  it  is  obtained  from  calves’  feet  or  from  any  other  source, 
possesses  very  little  nutritive  value.  It  simply  affords  a medium 
for  the  presentation  of  food  in  an  acceptable  form ; and  its  use- 
fulness depends  upon  what  is  put  with  it  rather  than  on  the  nature 
of  the  stiffening  material.  Yet  food  in  the  form  of  jelly  is  often 
liked  by  invalids  who  care  for  nothing  else.  Therefore,  jelly  can 
on  no  account  be  banished  from  the  list  of  foods  suitable  for  the  sick 
and  convalescent. 

Coffee  Jelly.— Soak  half  an  ounce  of  gelatine  in  half  a pint  of 
water,  and,  when  dissolved,  stir  in  a breakfastcup  of  strong,  clear 
coffee.  Sweeten  to  taste,  and  serve  when  firm.  Jelly  thus  made 
would  not  be  at  all  nourishing ; it  would  simply  be  reviving,  and 
might  serve  to  awaken  the  appetite.  Yet  it  has  sometimes  proved 
to  be  very  acceptable,  especially  when  a tablespoonful  of  cognac  is 
put  with  it.  If  made  with  milk  instead  of  water,  as  it  easily 
might  be,  it  would  be  much  more  nourishing,  and  it  could  be  still 
further  enriched  bv  the  addition  of  a little  cream,  or  whipped  cream 
may  be  served  with  coffee  jelly. 

Tea  Jelly  is  also  refreshing.  It  is  made  by  substituting  strong 
tea  for  coffee. 

Blancmange  made  from  Cow-Heel. — Procure  a dressed  cow-heel 
from  the  tripe  shop  and  cut  it  up  into  small  pieces.  Put  it  into  a 
jar  with  a quart  of  milk,  cover  closely,  and  set  it  in  a slow  oven  for 
three  hours.  Strain,  sweeten,  and  flavour  to  taste,  and,  when  cold, 
turn  into  a damp  mould. 

Tapioca  Jelly. — Soak  half  a cupful  of  pearl  tapioca  in  two  cup- 
fuls of  water  overnight.  Turn  into  a double  saucepan,  or  put  in  a 
jar  and  set  in  a saucepan  of  water,  and  cook  gently  till  clear. 
Add  sugar  to  taste,  and  a little  more  water  if  too  thick,  and  when 
taken  off  the  fire,  strain  into  it  the  juice  of  a lemon.  Serve  cold, 
with  cream  or  milk. 
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Red  Tapioca. — Prepare  the  tapioca  as  in  the  last  recipe,  and, 
instead  of  lemon-juice,  stir  in  a cupful  of  strawberry-juice,  or  red 
currant-juice,  or  raspberry  and  red  currant-juice  mixed.  If  liked, 
cooked  apricots  and  their  juice,  grated  pineapple  and  its  juice,  sliced 
bananas  and  orange-juice,  or  a few  grapes  can  be  introduced  into 
the  tapioca  just  before  moulding.  In  fact,  quite  a series  of  accept- 
able dishes  may  be  made  from  this  recipe.  The  puddings  should 
in  every  case  be  accompanied  by  cream  or  milk. 

Tapioca  Custard. — Soak  half  a cupful  of  pearl  tapioca  overnight 
in  slightly  salted  water  that  will  barely  cover  it.  Next  day  turn 
into  a double  saucepan  with  two  cups  of  milk,  and  cook  gently, 
stirring  frequently.  When  the  tapioca  is  clear  and  quite  tender, 
pour  the  preparation  upon  the  yolks  of  two  eggs,  which  have  been 
beaten  with  two  tablespoonfuls  of  castor  sugar.  Mix  well,  then  stir 
over  the  fire  for  a minute  or  two  to  cook  the  eggs.  Turn  into 
tumblers,  and  serve  cold. 

Tapioca  Cream. — Stew  a brimming  tablespoonful  of  small  tapioca 
in  half  a pint  of  milk  ; sweeten  and  flavour  with  cinnamon,  and  set 
away  to  cool.  Just  before  serving  add  a gill  of  cream,  which  has 
been  whipped  till  firm,  and  a tablespoonful  of  brandy,  if  approved. 
Serve  with  stewed  fruit. 

Arrowroot  Blancmange. — Blanch  and  bruise  a quarter  of  an 
ounce  of  sweet  almonds  and  five  bitter  ones,  and  boil  them  in  half 
a pint  of  milk.  Mix  two  heaped  teaspoonfuls  of  Bermuda  arrow- 
root  very  smoothly  with  a little  cold  milk,  and  strain  the  boiling 
milk  over  the  paste,  stirring  to  mix  well  Add  a teaspoonful  of 
sugar,  and  return  the  preparation  to  the  saucepan.  Stir  it  over  the 
fire  for  a minute  or  two,  and  i&rve  cold.  If  liked,  the  almonds 
can  be  omitted,  and  when  the  arrowroot  has  cooled  somewhat,  a 
little  lemon-juice  can  be  stirred  in. 

Jelly  of  Fresh  Fruit. — Draw  out  and  sweeten  agreeably  the  juice 
of  any  kind  of  fruit.  Add  the  juice  of  a lemon,  and  half  an  ounce 
of  soaked  and  dissolved  gelatine  for  each  pint  of  juice.  Mould 
when  beginning  to  set. 

Superior  Gruel. — Many  invalids  object  very  much  to  gruel.  They 
acknowledge  its  value,  but  find  it  very  distasteful.  When  made  as 
follows,  it  is  really  very  excellent : — Take  half  a teacupful  of  coarse 
Scotch  oatmeal,  mix  it  smoothly  with  about  a pint  and  a half  of 
water,  pour  it  into  a saucepan,  and  set  it  by  the  sido  of  the  fire 
to  stew  gently  for  a considerable  time — two  or  three  hours.  Stir 
it  frequently.  Rub  the  preparation  through  a sieve,  and  keep  back 
portions  that  will  not  go  through.  Boil  the  gruel,  put  with  it  an 
equal  measure  of  boiling  milk,  season  to  taste,  and  serve. 

For  recipes  for  Spoon  Diet,  and  Drinks  for  Invalids,  refer  to 
the  index. 
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Acid  Sauce,  Beef  with,  412. 
Almond  Syrup,  235. 

Anchovies,  To  fillet  ( see  Royal 
Sandwiches),  11. 

Anchovies,  To  keep,  12. 

Anchovy  Butter,  17. 

Sauce,  260. 

Angelica  for  Garnishing,  254. 
Annie’s  Cake,  336. 

Apple  Balls,  104 

Compote,  326 

Custard,  386. 

Fritters,  365. 

Gateau,  335. 

J am,  407. 

Jelly,  407. 

Mould,  328. 

Sauce,  340. 

Apples  and  Tapioca,  82. 

, Baked,  70. 

, Dried,  198. 

Stewed  with  Rice  and 

Beetroot,  50. 

April,  Dessert  Fruits  for,  170. 
Aromatic  Herbaceous  Seasoning, 
276. 

Arrowroot,  206. 

Artichokes,  Globe,  Boiled,  290. 

, Jerusalem,  407. 

Asparagus,  222. 

Served  Alone,  166. 

— — with  Eggs,  175. 

Aspic  Jelly,  392. 

August,  Dessert  Fruits  for,  213. 


Australian  Meat,  Cold,  63. 
, Savoury  Hash  of,  64 


B 

Bacon  and  Kidneys,  Fried,  3. 

and  Liver,  31. 

and  Macaroni,  49. 

and  Tomatoes,  253. 

, To  Free  from  Saltpetre, 

188. 

, Best  way  of  Buying,  6. 

, Boiled,  132. 

, Fat,  to  Use  ( see  Eggs  in 

Brown  Butter),  13. 

made  Hot,  92. 

Rind  to  be  saved,  2. 

, Rolled,  262. 

, Toasted,  35. 

, To  Choose,  6. 

Bake,  To,  106. 

Baked  Apples,  70. 

Cod  (see  Baked  Hake), 

315 

with  Forcemeat,  61. 

Custard  Tarts.  35. 

Gurnet,  81. 

Hake,  315. 

Mackerel,  15 

Omelette,  283. 

Potatoes,  175. 

Rabbit,  250. 

Red  Mullet,  302. 

Rice  and  Tapioca,  98, 
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Baked  Sausages,  422. 

Soles  ( Slips  ”),  15. 

Tomatoes,  248. 

Whiting,  298. 

Barley,  Cream,  96. 

Water,  171. 

Water,  Thick,  171. 

Batter,  Frying,  272. 

Pudding,  Baked,  64. 

Baked  in  Tins,  243. 

, Boiled,  191. 

Beans,  Broad,  258. 

, French,  295. 

, Kidney,  295. 

, Haricot,  229. 

, To  Saute,  295. 

Bdarnaise  Sauce,  124. 

Beef,  a la  Mode.  77. 

, Fillet  of  tne  Rump  of,  3. 

, Fillet  of  Roasted,  73. 

Hash,  Economical,  387. 

, Potted,  42. 

, Pressed  {see  Beef,  To  Boil), 

87. 

, Olives,  319. 

, Ribs  of,  Boned  and  Rolled, 

120. 

, Ribs  of,  Italian  fashion, 

60. 

, Rolled,  121. 

, Savoury  Stewed,  196. 

Stew,  Economical,  122. 

Stewed  with  Onions,  379. 

Stewed  with  Vegetables  a 

la  Jardiniere,  117. 

Tea,  95. 

quickly  made,  96. 

, Thin  Flank  of,  38. 

, To  Choose,  20. 

, Tomato,  355. 

with  Acid  Sauce,  412. 

Beef  Steak  and  Mushroom  or 
Oyster  Pie,  128. 

Pudding,  234. 

Warmed,  235. 

Beetroot,  Remains  of,  To  use, 
103. 


Beetroot  with  Rice  and  Stewed 
Apples,  50. 

Biscuits  and  Milk,  222. 

Bisque  Soup,  329. 

Black,  Red,  or  White  Currant 
Jelly,  241. 

Blanche  Sauce,  165. 

Blancmange,  421. 

, Corn-flour,  223. 

Custard,  281. 

Bloaters,  Broiled,  6. 

to  be  kept  separate,  5. 

on  Toast,  125. 

Boiled  Brill,  19. 

Eggs,  10. 

Fowls,  320. 

Lentils,  98. 

Meat,  87. 

Onions,  372. 

Ox  Tongue,  270. 

Rabbits,  103. 

Rice,  with  Raisins,  61. 

Salmon,  246. 

Tripe,  412. 

Turbot,  213. 

Turkey,  432. 

Turnips,  342. 

Bone  Stock,  75. 

Braised  Veal,  244. 

Brawn,  98. 

of  Ox  Cheek,  140. 

Sauce,  29. 

, To  prepare  Pig’s  Head  and 

Feet  for,  18. 

Bread  Crumbs,  To  Store  for 
Use,  4. 

for  Game,  349. 

Raspings,  4,  58. 

made  without  Yeast,  391. 

, Pulled,  307. 

Sauce,  361. 

, Stale,  can  be  used  for  : — 

Apple  Gateau,  335. 

Brown  Bread  Pudding,  263. 
Cake  Pudding,  63. 

CroOte  au  Pot,  198. 

Crd<;y  Soup,  1 1 . 
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Bread,  Stale,  can  be  used  for 
{continued) : — 

Custard  Sippets,  218. 

Fig  Pudding,  209. 

Guest’s  Pudding,  149. 
Hydropathic  Pudding,  225. 
Jam  and  Bread  Pudding,  87. 
Lentil  Soup,  134. 

Macaroni  Cheese,  120. 
Newcastle  Pudding,  220. 
Newmarket  Pudding,  208. 
Onion  Soup,  39. 

Preserved  Tomatoes,  116. 
Sausages  on  Toast,  16. 

Savoury  Meat  Cake,  47. 

Pudding,  340. 

Scalloped  Cod,  47. 

Scallops,  105. 

Viennoise  Pudding,  247. 

Bread,  Vienna,  306. 

Breakfast  Dishes  : — 

Anchovies  and  Hard-boiled 
Eggs,  34. 

Anchovy  Toast,  17. 

Asparagus  with  Eggs,  175. 
Baked  Soles  (Slips),  15. 
Biscuits  and  Milk,  222. 
Bloaters  on  Toast,  125. 

• , Broiled,  6. 

Boiled  Eggs,  10. 

Broiled  Sheep’s  Kidneys,  51. 
Buttered  Eggs,  30. 

Calf’s-head  Mould,  157. 

Cocoa,  33. 

Cod’s  Roe,  39. 

Cod,  Scalloped,  16,  47. 

Collared  Tongue  ( see  Market- 
ing), 3. 

Corned  Beef  {see  Marketing), 
83. 

Corn-flour  Milk,  228. 

Cornish  Pasties,  301. 

Devilled  Drumsticks,  27. 

Eggs,  93. 

Salmon,  37. 

Lamb,  176. 

Dried  Haddock,  48. 


Breakfast  Dishes  {continued) 
Dried  Sprats,  94. 

Eggs  in  Brown  Butter,  13. 

- — on  the  Dish,  416. 

Fried  Bacon  {see  Kidneys  and 
Bacon),  3. 

Fried  Kidneys  and  Bacon,  3. 

Potatoes,  59. 

Haddock  Pie,  318. 

Ham-cured  Herrings,  28. 

Ham  Toast,  130. 

Hot  Rolls,  318. 

Kippered  Salmon,  19. 

Lambs’  Sweetbreads.  365. 
Marrow  Toast,  38. 

Milk  Porridge,  221 

Toast,  226. 

Mock  Woodcock,  127. 

Muffins,  53. 

Mushrooms  and  Bacon,  322. 
Mutton  Pies,  6. 

Oatmeal  Porridge,  45. 

Ox-Eyes,  211. 

Pickled  Herrings,  299. 

Mackerel,  309. 

• Pig’s  Cheek,  57. 

Feet,  68. 

Pilchards,  41. 

Pork  Pie,  13. 

Plum  Porridge,  313. 

Potted  Beef,  42. 

Grouse,  15. 

Hare,  20. 

Shrimps,  389. 

Rice  and  Barley  Porridge,  224. 
Rice  Milk,  226,  227. 

Rissoles,  13. 

Rizzarea  Haddock,  323. 

Rolled  Veal,  188,  189. 

Royal  Sandwiches,  11. 

Sally  Lunns,  210,  306. 

Sausage  Rolls,  382. 

Savoury  Eggs,  1. 

Omelette,  317. 

Scallops,  105. 

Scalloped  Eggs,  50. 

Scones,  196. 
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Breakfast  Dishes  ( continued ) ; — 
Sprats,  Broiled,  386. 

, Fried,  386. 

Stewed  Mushrooms  ou  Toast, 
120. 

Tinned  Prawns,  67. 

Toasted  Bacon,  35. 

Tomatoes  on  Toast,  IIP. 
Watercress  and  Young  Rad- 
ishes, 110. 

Breast  of  Lamb  Stewed  with 
Mushrooms.  243. 

Breast  of  Veal,  Rolled,  226. 

Brill,  Boiled,  19. 

, To  choose,  18. 

Broccoli,  To  boil,  164. 

Broiled  Bloaters,  6. 

Pork  Chops,  395. 

Sheep’s  Kidneys,  51. 

Sprats,  386. 

Steak,  40. 

Broken  Bread,  Remarks  on,  4. 
Brown  Betty,  404. 

Butter,  Eggs  in,  13. 

Sauce,  74. 

Gravy  for  Roast  Goose, 

340. 

from  Giblets,  361. 

Bread  Pudding,  263. 

Soup  {see  - Croft  te  au  Pot), 

198. 

Browned  Potatoes,  3G2. 
Browning,  5. 

Brussels  Sprouts,  210. 

and  Chestnuts,  384. 

Bubble  and  Squeak,  40. 

Buns,  Hot  Cross,  145. 

, Light,  294. 

, Soda,  Good,  293. 

Butter,  Anchovy,  17. 

, Melted,  260. 

, Lobster,  214. 

, Oiled,  223. 

, To  keep,  in  Hot  Weather, 

308. 

Buttered  Eggs,  30. 

Shrimps,  266. 


C 

Cabbage,  Red,  Stewed,  367. 
Cabbage-water,  To  get  rid  of, 
' 211. 

Cabbages,  To  boil,  210. 

Cabinet  Pudding,  254. 

Cake,  Annie’s,  336. 

, Cheap  and  Good,  236. 

Pudding,  63. 

, Savoury  Meat,  47. 

, Rice,  279. 

, Sultana,  279. 

, Gateau  Turc,  398. 

Cakes,  Fish,  24. 

— — , , Oven  for,  236. 

Calf’s-foot  Jelly,  393. 

Stock,  393. 

Calf’s-head,  155. 

, Hashed,  157. 

Mould,  157. 

Caper  Sauce,  119. 

Capers,  To  preserve,  120. 

Capon,  Stuffed  and  Roasted, 
300. 

Carrots,  To  boil,  247. 

Cauliflower  au  Gratin,  164. 

, To  boil,  164. 

Celery  Salad,  393. 

Sauce,  422. 

Soup,  410. 

, Stewed,  409. 

Stalks  to  be  saved,  2. 

Cheap  Dishes,  not  including 
Rdcbauffds  : — 

Australian  Meat,  63. 

Baked  Plum  Pudding,  91. 

Beef,  a la  Mode,  77. 

Boiled  Hominy,  72. 

Lentils,  98. 

Bone  Stock,  75. 

Brawn,  98. 

Cabbage  Soup,  67. 

Cake  Pudding,  63. 

, Cheap  and  Good,  236. 

Cod-fish  baked  with  Force- 
meat, 61. 
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Cheap  Dishes,  not  including 
Rechauffes  (continued)  : — 
Cow-heel  with  Parsley  Sauce, 

84. 

Dried  Sprats,  94. 

Eggs  Stewed  with  Cheese,  71. 
Fried  Hake,  284. 

Hominy,  74. 

Plaice,  158. 

Haricot  Puree,  107. 

Hasty  Pudding,  132. 

Jam  and  Bread  Pudding,  87. 
Lentil  Soup,  134. 

Liver  and  Bacon,  31. 

Mutton,  Scrag  of,  with  Rice, 

85. 

Stewed  with  Vegetables, 

27,  71,  149. 

Norfolk  Dumplings,  390. 

Pease  Pudding,  413. 

Pig’s  Fry,  or  Poor  Man’s  Goose, 
67. 

Plain  Rice  Pudding,  89. 

Rolled  Pudding,  116. 

Sago  Pudding,  107 

Preserved  Tomatoes,  116. 

Rice  Boiled  with  Raisins,  61. 

with  Stewed  Apples 

and  Beetroot,  50. 

and  Cheese,  82. 

Savoury  Hash  of  Australian 
Meat,  64. 

Sheep’s  Head,  Stewed,  54. 
Stewed  Beef  with  Vegetables, 
117. 

Giblets,  66. 

Prunes,  93. 

Stirabout  Cheese,  277. 

Tapioca  and  Rice,  Baked, 
98. 

Tripe  k la  Coutance,  366. 

, Boiled.  412. 

Cheese  and  Rice,  82. 

, Macaroni,  120. 

, Stewed,  176. 

, Stirabout,  277. 

■ , To  serve,  216. 


Cheese,  Dry,  To  use  ( see  Macaroni 
Cheese,  120  ; and  Cauliflower 
au  Gratin,  164). 

Cheesecakes,  Lemon,  297. 

Cherry  Gateau,  253. 

Chestnut  Forcemeat,  432. 

Sauce,  432. 

Chestnuts  and  Brussels  Sprouts, 
384. 

Chicken  Boiled,  320. 

Broth,  96. 

, Curried,  283. 

, Fricassee,  271. 

Kromeskies,  272. 

Pudding,  308. 

, Roasted,  239. 

Salad,  311. 

Saute  au  Champignons,  136. 

Stewed  with  Tomatoes  and 

Mushrooms,  325. 

Chicory  Browning,  5. 

China  Chilo,  249. 

Chocolate  Pudding,  267. 

Chops,  Mutton,  189. 

Christmas  Plum  Pudding,  419. 
Civet  of  Leveret,  222. 

Rabbit,  417. 

Clear  Soup,  143,  274. 

from  Fresh  Meat,  274 

Cocoa,  33. 

Cocoanut  Pudding,  286. 

Cod,  Baked  ( see  Baked  Hake), 
315. 

, , with  Forcemeat,  61 

, Fried,  2. 

Pie.  4. 

, Salt,  Rechauffe,  147. 

, Scalloped,  16,  47. 

, To  choose,  12. 

Cod’s  Head  and  Shoulders,  414. 

Roe  for  Breakfast,  39. 

Colcannon,  290. 

Cold  Cod,  To  use  ( see  Cod  Pie), 
4. 

, RdchauffiS  of  (see 

Kedgeree,  21 ; and  Scalloped 
Cod,  16). 
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Cold  Meat,  Rechauffes  of  ( see 
Rissoles  or  Croquettes),  13. 
Mulligatawny  Soup,  39. 
Mutton  Pies,  6. 

Rabbit  Gateau,  250. 
Toad-in-the-Hole,  29. 

Cold  Potato  (see  Fish  Cakes), 
24. 

Cod  Pie,  4. 

Browned  Potatoes,  362. 

Cold  Potatoes  browned,  433. 
Collared  Tongue,  To  carve,  7. 
Collops,  Scotch,  19. 

Compote  of  Apples,  326. 

of  Fresh  Fruit,  282. 

of  Oranges,  415. 

Cook,  Daily  Duties  of,  2. 

Collops,  Mutton,  with  Tomatoes, 
343. 

Corn-flour  Blancmange,  223. 

Milk,  228. 

Cornish  Pasties,  301. 

Cottage  Plum  Pudding,  213. 
Cow-heel  with  Parsley  Sauce, 
84. 

Cream,  Italian,  310. 

, Orange,  415. 

, Stone,  242. 

, Strawberry,  310. 

, Whipped,  422. 

Cre?y  Soup,  11. 

Crimped  Skate,  20,  74. 
Croquettes  ( see  Rissoles),  13. 

, Potato,  380. 

Croflte  au  Pot,  198. 

Crust,  Flaky.  285. 

Cucumber,  To  serve,  192. 

Curing  Hams,  376. 

Currant  Dumplings,  387. 

Curried  Chicken,  383. 

Fowl,  374. 

Mutton,  199. 

Rabbit,  258. 

Veal,  264. 

Curry,  Rice  Boiled  for,  264. 
Custard,  289. 

, Apple,  286. 


Custard,  Blancmange,  281. 

, Savoury,  275,  307. 

Sippets,  218. 

Tart,  Baked,  35. 

Cutlets,  Halibut,  232. 

, Pork,  with  Apple  Sauce, 

53. 

, Salmon,  262. 


D 

Daily  Duties  of  Mistress,  4. 

of  Cook,  2. 

Dessert  Fruits  for  January,  56. 

— for  February,  95. 

— „ March,  133. 

„ April,  170. 

„ May,  206. 

„ June,  240. 

„ July,  276. 

„ August,  313. 

■ „ September,  342. 

„ October,  376. 

„ November,  407. 

„ December,  436. 

Devilled  Drumsticks,  27. 

Eggs,  93. 

Lamb,  176. 

Salmon,  37. 

Sauce,  27. 

Devonshire  Junket,  330. 

Dishes  for  Invalids 
Broths,  95. 

Plain  Drinks,  171. 

Meats,  408. 

Spoon  Meat.  206. 

Dried  Apples  (Chips),  198. 

Cherries  for  garnishing,  254. 

Haddock,  48. 

Sprats,  94. 

Ducklings,  Roasted,  269. 
Dumplings,  Currant,  387. 

, Fruit  (see  Red  Currant 

Dumplings),  262. 
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Dumplings,  Lemon,  350. 

, Norfolk,  390. 

, Suet  (Small),  359. 

Dutch  Sauce,  186. 


E 

Eels,  Stewed,  44. 

Egg  Sauce,  146,  320. 

Eggs,  Boiled,  10. 

, Buttered,  30. 

■  , Devilled,  93. 

, Fried,  102. 

in  Brown  Butter,  13. 

■  in  Sunshine,  257. 

on  the  Dish,  416. 

, Poached,  65. 

, Savoury,  1. 

, Scalloped,  50. 

Stewed  with  Cheese,  51. 

with  Asparagus,  175. 

Elegant  Economist’s  Pudding, 
184. 


F 

Fat  for  general  use,  83. 

Scraps,  Use  of,  2. 

Feathers,  To  dry,  95. 

February,  Dessert  Fruits  for,  95. 
Fig  Pudding,  209. 

Filets  de  Bceuf  k la  B&irnaise, 
140. 

Fillet  of  Beef,  Boasted,  73. 

• of  Yeal,  Baked  or  Roasted, 

237. 

of  the  Bump  of  Beef,  3. 

Filleted  Soles,  k la  Maitre 
d’Hotel,  131. 

■ Sautes,  9. 

Turbot,  230. 


Fish  : — 

Anchovies,  34. 

Anchovy  Toast,  17. 

Bloaters,  Broiled,  6. 

on  Toast,  125. 

Brill,  Boiled,  19. 

Cod-fish  baked  with  Force- 
meat, 61. 

, Baked  ( see  Baked  Hake), 

315. 

, Fried,  2. 

Pie,  4. 

, Scalloped,  16,  47. 

Cod’s  Head  and  Shoulders, 
414 

Roe,  39. 

Devilled  Salmon,  37. 

Fish,  Fried,  32. 

Flat  Fish,  Filleted,  9. 

Gurnet,  Baked,  81. 

Haddock,  Dried,  48. 

Pie,  318. 

, Rizzared,  323. 

, Stuffed  and  Baked, 

318. 

Hake,  Baked,  315. 

, Boiled,  373. 

, Fried,  284. 

Halibut  Cutlets,  232. 

Herrings,  Fresh,  au  Gratin, 
372. 

, , Pickled,  299. 

, Ham-cured,  28. 

with  Mustard  Sauce, 

327. 

Kedgeree,  21. 

Mackerel  au  Gratin,  173. 

, Baked,  151. 

, Pickled,  309. 

Oysters,  Scalloped,  167. 
Pilchards,  41. 

Plaice,  Fried,  158. 

Prawns,  65. 

Red  Mullet,  Baked,  302. 
Salmon,  Boiled,  246. 

Cutlets,  262. 

, Kippered,  19. 
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Fish  ( continued ) : — 

Salmon,  Mayonnaise  of,  197. 

, Pickled,  204. 

Shad,  117. 

Salt  Fish,  146. 

Cod  Rechauffe,  147. 

Scallops,  105. 

Skate  with  Brown  Butter, 
74. 

Smelts,  63. 

Soles,  Baked,  15. 

, Filleted  h la  Maitre 

d’Hotel,  131. 

, Filleted,  Rolled,  and 

Baked,  97. 

, Filleted— Sautes,  9. 

, Fried,  125. 

, h la  Horly,  361. 

au  Gratin,  174. 

Sprats,  Dried,  94. 

, Broiled,  386. 

, Fried,  386. 

Stewed  Eels,  44. 

Turbot,  Boiled,  213. 

, Filleted,  230. 

Whiting,  Baked,  298. 

, Fried,  32. 

Fish  Cakes,  24. 

, Cold  (see  Rechauff&s). 

for  Invalids,  408. 

-,  To  choose,  1,  6. 

, To  Egg  - and  - Bread- 
crumb. 9. 

, Salt,  146. 

Soup,  Simple,  255. 

Stock,  53. 

, Supply  of,  6. 

, To  fry,  32. 

, To  saut£,  9. 

Flaky  Crust,  285. 

Flour,  Vienna,  307. 

Food  for  Invalids  (see  Appendix). 
Fool,  Gooseberry,  233. 

, Raspberry,  263. 

Forcemeat,  Chestnut,  432. 

for  Hare,  370. 

for  Veal,  237. 


Forequarter  of  Lamb,  147. 

Fowl  or  Chicken,  Fricasseed, 
271. 

Fowl  or  Chicken,  Roasted,  239. 

Fowls,  Boiled,  320,  396,  422. 

, Curried.  374. 

Fragments  oi  Meat  Stewed  for 
Stock,  2. 

to  be  Saved,  2. 

French  Beans,  295. 

Method  of  Cooking  Pork, 

384. 

Fresh  Fruit,  Compote  of,  282. 

Fresh  Herrings,  88. 

au  Gratin  (see  Mackerel 

au  Gratin),  173. 

Fricassee  of  Fowl,  271. 

Fritters,  Apple,  365. 

Fruit  Dumplings,  Suet  Crust  for, 
234. 

Juice  with  Sago  Mould, 

351. 

Pies,  285. 

, Preserving,  240. 

Frying  Batter,  272. 


G 

Game,  Breadcrumbs  for,  349. 

, Gravy  for,  349. 

Garlic,  To  store,  335. 

Garnish,  Orange,  415. 

Gateau,  Apple,  335. 

of  Cherries,  and  other 

Fruits,  253. 

of  Rabbit,  250. 

of  Rice,  346. 

Turc  with  Coffee  Icing, 

398. 

Gelatine  Jelly,  391. 

General  Favourite  Pudding,  189. 
German  Pickle  for  Pork,  152. 
German  Sausage,  To  keep  Moist, 
133. 
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H 

Haddock,  Dried,  48. 


German  Sausage,  To  serve,  212. 

Method  of  Cooking  Pork, 

155. 

Giblet  Soup,  58. 

Giblets,  Brown  Gravy  made 
from,  361. 

, Stewed,  66. 

Gingerbread  Pudding,  193. 

Glaze,  122. 

Glazed  Onions  (see  Beef  h la 
Mode),  78. 

Globe  Artichokes,  290. 

Golden  Pudding,  175. 

Rain  ( see  Boiled  Fowls), 

320. 

Gooseberry  Fool,  233. 

Gooseberry  Sauce,  215. 

Goose,  Green,  215. 

, Hashed,  341. 

, Brown  Gravy  for,  340. 

, Roasted,  339. 

, Apple  Sauce  for,  340. 

, Brown  Gravy  for,  340. 

■ , Sage  and  Union  Stuffing 

for,  340. 

Gravy  217. 

, Brown,  for  Roast  Goose, 

340. 

. , Brown,  from  Giblets, 

361. 

for  Game,  349. 

•  for  Roast  Hare,  399. 

for  Yeal,  238. 

Soup,  313,  334. 

Green  Goose,  215. 

Peas,  253. 

Greens,  To  boil,  210. 

Ground  Rice  Mould,  284. 

Pudding,  300. 

Grouse,  Potted,  15. 

•  , Roasted,  311. 

Salad,  311. 

Gruel  (two  ways),  206 
Guest’s  Pudding,  149. 

Guinea  Fowl,  138. 

Soup,  79. 

Gurnet,  Baked,  81. 


Pie,  318. 

, Stuffed  and  baked,  318. 

, Rizzared,  323. 

Hake,  Baked,  315. 

, Boiled,  373. 

, Fried,  284. 

Halibut  Cutlets,  232. 

Ham  and  Macaroni,  136. 
Hambro’  Salad,  287. 

Ham-cured  Herrings,  28. 

Ham,  Fried,  102. 

, Minced,  207. 

, To  free  from  Saltpetre, 

188. 

, Potted,  151. 

Toast,  130. 

Hams,  To  cure,  376. 

, To  boil,  201. 

Hare  Forcemeat,  370. 

Gravy,  400. 

, Jugged,  369. 

, Roast,  399. 

Soup,  35. 

- — — , Suitable  weather  for  hang- 
ing, 17. 

, To  choose,  17. 

, To  hang,  17. 

, To  skin,  399. 

Haricot  Beans,  229. 

Mutton,  148. 

, Norman,  303. 

Puree,  107. 

Salad,  131. 

Hashed  Beef  (Economical),  387. 

Calf’s  Head,  157. 

Goose,  341. 

Mutton,  190. 

Hasty  Pudding,  132. 

Head  and  Shoulders  of  Cod, 
414. 

Herbs,  To  dry,  276. 

Herbaceous  Seasoning,  Aromatic, 
276. 

Herrings,  Fresh,  88. 
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Herrings,  Fresh,  au  Gratin  (see 
Mackerel  au  Gratin),  173. 

, , Pickled,  299. 

with  Mustard  Sauce,  327. 

Hominy  Cake,  359. 

, To  boil,  73. 

, To  fry,  74. 

, To  soak,  72. 

Horseradish  Sauce,  411. 

Hotch  Potch,  Scotch,  251. 

Hot  Cross  Buns,  145. 

Hot  Pot,  Lancashire,  126. 

Hot  Rolls.  318. 

Hot  Weatner,  To  keep  Butter  in, 
308. 

, To  preserve  Meat  in, 

270. 

Hydropathic  Pudding,  225. 


I 

Icing  Sugar  for  Puddings,  287. 
Indian  Pickle,  314. 

Invalid’s  Dishes  : 

Broths 

Barley  Cream,  96. 

Beef  Tea,  95. 

quickly  made, 

96. 

Chicken  Broth,  96. 

Mutton  Broth,  96. 

Veal  Broth,  96. 

Drinks  : — 

Barley  Water,  Clear,  171. 

, Thick,  171. 

Lemonade,  171. 

Linseed  Tea,  171. 

Rice  and  Toast  Water,  171. 
Food  (see  Appendix). 

Meats,  Fish,  &c. : — 

Fish,  408. 

Game,  408. 

Minced  Meat,  408. 

Mutton  Chops,  Stewed,  408. 


Meats,  Fish,  <fec.  ( continued ) 
Mutton  Chops,  Stewed  in 
their  own  Gravy,  203. 
Rump  Steak,  Stewed,  408. 
Spoon  Meats  : — 

Arrowroot,  206. 

Cocoa,  33. 

Gruel  (see  Water  Gruel,  two 
ways),  206. 

Panada,  206. 

Thick  Milk,  207. 

Rice  Gruel,  206. 

Sago,  206. 

Savoury  Custard,  207,  275. 
Tapioca,  206. 

Italian  Cream,  310. 


J 

Jam  and  Bread  Pudding,  87. 
Jam,  Apple,  407. 

Turnovers,  336. 

January,  Dessert  Fruits  for, 
56. 

Jelly,  Apple,  407. 

, Aspic,  392. 

, Black  Currant,  241. 

, Calf’s-foot,  393. 

, Fruit,  392. 

, Gelatine,  391. 

, Maraschino,  392. 

, Orange,  392. 

, Red  Currant,  241. 

, Savoury,  492. 

, Wine,  391. 

, White  Currant,  241. 

Jerusalem  Artichokes,  407. 

J ugged  Flare,  369. 

Julienne,  143. 

Soup  quickly  made,  79. 

July,  Dessert  Fruits  for,  276. 
June,  Dessert  Fruits  for,  240. 
Junket,  Devonshire,  330. 
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K 

Kedgeree,  21. 

Ketchup,  Mushroom,  342. 

, Walnut,  276. 

Kidney  Beans,  295. 

, Ox,  stewed,  135. 

Soup,  93. 

Kidneys  and  Bacon,  Fried,  3. 

, Broiled,  51. 

, Sheep’s,  To  choose,  1. 

• , Stewed,  152. 

, Pork,  Stewed,  152. 

Kippered  Salmon,  Broiled,  19. 

— , Purchase  of,  17 

Kromeskies,  272. 


L 

Lamb,  Breast  of,  stewed  with 
Mushrooms,  243. 

, Devilled,  176. 

, Forequarter  of,  147 

, Minced,  186. 

Lamb’s  Fry,  188. 

Sweetbreads,  365. 

Lancashire  Hot  Pot,  126. 

Lhche  Creme,  179. 

Leg  of  Mutton,  To  choose,  17. 
Lemonade,  171. 

Lemon  Cheesecakes,  297. 

Dumplings,  350. 

• Pudding,  291. 

Sponge,  288. 

Syrup,  119. 

Lentils  and  Sausages,  138. 

, Boiled,  98. 

Lentil  Soup,  134. 

Leveret,  Civet  of,  222. 

, Potted,  256. 

Soup,  223. 

light  Buns,  294. 

Linseed  Tea,  171. 

Liver  and  Bacon,  31. 


Liver  Sauce,  429. 

Lobster  Butter,  214. 

Sauce,  214. 

— — Soup,  193. 

Loin  of  Mutton,  To  choose,  6. 
of  Pork,  12. 


M 

Macaroni  k la  Milanaise,  265. 

and  Bacon,  49. 

„ Ham,  136. 

„ Mushrooms,  304 

„ Tongue,  223. 

Cheese,  120. 

, Italian,  248. 

Pudding,  129. 

Soup,  92. 

, Sweet,  292. 

, To  buy,  1. 

Mackerel  au  Gratin,  173. 

, Baked,  151. 

, Pickled,  309. 

, Pickled,  To  keep  good,  235. 

Maitre  d’Hotel  Butter,  151. 

Sauce,  177. 

Maraschino  Jelly,  392. 

March,  Dessert  Fruits  for,  133. 
Marinade  for  Pork,  382. 
Marketing : — 

Apples,  Dried  (chips),  198. 
Bacon,  6. 

Baker’s  Bolls,  317. 

Beef,  20. 

, Aitchbone  of,  190. 

, Fillet  of  the  Bump 

3. 

, for  Beef  k la  Mode,  77. 

, Muscle  of  the  Leg  of, 

48. 

, Thin  flank  of,  37. 

, Top-side  of  the  Bound 

of,  61. 

, Bibs  of,  20. 
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Marketing  ( continued ) : — 

Beef,  Silver-side  of,  24. 

, Sirloin  of,  104. 

Brill,  18. 

Broccoli,  164. 

Calf’s  Head,  154. 

Canadian  Ham,  329. 
Cauliflower,  164. 

Cod,  12. 

, Economical  way  of  buy- 
ing, 359. 

Crabs,  297. 

Cucumber,  To  keep  fresh, 
207. 

Ducks,  245. 

Eels,  43. 

Fish,  1,  6. 

Fowls,  67. 

German  Sausage,  130. 

Giblets,  65. 

Goose,  338. 

Green  Geese,  212. 

Grouse,  309. 

, Potted,  15. 

Guinea  Fowls,  77. 

Gurnets,  80. 

Haddock,  317. 

Hake,  284. 

Halibut,  219. 

Cutlets,  231. 

Ham  ( see  Bacon),  6. 

Hare,  17. 

Herrings,  Fresh,  88,  304 
Hominy,  71. 

Indian  Meal,  52. 

Italian  Beef,  Meat  for,  59. 
Julienne,  77. 

Kippered  Salmon,  17. 

Lamb,  146. 

, Forequarter  of,  146. 

Lamb’s  Fry,  187. 

Leverets,  221. 

Lobster  Spawn,  212. 

Lunch  Tongues,  Small,  62. 
Mackerel,  137. 

Moat,  when  tender,  1. 
Mushrooms,  Forced,  119. 


Marketing  ( continued ) : — 
Mutton  Cutlets,  169. 

, Neck  of,  31,  64. 

, Leg  of,  17. 

, Loin  of,  12. 

, Saddle  of,  19. 

, Scrag  of,  whole,  70. 

Muffins,  51. 

Ox  Flare,  To  render,  for  Fat 
{see  Note  5,  page  83). 

Tails,  179. 

Tongue,  255. 

Oysters,  48,  77. 

Parsley,  6. 

Partridges,  347. 

Pheasants,  23,  364. 

Pigeons,  143. 

Pig’s  Feet  for  Brawn,  15. 

for  Breakfast,  67. 

Fry,  67. 

Head  for  Brawn,  15. 

Pilchards,  41. 

Plaice,  158. 

Pork,  12. 

, Loin  of,  12. 

, Leg  of,  61. 

Poultry,  239. 

Prairie  Birds,  94. 

Prawns,  Tinned,  65. 

Ptarmigan,  85. 

Rabbits,  43. 

Red  Mullet.  301. 

Rump  Steak  for  Broiling,  39. 

for  Roasting,  43. 

Salmon,  245. 

Salsify,  370. 

Sardines,  23. 

Scallops,  104. 

Shad,  116. 

Sheep’s  Head,  52. 

Kidneys,  1. 

Skate,  20. 

Smelts,  62. 

Soles,  6. 

Sprats,  386. 

Suet,  1,  71. 

Tomatoes,  248. 
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Marketing  ( continued ) : — 
Tongues,  Tinned,  3. 

Tripe,  41. 

Turbot,  212. 

Turkey,  426. 

Twist,  To  render,  for  Fat, 
84. 

Veal,  90. 

•,  Fillet  of,  113. 

Whiting,  31. 

Wood  Pigeons,  43. 

Marmalade  Bread  and  Butter 
Pudding,  208. 

Marrow  Toast,  38. 

Mashed  Parsnips,  342. 

Potatoes,  184. 

Turnips,  342. 

May,  Dessert  Fruits  for,  206. 
Mayonnaise  of  Salmon,  197. 

Sauce,  312. 

Meat-cake,  Savoury,  47. 

Meat,  Cold  (see  Rechauffes). 

, Fragments  of,  stewed  for 

Stock,  2. 

in  Hot  Weather,  270. 

Patties,  259. 

Puddings,  Suet  Crust  for, 

234. 

, Tainted,  270. 

To  bake,  106. 

■,  To  boil,  87. 

, To  make  tender,  1. 

, To  pickle,  26. 

, To  roast,  100. 

, when  tender,  1. 

Meats,  Potted,  To  serve  (see  Pot- 
ted Grouse),  15. 

Melted  Butter,  260. 

Milk  and  Biscuits,  222. 

, Corn-flour,  228. 

Porridge,  221. 

Rice,  226,  227. 

Rolls,  306. 

— Soup,  7. 

, Thick,  207. 

Toast,  226. 

Minced  Ham,  207. 


Minced  Lamb,  186. 

Meat,  430. 

Meat  for  Invalids,  408. 

Mutton,  37. 

Cakes,  194. 

Pork,  157. 

Veal,  183. 

Mince  Pies,  430. 

Mint  Sauce,  126. 

Mistress,  The  Daily  Duties  of 
the,  4. 

Mock  Turtle  Soup,  114. 

Woodcock,  127. 

Monday,  Marketing  on,  10. 
Mould,  Apple,  328. 

of  Calf’s  Head,  157. 

of  Ground  Rice,  284. 

of  Rice,  350. 

of  Sago  with  Fruit  Juice, 

351. 

of  Semolina,  266. 

Moulds  for  Jelly,  To  prepare, 
393. 

Mountain  Pudding,  332. 

Muffins,  53. 

Mulligatawny  Soup,  30. 

Muscle  of  Beef  ( see  Stewed  Beef 
with  Vegetables),  117. 
Mushroom  Ketchup,  342. 
Mushrooms  and  Bacon,  322. 

on  Toast,  120. 

•,  Stewed,  with  Breast  of 

Lamb,  243. 

and  Macaroni,  304. 

and  Tomatoes  stewed  with 

Chicken,  325. 

Mustard  Sauce,  249. 

Mutton  a la  Sauce  Piquante, 
132. 

Broth,  96. 

Cakes,  Minced,  194. 

— — Chops,  189. 

stewed  for  Invalids, 

408. 

in  their  own  gravy, 

203. 

, Cold  ( see  Rechauffes). 
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Mutton  Collops  with  Tomatoes, 

34a 

, Curried,  199. 

Cutlets  with  Piquante 

Sauce,  170. 

, Haricot,  148. 

, Hashed,  190. 

Kidneys,  stewed,  152. 

, Leg  of,  To  choose,  17. 

, Lorn  of,  To  choose,  6. 

, Loin  of,  boned  and  rolled, 

159. 

, Minced,  37. 

, Neck  of,  To  choose,  31. 

Pies,  6. 

, Saddle  of,  To  choose, 

i9. 

, Scrag  of,  stewed  with  Vege- 
tables, 27,  71, 149. 

, Scrag  of,  with  Rice,  85. 

, Shank  of,  To  stew,  18. 

, Shoulder  of,  Roast,  425. 

, Sour,  131. 

stewed  with  Vegetables, 

27. 

Tart,  21. 

, Top  of  the  Loin  of,  stewed, 

172. 


N 


Neapolitan  Sauce,  69. 

Neck  of  Veal  rolled  and  roasted, 

201. 


Newcastle  Pudding,  220. 
Newmarket  Pudding.  208. 
New  Potatoes,  To  boil,  147. 

To  saute,  185. 

Norfolk  Dumplings,  390. 
Normandy  Pippins,  295. 
Norman  Haricot,  303. 
Nottingham  Pudding,  379. 
November,  Dessert  Fruits 
407. 


for, 


O 

Oatmeal  Porridge,  45. 

October,  Dessert  Fruits 
376. 

Oiled  Butter,  223. 

Oldham  Parkin,  381. 

Old  Potatoes,  To  boil,  141. 
Olives,  Beef,  319. 

Omelette,  Baked,  283. 

•,  Savoury,  317. 

Tin,  To  clean,  28. 

Onion  Sauce,  356. 

Soup,  39. 

Onions,  Boiled,  372. 

, Pickled,  314. 

with  Stewed  Beef,  379. 

Orange  Cream,  415. 

Garnish,  415. 

Jelly,  392. 

Marmalade,  56,  57. 

Oranges,  Compote  of,  415. 

Oven  for  Cakes,  236. 

Ox-Cheek  Brawn,  140. 

Eyes,  211. 

— — Kidney,  Stewed,  135. 

Tail  Soup,  86. 

, Stewed,  180. 

Tongue,  Boiled,  270. 

Oyster  Sauce  with  Fresh  Oys- 
ters, 358. 

with  Tinned  Oysters. 

358. 

Patties,  374 

Soup,  344. 

Shells,  Use  of,  3. 

Oysters,  Scalloped,  157. 


Palestine  Soup,  417. 
Panada,  206. 
Pancakes,  89. 
Parkin,  381. 
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Parkin,  Oldham,  381. 

Parsley  Sauce,  177. 

, To  keep,  6. 

, To  fry,  25. 

, Use  of,  6. 

Parsnips,  Boiled,  342. 

, Mashed,  342. 

Soup,  411. 

Parson’s  Pudding,  280. 

Partridge,  Roast,  348. 

Pasties,  Cornish,  301. 

Pastry  : — 

Flaky  Crust,  285. 

Kinds  of,  153. 

Puff  Paste,  162. 

Rough  Puff  Pastry,  203. 

Short  Crust  (two  kinds),  228. 
Suet  Crust,  234. 

To  be  made  regularly,  5. 
Patties  of  Meat,  259. 

, Oyster,  374. 

Peaches,  Preserved,  147. 

Peas,  Green,  253. 

Pease  Pudding,  413. 

Soup,  157. 

Pheasant,  Roasted,  367. 

, Salmi  of,  368. 

Soup,  28. 

Pheasant’s  Legs,  Devilled,  27. 

, To  choose,  23. 

, To  hang,  23. 

Pickle  for  Sour  Mutton,  120. 

for  Fresh  Pork,  360. 

for  Pig’s  Cheek,  18. 

, German,  for  Pork,  152. 

, Indian,  314. 

or  Brine  for  Meat,  26. 

Pickled  Herrings,  299. 

Mackerel,  309. 

, To  keep  Good,  235. 

Onions,  314. 

Pork,  Boiled,  165. 

Red  Cabbage,  314. 

Salmon,  204. 

Walnuts,  276. 

Pie,  Beef  Steak  and  Mushrooms 
or  Oysters,  128. 


Pie,  Cod,  4. 

, Pigeon,  187. 

, Rabbit,  324. 

, Sea,  113. 

, Shepherd’s,  23.  „ 

, Spicy,  178. 

, Yeal  and  Ham,  169. 

Pies,  Fruit,  285. 

, Mince,  430. 

, Mutton,  6. 

Pigeons,  Stewed,  281. 

Pig’s  Brains,  16. 

Cheek,  To  boil,  57. 

Cheek,  To  prepare,  16. 

Feet  for  Breakfast,  68. 

Feet,  To  clean,  16,  18. 

Fry,  or  Poor  Man’s  Goose, 

67. 

Head,  To  clean,  16,  18. 

Head  and  Feet,  To  prepare 

for  Brawn,  18. 

Pine  Apple,  Tinned,  142. 

Pippins,  Normandy,  295. 
Piquante  Sauce,  170,  177. 

— — Stew  of  Yeal,  345. 
Pistachios  for  Garnishing,  254. 
Plaice,  Fried,  158. 

Plum  Porridge,  313. 

Pudding  for  Christmas, 

418. 

— , Baked,  91. 

Poached  Eggs,  65. 

Pork  a la  Italienne,  426. 

cooked  French  method, 

384 

Chops,  Broiled  or  Fried, 

395. 

Cutlets  with  Apple  Sauce, 

53. 

, Fresh,  To  pickle,  360. 

, German  fashion,  155. 

Kidneys,  Stewed,  152. 

, Leg  of,  To  pickle,  61. 

, To  roast,  353. 

, Loin  of,  12. 

, Marinade  for,  382. 

, Minced,  157. 
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Pork,  Pickled,  To  boil,  1G5. 

Pie,  To  serve,  13. 

, To  clioose,  12. 

Porridge,  Milk,  221. 

, Oatmeal,  45. 

, Plum,  313. 

, Rice  and  Barley,  224. 

Potato  Chips,  160. 

Croquettes,  380. 

Mould,  367. 

Salad,  148. 

Snow,  141. 

Soup  or  Puree,  47. 

Potatoes  a la  Maltre  d’Hotel, 
148. 

, Baked,  175. 

, Browned,  362. 

Cold,  browned,  433. 

, Cold  ( see  Cod  Pie,  4 ; Shep- 
herd’s Pie,  23) 

, Fried,  59. 

, Mashed,  184. 

, New,  To  boil,  147. 

, New,  To  saute,  185. 

, Old,  To  boil,  141. 

Soufflees,  160. 

, Steamed,  178. 

Potted  Beef,  42. 

Grouse,  15. 

Ham,  151. 

Leveret,  256. 

Meats,  To  serve  ( see  Potted 

Grouse),  15. 

Shrimps,  389. 

Tongue,  337. 

Poultry  for  Invalids,  408. 
Powder,  Baking,  279. 

Prawns,  Tinned,  67. 

Prairie  Birds,  97. 

Preserved  Peaches,  147. 

Tomatoes,  116. 

Preserving  Fruit,  240. 

Pressed  Beef  (see  recipe  for  Boil- 
ing Beef),  87. 

Prunes,  Stewed,  93. 

Puddings  : — 

Batter,  Baked,  64. 


Pudd ings  (continued) : — 

Batter,  Baked  in  tins,  243. 

Boiled,  191. 

Beef  Steak,  234. 
Bread-and-Butter,  Marmalade, 
208. 

Brown  Betty,  404. 

Brown  Bread,  263. 

Cabinet,  254. 

Cake,  63. 

Chicken,  308. 

Chocolate,  267. 

Cocoanut,  286. 

Cottage  Plum,  213. 

Elegant  Economist’s,  184. 

Fig,  209. 

General  Favourite,  189- 
Gingerbread,  193. 

Golden,  175. 

Ground  Rice,  300. 

Hasty,  132. 

Hayrick,  119. 

Hydropathic,  225. 

Jam  and  Bread,  87. 

Lemon,  291. 

Macaroni,  129. 

Mountain,  3.32. 

Newcastle,  220. 

Newmarket,  208. 

Parson’s,  280. 

Pease,  413. 

Plain  Rice,  89 

Rolled,  116. 

Tapioca,  217. 

Plum,  Baked,  91. 

, for  Christmas,  418. 

Queen’s,  287. 

Raspberry  Sandwich,  406. 
Rhubarb,  Boiled,  237. 

Mould,  209. 

Rice  and  Sago,  315. 

Roly-Poly,  2;/7. 

Sago,  107. 

Savoury,  340. 

Semolina,  110. 

Suet,  185.. 

Town,  411. 
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Puddings  ( continued ) 
Treacle,  130. 

Vermicelli,  278. 
Viennoise,  247. 

Wyvern,  181. 

Yorkshire,  403. 
Puddings,  Sauces  for,  262. 

, To  steam,  130. 

Pulled  Bread,  307. 


Q 

lueen’s  Pudding,  287. 
[uinces  for  Pies,  356. 


R 

Rabbit,  Baked,  250. 

, Boiled,  103. 

Bones,  To  stew,  2. 

, Civet  of,  417. 

, Curried,  258. 

Gateau,  250. 

made  Hot  in  Sauce,  389. 

Pie,  324. 

Spanish  Stew  of,  142. 

Radishes  and  Watercress,  110. 
Raisins  with  Boiled  Rice,  61. 
Raspberry  Fool,  263. 

Sandwich  Pudding,  406. 

Rechauffes  : — 

Bacon  made  Hot,  92. 

Beef,  Hashed,  Economical, 
387. 

Beef  Steak  Pudding  Warmed, 

OQ  R 

Cod  Pie,  4. 

Scallop,  16,  47. 

, Salt,  147. 

Cold  Meats,  To  re-dress,  Cro- 
quettes ( see  Rissoles,  13) ; 


Rechauffes  ( continued ) : — 

Kromeskies,  272 ; Rissoles, 
13  ; Hash,  387;  Meat  Cake, 
as  in  Fish  Cake,  24 ; Gateau, 
as  in  Rabbit  Gateau,  250  ; 
Patties,  259 ; Potted  Meats, 
15 ; Meat  made  Hot  in  Sauce, 
389. 

China  Chilo,  249. 

Elegant  Economist’s  Pudding, 
184. 

Fish  Cake,  24. 

Fowl,  Fricasseed,  271. 
Kedgeree,  21. 

Kromeskies,  272. 

Lamb,  Devilled,  176. 

Minced,  186. 

Mutton  a la  Sauce  Piquante, 
132. 

, Hashed,  190. 

, Loin  of,  Stewed,  172. 

, Minced,  37. 

Pies,  6. 

Tart,  21. 

Rabbit  Gateau,  250. 

made  Hot  in  Sauce,  389 

Rice  Mould,  167. 

Rissoles  (see  Croquettes),  13. 
Salmon,  Pickled,  204 
Savoury  Meat  Cake,  47. 

Suet  Dumpling  toasted,  103. 
Shepherd’s  Pie,  23. 

Spicy  Pie,  178. 

Veal  Cake,  202. 

, Minced,  183. 

Red  Cabbage,  Pickled,  314. 

, Stewed,  367. 

Red  Currant  Dumpling,  262. 

Jelly,  241. 

Red  Mullet,  Baked,  302. 

Red  Rice  ( see  Rothe  Griitze), 
420. 

Rhubarb  Jam,  134 

Mould,  209. 

, Pudding,  Boiled,  237. 

, Stewed,  192. 

Ribs  of  Beef,  20. 
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Ribs  of  Beef,  Italian  Fashion,  GO. 
Rice  and  Barley  Porridge,  224. 

„ Cheese,  82. 

„ Sago  Pudding,  315. 

„ Tapioca,  Baked,  98. 

, Boiled,  for  Curry,  264 

, Boiled  with  Raisins,  61. 

• Cake,  279. 

Gateau,  346. 

Gruel,  206. 

Milk,  226,  227. 

Mould,  350. 

Rechauffe  of,  167. 

Pudding,  Plain,  89. 

, Savoury,  226. 

Water,  171. 

with  Stewed  Apples  and 

Beetroot,  50. 

Rissoles,  13. 

of  Veal,  245. 

, to  free  from  Grease,  14 

Rizzared  Haddock,  323. 

Roast  Ducklings,  269. 

Fillet  of  Beef,  73. 

Fowl  or  Chicken,  239. 

Goose,  339. 

, Apple  Sauce  for, 

340. 

, Brown  Gravy  for, 

340. 

, Sage  and  Onion  Stuff- 
ing for,  340. 

, Savoury  Pudding  to 

serve  with,  340. 

Grouse,  311. 

Hare,  399. 

, Gravy  for,  400. 

Partridge,  348. 

- Pheasant,  367. 

Pork,  Leg  of,  353. 

Shoulder  of  Mutton,  425. 

To,  100. 

Turkey,  432. 

Rolled  Bacon,  262. 

Beef,  121. 

Breast  of  Veal,  226. 

Pudding,  Plain,  116. 


Rolled  Loin  of  Mutton  with 
Forcemeat,  159. 

Steak,  232. 

Veal,  188. 

Rolls,  Hot,  318. 

Rolls  of  Veal,  177. 

Roly-Poly  Pudding,  297. 

, Suet  Crust  for,  234. 

Rothe  Griitze,  420. 

Rough  Puff  Paste,  203. 

Roux,  14. 

— — Quickly  made,  15 
Royal  Sandwiches,  11. 

Rump  Steak,  Broiled,  40. 

, Roasted,  46. 

, Stewed  for  Invalids, 

408. 

Russian  Salad,  139. 


S 

Saddle  of  Mutton,  To  choose,  19. 
Sage  and  Onion  Stuffing,  340. 
Sago,  206. 

and  Rice  Pudding,  315. 

Mould  with  Fruit  J uice, 

351. 

Soup,  207. 

Pudding,  107. 

Salad,  111. 

, Celery,  393. 

, Hambro’,  287. 

, Haricot,  131. 

, Italian,  166. 

of  Chicken  or  Grouse,  311. 

, Potato,  148. 

, Salmon,  120. 

, Russian,  139. 

, To  serve,  210. 

Sally  Lunns,  306. 

Salmi  of  Pheasant,  368. 

Salmon,  Boiled,  246. 

Cutlets,  262. 

, Devilled,  37. 
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Salmon,  Kippered,  Broiled,  19. 

, Purchase  of,  17. 

• •,  Mayonnaise  of,  197. 

Salad,  120. 

, Pickled,  204 

Salsify,  371. 

Salt  Cod  Rechauffe,  147. 

Salt  Fish,  Boiled,  146. 
Sardines,  To  serve,  23. 

Sauce  : — 

Anchovy,  260. 

Apple,  340. 

Bearnaise,  124 
Blanche,  165. 

Brawn,  29. 

Bread,  361. 

Caper,  119. 

Celery,  422. 

Chestnut,  432. 

Dutch,  186. 

Egg,  146. 

, Golden  Rain,  320. 

Gooseberry,  215. 

Horseradish,  411. 

Liver,  429. 

Lobster,  214. 

Maitre  d’Hotel,  177. 
Mayonnaise,  312. 

Melted  Butter,  260. 

Mint,  126. 

Mustard,  249. 

Neapolitan,  69. 

Onion,  356. 

Oyster,  358 
Parsley,  177. 

Piquante,  177. 

Shrimp,  53. 

Tartar,  312. 

Tomato,  257. 

Store,  376. 

Venison,  332. 

Whip,  263. 

White,  432. 

Sauces  for  Turbot,  214 

, Sweet,  for  Puddings,  262. 

Sausage  Rolls,  3S2. 

Sausages,  118. 


Sausages  and  Lentils,  ] 38. 

, Baked,  422. 

-,  Fried,  16. 

on  Toast,  16. 

Savoury  Beef,  Stewed,  196. 

Custard,  207,  275. 

Eggs,  1. 

Hash  of  Australian  Meat, 

64. 

Jelly,  392. 

Omelette,  317. 

Pudding,  340. 

Rice,  226. 

Savoys,  210. 

Scallops,  105. 

Scalloped  Cod,  16,  47. 

Eggs,  350. 

Oysters,  167. 

Scones,  To  serve,  196. 

with  Baking  Powder,  305. 

— — with  Sour  Milk,  305. 

Scotch  Broth,  99. 

Collops,  19. 

Hotch  Potch,  251. 

Scrag  End  of  Mutton  with  Rice, 
85. 

Sea  Kale,  223. 

Pie,  113. 

Semolina  Mould,  266. 

Pudding,  110. 

September,  Dessert  Fruits  for, 
342. 

Shad  or  Salmon  Shad,  117. 

Shah,  Soup  for  the,  329. 

Shallots,  To  store,  291. 

Shank  of  Mutton,  To  stew,  If? 
Sheep’s  Kidneys,  Broiled,  51. 

, To  choose,  1. 

Head,  Stewed,  54. 

Shepherd’s  Pie,  23. 

Short  Crust,  Economical,  228. 

, Superior,  228. 

Shrimp  Sauce,  53. 

Shrimps,  Buttered,  266. 

, Potted,  389. 

Sippets,  Custard,  218. 

Skate,  20. 
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Skate,  Crimped,  20. 

with  Brown  Butter,  74. 

Skin  and  Bones  of  Fish,  Use  of, 

10. 

Sliced  Tomatoes,  332. 

Smelts,  63. 

Soda  Buns,  Good,  293. 

Cake,  293. 

Sole  k la  Horly,  361. 

au  Gratin,  174. 

, Cold  ( see  Cod  Pie,  Fish 

Cakes,  Scalloped  Cod,  <fcc.),  4 

, Fillets  of,  Saute,  9. 

, To  fillet,  9. 

, Filleted  a la  Maitre  d’HStel, 

131. 

, Filleted,  Rolled,  and  Baked, 

97. 

, To  choose,  6. 

, “Slips,”  Baked,  15 

, Fried,  125. 

Soup  : — 

A la  Jardiniere,  144 
Artichoke  (see  Palestine  Soup), 
147. 

Bisque,  359. 

Cabbage,  67. 

Celery,  410. 

Clear  ( see  Soup,  To  Clarify), 
143. 

, from  Fresh  Meat, 

274. 

Colberts,  144. 

Cro&te  au  Pot,  198. 

Cr<5<;y,  11. 

Fish,  Simple,  255. 

For  the  Snah,  329. 

Game  (see  Guinea  Fowl), 
79. 

Giblet,  58. 

Gravy,  313,  334. 

Guinea  Fowl,  79. 

Hare,  35. 

Haricot,  107. 

Julienne,  144 

, quickly  made,  79. 

Kidney,  93. 


Soup  (continued)  : — 

Lentil,  134. 

Leveret,  223. 

Lobster,  193. 

Macaroni,  92. 

Macedoine,  144. 

Milk,  7. 

Mock  Turtle  (Tinned),  114 
Mulligatawny,  30. 

Onion,  39. 

Ox-tail,  86. 

Oyster,  344. 

Palestine,  417. 

Parsnip,  411. 

Pease,  157. 

Potato,  47. 

Sago,  207. 

Spring,  144. 

Tinned,  114. 

Tomato,  109. 

Vermicelli,  123. 

Victoria,  70. 

Sour  Mutton,  131. 

, Pickle  for,  120. 

Spanish  Stew,  142. 

Spicy  Pie,  178. 

Spinach,  182. 

Sprats,  Broiled,  386. 

, Dried,  94. 

, Fried,  386. 

, Pickled  (see  Pickled  Her. 

rings),  299. 

Steak,  Broiled,  40. 

, Rolled,  232. 

, To  choose,  1. 

, Stewed,  55. 

Steamed  Potatoes,  178. 

Steam,  To,  a Pudding,  130. 

Stew,  Irish,  108. 

, Piquanto  of  Veal,  345. 

, Spanish,  142. 

, Swiss,  212. 

Stewed  Apples  and  Rice  with 
Beetroot,  50. 

Beef  with  Onions,  59. 

Beef  with  Vegetables  k la 

Jardiniere,  117. 
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Stewed  Celery,  409. 

Cheese,  176. 

Chicken  with  Tomatoes  and 

Mushrooms,  325. 

Eels,  44. 

Endive,  414. 

Eggs  with  Cheese,  71. 

Giblets,  66. 

— — Mushrooms,  120. 

Mutton  with  Vegetables,  71, 

149,  270. 

Ox-kidney,  135. 

Ox-tails,  180. 

Pigeons,  281. 

Pi’unes,  93. 

Rhubarb,  192. 

Sheep’s  Head,  54. 

Steak,  55. 

Veal,  268. 

Stirabout  Cheese,  277. 

Stock,  Fish,  53. 

, Calf’s-foot,  393. 

from  Bones,  75. 

from  fresh  Meat,  274. 

Stone  Cream,  242. 

Store  Sauce,  Tomato,  376. 
Strawberry  Cream,  310. 

Stuffed  Tomatoes,  266. 

Stuffing  for  Goose,  340. 

Suet  Dumplings,  Remains  of, 
toasted,  103. 

Pudding,  185. 

, To  choose,  6. 

, To  chop  ( see  Sea  Pie), 

113. 

, To  keep,  278. 

Sugar  Browning,  5. 

Icing  for  Puddings, 

287. 

Sultana  Cake,  279. 

Sunday,  Meals  for,  8. 
Sweetbreads,  Lambs’,  365. 

Sweet  Macaroni,  292. 

Sauces  for  Puddings, 

262. 

Syrup,  Almond,  235. 

■ , Lemon,  119. 


T 

Tapioca,  206. 

and  Apples,  82. 

and  Rice  baked,  98. 

Pudding,  Plain,  217. 

Tarragon  Vinegar,  276. 

Tart,  Baked  Custard,  35. 

, Mutton,  21. 

Tartar  Sauce,  312. 

Tarts,  Various,  285. 

Tea,  8. 

Teacakes,  306. 

, To  serve,  77. 

Tea-cosy,  9. 

Tea-pot,  To  keep  clean,  8. 
Thickening,  14. 

— — quickly  made,  15. 

Thick  Milk,  207. 

Tinned  Meats  (see  Australian 
Meats),  63. 

Peaches,  147. 

Pine  Apple,  142. 

Prawns,  67. 

Tongues,  3. 

Toad-in-the-Hole,  29. 

Toast,  Anchovy,  17. 

, Marrow,  38. 

, Milk,  226. 

, Sausages  on,  16. 

Water,  171. 

Toasted  Bacon,  35. 

Tomato  Beef,  355. 

Pur^e,  109. 

Sauce  from  fresh  Tomatoes, 

257. 

Sauce  from  preserved  To- 
matoes, 257. 

Store  Sauce,  376. 

Tomatoes  and  Bacon,  253. 

— — and  Mushrooms  stewed, 
Chicken  with,  325. 

, Baked,  excellent,  248. 

on  Toast  (see  Tomatoes,  Pre- 
served), 116. 

— — , Sliced,  332. 

, Stuffed,  266. 
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Tomatoes  with  Mutton  Collops, 
343. 

Tongue,  Collared,  3. 

, To  carve,  7. 

and  Macaroni,  223. 

, Potted,  337. 

, To  boil,  270. 

Town  Pudding,  411. 

Treacle  Pudding,  13 

, Tart,  285. 

' Tripe,  Boiled,  412. 

& la  Coutance,  366. 

Turbot,  Boiled,  213. 

, Filleted,  230. 

, Sauces  for,  214. 

Turkey,  Boiled,  432. 

, Roast,  432. 

Turnips,  To  boil,  342. 

, To  mash,  342. 

Turnovers,  Jam,  336. 


V 

Veal  and  Ham  Pie,  169. 

, Breast  of,  Rolled,  226. 

Broth,  96. 

Cake,  202. 

, Curried,  264. 

, Fillet  of,  Baked  or  Roasted, 

237. 

Forcemeat,  237. 

, Gravy  for,  238. 

, Minced,  183. 

, Neck  of,  Rolled  and 

Roasted,  201. 

Rissoles,  245. 

, Rolled,  188,  189. 

Rolls,  177. 

Simply  braised,  244. 

Stew  riquante,  345. 

, Stewed,  268. 

Vegetable  Marrow,  Boiled,  317. 

■,  To  store  for  use, 


Vegetables : — 

Artichokes,  Globe,  Boiled,  290. 

, Jerusalem,  407. 

Asparagus,  222. 

Beans,  French  or  Kidney,  295. 

, Broad  or  Windsor,  258. 

, Haricot,  229. 

Beetroot,  Remains  of,  296. 
Brussels  Sprouts,  To  boil,  210. 
Cabbage,  To  boil,  210. 

, Red,  Stewed,  367. 

Carrots,  To  boil,  247. 

Celery,  Stewed,  409. 
Colcannon,  290. 

Endive,  Stewed,  414. 

Greens,  To  boil,  210. 

Onions,  Boiled,  372. 

Parsnips,  Boiled,  342. 

, Mashed,  342. 

Peas,  Green,  253. 

Potato  Chips,  160. 

Croquettes,  380. 

Snow,  141. 

Potatoes,  Baked,  175. 

, Browned,  362. 

, Cold,  browned,  433. 

, Fried,  59. 

, Mashed,  184,  367. 

Soufflees,  160. 

, Steamed,  178. 

Salsify,  371. 

Savoys,  To  boil,  210. 
Scorzonera,  383. 

Sea  Kale,  223. 

Tomatoes,  Baked,  excellent, 
248. 

, Sliced,  332. 

, Stuffed.  266. 

Turnips,  Boiled,  342. 

, Mashed,  342. 

Venison  Sauce,  332. 

Vermicelli  for  Rissoles,  14 

for  Pudding,  278. 

— — Soup,  123. 

Victoria  Soup,  70. 

Vienna  Bread,  306. 

Flour,  307. 


316. 
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Viennoise  Pudding,  247. 
Vinegar,  Tarragon,  276. 


W 

Walnut  Ketchup,  276. 

Walnuts,  Pickled,  276. 

Waste,  To  prevent,  2,  4. 
Watercress  and  young  Radishes, 
110. 

Whipped  Cream,  422. 

Whip  Sauce,  263. 

White  Currant  Jelly,  241. 


White  Sauce,  432. 

Whiting,  Baked,  298 

, Fried,  32. 

, To  choose,  31. 

Windsor  Beans  (see  Broad  BeansX 
258. 

Wine,  Jelly,  391. 

Woodcock,  Mock,  127. 

Wyvern  Puddings,  18L 


Y 

Yorkshire  Pudding,  403. 
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